22.07.02
MANGO CHAROTTE CAKE

Product Code Ingredients
e A il 1F A4 Rl
Vanilla Sponge
8185 “Red Man” Super Sponge Cake Mix CLL N g g B KR TR Ry 400 grams
Egg H 80 nos
Water 7K 80 ml

Chocolate Sponge

1258 “Red Man” Chocoalte Sponge Cake Mix “L N RKRE D o KL TIFE R 150 grams
Egg e 3 nos
Water 7K 35 ml (3 V2 tbsp)
Fillings :
1917 Whipping Cream (dairy) i 475 400 grams
9210 “Red Man” Mango Puree “o NI 200 grams
Warm Water i K 50 grams
10722 “Red Man” Mousse Cake Powder — Neutral “er N7 OR R T B R R 100 grams
1121 “Red Man” Mango Flavour “a N TERFR Vs tsp
Fresh Mango (diced) B e P R 2 nos
Fresh Mango ot R 1 nos (for decoration)
METHOD #i| 1§ 75 ¥ :
1. Whisk Super Sponge Cake Mix, Eggs and Water together till spongy.
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Pour half of the batter into a 9” round mould and the other half on the 13 x 15 inch rectangle tray.
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. Whisk the Chocolate Sponge Cake Mix, Eggs and Water together till spongy.
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. Pipe the Chocolate Sponge batter into Vanilla Sponge batter that was on rectangle tray.
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. Bake the round Sponge Cake at 180°C for 30-35 minutes.

DL 180°C it K5 5] JE & K% 45 30-35 41 .

. Bake the Black and White Swiss Roll sponge at 210°C for 8-10 minutes.

LA 210°C Mt 25 2B 3 i 1 45 W 4% 22 K 8-10 7 B,

. Leave the cakes to cool.
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Cut the round Sponge Cake into 2 pieces slice and the black & white Swiss Roll to a height of 2 inches.
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Use the Swiss Roll Surround the side of the cake ring..
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10. Bottom put 1 layer sponge and arrange half of the diced fresh Mango.
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11. Mix the Neutral Mousse Powder and warm Water together.
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Mango Charotte Cake

12. Whisk up the whipping Cream, add into the Mousse mixture.
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13. The half Mango diced mix with Mousse Filling together.
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14. The half mixture pour onto the cake, and cover with 2™ layer Sponge Cake and pour the remainder
mixture on top.
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15. Keep in fridge, after cooling decorate with Whip Topping, Fresh Mango and Cherries.
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