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“Only serve something you would be proud of. It isn’t
about meeting deadlines or doing ‘just enough’. Always
demand the very best of yourself, because your diners

deserve it.”

$

<o

Chef Mimi Wahadi

Pastry Chef
The Bubbly Chef




Roasted Pistachio Lemon Cake

I am very happy with this creation made with Planta
Margarine. Planta Margarine gave the cake a very stable
lift, with no cracks formed. It also shortens baking

time, while increasing the cake’s shelf life. Best of

all, Planta Margarine adds to the flavour, texture and
aroma of the cake.”




Roasted Pistachio Lemon Cake

Yield: 2 X 7.5 inch round cake pan

INGREDIENTS

PART A

400g self-raising flour

100g grounded pistachio, toasted
160g egg yolks

10g vanilla extract

500g Planta Margarine

200g caster sugar

120m full cream milk

2nos large lemon, obtain the zest

2nos lemon juice

PART B
240g egg whites

100g caster sugar

PART C
25g  pistachio, roasted and chopped coarsely

METHOD

1 Preheat oven to 160°C using top and bottom heat functions.

2 Part A: Sift self-raising flour and grounded pistachio 3 times to get
rid of impurities and aerate the flour.

3 In a separate bowl, combine egg yolks and vanilla extract.

4 In a mixer bowl fitted with paddle attachment, combine magarine
with caster sugar.

5 Cream mixture until light in colour.

6 Add in the egg yolk mixture to emulsify.

7 Add in flour mixture, followed by full cream milk and lemon zest.

8 Set aside.

9 Part B: In a clean and dry mixing bowl, whip up egg whites and
caster sugar to form a smooth and glossy meringue.

10 Gently and gradually, fold Part B into Part A with a spatula. Add in

lemon juice and half of the lemon zest.
11 Transfer the batter into the prepared greased moulds, and
sprinkle Part C and the balance of the lemon zest on top.

12 Bake for approximately 50 minutes.

13 Check for doneness using a skewer/cake tester.

14 It is done if the skewer comes out clean.

Planta Margarine

Hasil: 2x acuan kek bulat berukuran 7.5inci

BAHAN-BAHAN
BAHAGIAN A

400g tepung naik sendiri
100g serbuk badam hijau, dipanggang
160g telur kuning

10g estrak vanilla

500g Planta Margarine
200g gula kaster

120ml susu penuh krim
2nos parutan kulit lemon
2n0s juslemon

BAHAGIAN B
240g telur putih

100g gula kaster

BAHAGIAN C
25g  badam hijau, dipanggang & dicincang kasar

CARA-CARA

1 Panaskan ketuhar pada suhu 160°C, fungsi aliran panas atas dan

bawah.

2 Bahagian A: Ayakkan tepung naik sendiri dan serbuk badam hijiau

3 kali untuk mengasingkan kotoran dan mengudarakan tepung.

3 Campurkan telur kuning dan Estrak Vanilla dalam mangkuk.

4 Dalam mesin pengaduk, campurkan planta, dan gula kaster.

5 Pukul adunan hingga gebu.

6 Masukkan adunan telur kuning.

7 Masukkan tepung yang telah diayak, diikuti susu penuh krim dan

parutan kulit lemon.

8 Ketepikan.

9 Bahagian B: Pukul telur putih dan gula kaster sehingga gebu dan

berkilat.

10 Campurkan bahan bahagian B ke dalm bahagian A dan kaup
balikkan sehingga sebati. Campurkan jus lemon dan separuh
parutan kulit lemon ke dalam adunan.

11 Tuang adunan ke dalam Acuan yang telah dialas kertas serap
minyak dan taburkan bahagian C dan baki parutan kulit lemon di
atas.

12 Bakar di dalam ketuhar selama 50 minit.

13 Gunakan pencucuk lidi dan cucuk ke dalam kek untuk
memastikan ia telah masak.

14 Kek sudah siap apabila lidi yang dicucuk keluar bersih.

by Chef Mimi



ky Date Pudding Cake With

Sea Salt Caramel Sauce
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Yield: 1 x 8 inch square pan

INGREDIENTS

250g pitted dates, chopped finely
5g  baking soda

200g boiling water

130g Planta Margarine

150g brown sugar

2 nos whole egg

250g self-raising flour

SEA SALT TOFFEE
150g fine sugar

100g glucose syrup
250g whipping cream
60g unsalted butter
5g seasalt

METHOD - STICKY DATE PUDDING CAKE

1 Preheat oven to 160°C.

2 Chop the pitted dates into small pieces.

3 In a bowl, combine the dates and baking soda, then add in boiling
water.

4 et the mixture sit for 20 minutes.

