GLUTEN FREE YELLOW CAKE

www.lupin.fr
v RECIPES :

Ingredients, % Standard | With lupin PROCESS :
Whole eggs 20 20 e Mix whole eggs and sugar
Caster sugar 25 25 e Add flours and baking powder
Potato starch 17,5 12,5 * Finally, add fat
Rice flour 17 12
Sunflower oil 20 20
FARILUP 350T 0 10
Toasted lupin flour
Baking powder 0,5 0,5

v RESULTS :

v’ Before cooking

- The lupin dough is more yellow and thicker than the standard dough : possibility to
add water for a low cost formula.

-

RECIPE DETAILS

v After cooking - recipe with lupin : Standard With lupin

g

-

- Crumb & crust look more yellow
- Crust is regularly risen
- Really pleasant taste — lupin acts as a flavour enhancer
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