M BAKELS
BAKERY INGREDIENTS SINCE 1904

CHERRY DELIGHT PINWHEEL SCONE FILLING

DISPLAY CONDITIONS

INGREDIENTS Ambient
Group 1
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FINO SCONE MIX 1.600 65.30 P—
Water 0.850 34.70

Total Weight: 2.450 CATEGORY

Group 2 Scones, Scones & Pikelets
PETTINA KOKOMIX 1.000 66.20 1 1
Water 0.400 26.50 %/
Glaced Cherries (diced) 0.100 6.60
APITO RASPBERRY PASTE 0.010 0.70

Total Weight: 1.510 OCCASION

Afternoon Tea
Yield: 35 Scones at 70g
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METHOD

- Mix ingredients thoroughly on slow speed for 30 seconds using a dough-hook. FINISHED PRUDUCT
- Scrape down sides of bowl.

- Mix for 15 seconds on second speed. Do not overmix.

- Divide in half.

- Shape rectangular and sheet out 5mm thick by 40cm wide and 80cm long.
- Mix the Pettina Kokomix and water together.

- Add remaining ingredients from Group 2.

- Spread filling on dough sheet and roll up as for a swiss roll.

- Cutinto slices 2-2.5cm thick and place cut side down on well greased tray.
- Rest dough for 10 minutes.

- Bake at 225°C for approximately 15 minutes.

Scone, Sweet Good
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https://www.nzbakels.co.nz/recipes/?display-condition[]=6889
https://www.nzbakels.co.nz/recipe-category/scones/
https://www.nzbakels.co.nz/recipe-category/scones-pikelets/
https://www.nzbakels.co.nz/recipes/?occasion[]=6880
https://www.nzbakels.co.nz/recipes/?finished-product[]=6953
https://www.nzbakels.co.nz/recipes/?finished-product[]=6931
https://www.nzbakels.co.nz/products/fino-scone-mix/
https://www.nzbakels.co.nz/products/pettina-kokomix/
https://www.nzbakels.co.nz/products/apito-raspberry-paste/