5 In a mixer, cream the margarine and brown sugar till pale.

6 Add eggs to emulsify.

7 Add in self-raising flour, followed by the dates mixture.

8 Grease the mould heavily with oil spray.

9 Fill the mould with the batter to about % full.

10 Fill a tray with water and place the mould on top.

11 Bake for approximately 20-25 minutes.

12 Test doneness using a skewer.

METHOD - SEA SALT TOFFEE

1 Heat up sugar and glucose syrup till golden brown.

2 Add in cream and finish off with unsalted butter and sea salt.
3 Serve with the warm sticky date pudding cake.

Planta Margarine

Hasil: 1x 8 inci keluli aluminium

BAHAN-BAHAN

250g buah kurma tanpa biji, dicincang
5g  soda bikarbonat

200g air panas

130g Planta Margarine

150g gula perang

2 nos telur

250g tepung naik sendiri

SEA SALT TOFFEE

150g gula halus

100g sirap glukos

250g krim putar

60g mentega tanpa garam
5g  garam laut

CARA-CARA - STICKY DATE PUDDING CAKE

1 Panaskan ketuhar pada suhu 160°C.

2 Potong ataupun gunting kecil buah kurma.

3 Tuang air panas ke dalam mangkuk yang berisi buah kurma dan
soda bikarbonat.

4 Ketepikan selama 20 minit.

5 Pukul planta dan gula perang sehingga putih.

6 Masukkan telur.

7 Masukkan tepung naik sendiri dan campuran buah kurma.

8 Lenserkan acuan dengan sedikit minyak.

9 Tuangkan adunan sehingga % penuh.

10 Masukkan acuan ke dalam dulang yang berisi air.

11 Bakar selama 20-25 minit.

12 Gunakan lidi pencucuk dan cucuk ke dalam kek untuk

memastikan ia telah masak.

CARA-CARA - SEA SALT TOFFEE

1 Panaskan gula dan sirap glukos sehingga sehingga berwarna
kuning keemasan.

2 Masukkan krim putar, mentega tanpa garam dan akhirnya garam
laut.

3 Hidang dengan kek puding kurma panas-panas.

by Chef Mimi



Flourless Chocolate Peanut Butter Roll Cake

“Best Foods Peanut Butter has a smooth, creamy
texture and pleasant saltiness that I love. When
combined with the white chocolate couverture in
this recipe, the pair complement each other as the
salt and sugar balance the overall taste perfectly.”




Flourless Chocolate Peanut Butter Roll Cake

Yield: 1x 10 inch roll cake

FLOURLESS CHOCOLATE SPONGE
40g cocoa powder

45g icing sugar

95g eggyolk

1158 egg white

100g caster sugar

CHOCOLATE GANACHE
250g whipping cream
250g chocolate couverture, 56%

CRISPY MIX

30g Planta Margarine

65g chocolate couverture, 56%

130g Best Foods Peanut Butter
120g wafer crunch — paillete feuilletine
25g icing sugar

PEANUT BUTTER CREAM

5g gelatine powder + 25 gm cold tap water
100g white chocolate couverture, melted
1no eggyolk

1 no whole egg

100g dairy cream

100g Best Foods Peanut Butter

200g whipped cream

CHOCOLATE PEANUT GLAZE
300g chocolate ganache
50g roasted peanut (coarse)

METHOD - FLOURLESS CHOCOLATE SPONGE

1 Preheat oven to 190°C and line a 10x10 inch baking tray with
baking parchment.

2 Sift the cocoa powder and icing sugar.

3 Whisk the egg yolks till fluffy.

4 Whip egg whites and caster sugar to form meringue.

5 Fold meringue into the beaten egg yolks.

6 Followed by gently incorporating the flour and cocoa mixture.

7 Tip the batter into the baking tray.
8 Bake at 190°C for approximately about 15 minutes.

Planta Margarine Best Foods
9 Peanut Butter

METHOD - CHOCOLATE GANACHE

1 Warm the cream, and gradually add into chocolate couverture to
emulsify.

2 Cool to setand use.

METHOD - CRIPSY MIX

1 In a microwave, heat up margarine and chocolate couverture.
2 Add in peanut butter, followed by wafer crunch, and icing sugar.
3 Reserve for assembly of cake.

METHOD - PEANUT BUTTER CREAM

1 Sprinkle gelatine powder in cold tap water, and allow to bloom for
approximately 10 mins.

2 Microwave white chocolate couverture until melted.

3 Whisk the egg yolk and whole egg till fluffy.

4 In a pot, boil dairy cream and add in the bloomed gelatine.

5 Add boiled cream mixture to egg mixture.

6 Followed by melted white chocolate and peanut butter.

7 Leave mixture to cool in the fridge before folding in the whipped
cream.

8 Leave to chill and set.

METHOD - CHOCOLATE PEANUT GLAZE
1 Microwave chocolate ganache slightly.
2 Add in roasted peanut.

