
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Cakes, Chiffon

FINISHED PRODUCT

Cake

KIWI-MANGO CHIFFON CAKE

OVERVIEW

14-016

INGREDIENTS

Group 1

Ingredient KG %
Cake Flour 0.068 40.00

BAKELS KIWI MUFFIN MIX 0.102 60.00

Iodized salt 0.001 0.80

BAKELS BAKING POWDER 0.002 1.20

Water 0.085 50.00

Oil 0.068 40.00

Egg Yolk 0.105 61.76

Total Weight: 0.431

Group 2

Ingredient KG %
Egg white 0.210 123.53

Cream of tartar 0.003 2.00

Sugar 0.155 91.00

Total Weight: 0.368

Group 3

Ingredient KG %
Cream Cheese 0.135 -

All Purpose Cream 0.090 -

Butter (softened) 0.113 -

Powdered sugar 0.180 -

Mangoes (cubed) 0.180 -

Total Weight: 0.698

Group 4

Ingredient KG %
BAKELS WHIP-BRITE WHIPPED TOPPING 

POWDER
0.100 -

Cold water 0.100 -

Total Weight: 0.200

Yield: 1 x 8” round cake

METHOD

How to do it:

Cake:

1. Combine all Group 1 ingredients and mix on low speed for 1 minute.

2. In a separate mixing bowl, mix egg whites and cream of tartar on high speed for 1 minute.

www.bakelsph.com

https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/cakes/
https://www.bakelsph.com/recipe-category/chiffon/
https://www.bakelsph.com/recipes/?finished-product[]=1835


3. Gradually add sugar while mixing on high speed. Whip until medium peak.

4. Fold Group 2 mixture in Group 1 mixture manually.

5. Deposit in an 8” round pan with bottom liner. Make sure that the sides are ungreased.

6. Bake at 180°C for 50 minutes or until done.

Icing:

1. Beat butter on medium speed until light and fluffy.

2. Add cream cheese and all purpose cream and continue mixing.

3. Add powdered sugar gradually until well-combined.

Assembly:

1. Slice cake horizontally into three layers. Spread icing and mango cubes in between the layers.

2. Cover the cake with the remaining icing.

3. Chill.

4. Whisk Whip Brite and cold water on high speed for 5 minutes.

5. Use Whip Brite icing to cover and pipe decorations on cake.

6. Decorate using fresh mangoes and kiwi.
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