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' HAZELNUT RING

Product Code No Ingredients
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1064 “Gold Tree” Butter Unsalted ~ “&# “IGEh il 250 grams

1417 “Red Man” Caster Sugar CLOLNT AP 86 grams
Egg Yolk HE 5 nos

1151 “Red Man” Rum Flavour CULNT EIEN 2 tablespoon

1242 “Red Man” Plain Flour AN} 150 grams

938 “Red Man” Ground Hazelnut ~ “4L N7 b ok 250 grams

1161 “Red Man” Vanilla Flavour CULN” FEER 1 tablespoon
Egg White HH 4 nos

1417 “Red Man” Caster Sugar AN 140 grams

METHOD #//E77:

1. Mix the Butter, Sugar, Rum Flavour and Vanilla Flavour, beat until creamy.
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2. Slowly add in the yolk and mix well.
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3. Whip up the Egg White and Sugar to soft peak.
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4. Then fold in the Egg White texture to the step one and mix well.
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5. Slowly add in the flour and Ground Hazelnut and mix well.
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6. Pour into the ring and bake at 180°C for 30 minutes.
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7. Letit cool down and slice to 3 layer and sandwich with “Blueberry Pie Filling”.
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8. Let it setin the fridge for 1 hour.
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9. Melt “Tulip” Chocolate.
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10. Take out the Hazelnut cake and coat with Tulip Chocolate and décor with x’mas decoration.
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