RECIPE DETAILS

CAKE

reduction of traced butter

www.lupin.fr

INGREDIENTS

=

v RECIPES :
Ingredients, % Standard recipe | Standard recipe Standard butter
Standard butter | Traced butter | * lupin flour

Wheat flour 33 33 33
Whole fresh eggs 23,5 23,5 23,5
Traced butter (carotene) - 21 -
Standard butter 21 - 21
Sugar 21 21 21
Baking powder 1 1 1

Salt 0,5 0,5 0,5
Water 2
FARILUP 500 or 350T 5
Lupin flour (toasted or not)

v RESULTS ON FINISH PRODUCTS

v PROCESS

B Eggs + sugar

B Add dry ingredients (flours, baking powder, salt)
B Add soft butter

B Cooking : 45 minutes at 220°C

(depending of the mould size)

- There is a big difference between the 2 standard recipes : cake with standard butter has a very light colour, whereas the
cake with traced butter has a great yellow colour.

- Cake with standard butter + lupin flour has the same aspect than the standard cake with traced butter.
Also, lupin flour allows to improve the texture (moister) and taste of the finish cakes.
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