
Bretone gianduia crumble cake - 4
spices

Doses for 8 cakes - 18 cm diameter. 

INGREDIENTS

DELINOISETTE g 500
FLOUR g 600
UNSALTED BUTTER 82% FAT g 550
EGGS g 300
SALT g 8
VIGOR BAKING g 5

PREPARATION
- Recipe for Bretone hazelnut shortbread:

Doses for 8 cakes - 18 cm diameter. 

INGREDIENTS

CUKICREAM GIANDUIA To Taste

PREPARATION
- Recipe for Bretone hazelnut shortbread:
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https://www.irca.eu/en/product/delinoisette-en~200984
https://www.irca.eu/en/product/vigor-baking-en~200558
https://www.irca.eu/en/product/cukicream-gianduia-en~199010


Step 3

INGREDIENTS

DELINOISETTE g 500
UNSALTED BUTTER 82% FAT g 100
ALL-PURPOSE FLOUR g 175
4 SPICES g 3

Step 4

INGREDIENTS

BIANCANEVE PLUS To Taste
HAPPYKAO To Taste
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https://www.irca.eu/en/product/delinoisette-en~200984
https://www.irca.eu/en/product/biancaneve-plus-en~198986
https://www.irca.eu/en/product/happykao-en~198989
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