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Vecwer anivea Suice Mix

Mauri Velvet Vanilla Slice Mix is a firm setting, smooth eating vanilla slice custard mix.

INGREDIENTS

INGREDIENTS WEIGHT (KG OR L)
Mauri Velvet Vanilla Slice Mix ~ 1.000kg

Cold Water 1.000L
Boiling Water 2.400L
METHOD

1. Add Mauri Velvet Vanilla Slice Mix to cold water and stir until smooth.
2. Add the smooth mix to boiling water while stirring.
3. Bring back to vigorous boil.

4. Cool the custard and pour onto prepared pastry sheets.
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This reci fiption of ingredients and method only, for use by qualified experienced baking personnel. It is not a guarantee of any result.
You carr sibility as to its suitability for your business and for the safety and suitability of the finished product. Baking times and temperatures may vary.