ASSEMBLY

1 Remove baking parchment from the sponge.

2 Spread ganache thinly on the top side of the sponge.

3 Spread a layer of peanut butter cream on top of the ganache.

4 Sprinkle generously the crispy mix on top of the cream.

5 Roll the sponge tightly.

6 Chill to set.

7 Coat the roll cake with the chocolate ganache.

8 Freeze the roll cake.

9 Pour the chocolate peanut glaze over the roll and deco with gold
leaf.

10 Chill the roll cake before serving.

by Chef Mimi




Flourless Chocolate Peanut Butter Roll Cake

Hasil: 1x 10 inch roll cake

FLOURLESS CHOCOLATE SPONGE
40g serbuk koko

45g gula aising

95g telur kuning

115g telur putih

100g gula kaster

CHOCOLATE GANACHE
250g krim tenusu
2508 coklat koverture, 56%

CRISPY MIX

30g Planta Margarine

65g coklat koverture, 56%

130g Best Foods Peanut Butter
120g biskut wafer- paillete feuilletine
25g gula aising

PEANUT BUTTER CREAM

5g serbuk gelatin + 25 gm air paip
100g coklat putih koverture

1no telur kuning

1no telur

100g krim tenusu

100g Best Foods Peanut Butter
200g krim putar

CHOCOLATE PEANUT GLAZE
300g krim ganache
50g kacang tanah (dipanggang & dikisar kasar)

CARA-CARA - FLOURLESS CHOCOLATE SPONGE

1 Panaskan ketuhar pada suhu 190°C dan lenserkan mentega di atas
dulang pembakar berukuran 10x10 Inci dengan kertas minyak.

2 Ayakkan serbuk koko dan gula aising.

3 Di dalam mangkuk, pukul telur kuning hingga kembang.

4 Di dalam mesin pemutar, pukul telur putih dan gula kaster hingga
putih, gebu dan kilat.

5 Masukkan telur kuning yang telah dipukul ke dalam mesin yang
mengandungi telur putih. Kaup balik hingga sebati.

6 Masukkan campuran serbuk koko secara berperingkat.

7 Tuangkan adunan ke dalam dulang pembakar.

8 Bakar kek span pada suhu 190°C selama 15 min.

Best Foods

Planta M i
antaWargarine Peanut Butter

CARA-CARA - CHOCOLATE GANACHE

1 Panaskan krim dan tuangkan ke dalam coklat secara berperingkat
dan gaulkan hingga sebati.

2 Sejukkan sebelum guna.

CARA-CARA - CRISPY MIX

1 Didalam ketuhar mikro, panaskan planta dan coklat konverture.

2 Masukkan pes mentega kacang diikuti dengan biskut wafer, diikuti
gula aising.

3 Ketepikan.

CARA-CARA - PEANUT BUTTER CREAM

1 Rendam serbuk gelatin di dalam air paip untuk kembang.

2 Panaskan coklat putih koverture dalam ketuhar gelombang mikro.

3 Pukul telur kuning dan telur sehingga kembang.

4 Didihkan krim tenusu dan masukkan serbuk gelatin yang telah
kembang.

5 Masukkan krim tenusu yang telah mendidih ke dalam adunan telur.

6 Kemudian masukkan coklat putih koverture dan mentega kacang
ke dalam adunan.

7 Ketepikan adunan dan biarkannya sejuk sebelum masukan Krim
Putar. Kaup balik sehingga sebati.

8 Sejukkan.

CARA-CARA - CHOCOLATE PEANUT GLAZE
1 Panaskan suhu suam krim ganache didalam ketuhar mikro.
2 Masukkan kacang tanah panggang.

CARA ATURAN

1 Tanggalkan kertas minyak dari kek span.

2 Sapukan selapis krim coklat di atas kek span.

3 Diikuti dengan krim mentega kacang diatasnya.

4 Taburkan crispy mix di atas krim mentega kacang.

5 Gulung kek dengan ketat.

6 Bekukan.

7 Salutkan keseluruhan kek gulung dengan krim coklat ganache.

8 Bekukan kek gulung.

9 Tuangkan adunan coklat peanut glaze diatas kek gulung
sepenuhnya. Dekorasikan dengan daun emas.

10 Sejukkan kek gulung.

by Chef Mimi




Stay connected with
Unilever Food Solutions
for Creative & Inspiring Recipes

www.ufs.com UFS Singapore Facebook “UFS Mobile"” App

www.facebook.com/UFSSingapore Available at Google Play
and App Store
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Unilever Singapore Private Limited Customer Service Centre  1800-268 0067
20 Pasir Panjang Road #06-22 General Line +65-6643 4800
Mapletree Business City Fax +65-6570 9422

Singapore 117439 Website WWW.UfS.com




