
CATEGORY

Icings & Fillings

SOFT ICING

INGREDIENTS

Group 1

Ingredient KG

Cremin All Veg Bakers Cream 1.000

Total Weight: 1.000

Group 2

Ingredient KG

NZB ICING SUGAR 6.000

Water 0.750

Total Weight: 6.750

CREMIN ALL VEG BAKERS CREAM

METHOD

1. Soften Group 1.
2. Add Group 2.
3. Mix with beater until smooth.

Ingredients
Group 1IngredientKGWHIP `N ICE TOPPING4.000NZB ICING SUGAR10.000Water0.600Total Weight: 14.600

WHIP 'N' ICE TOPPINGMethod
1.Whip the Whip N Ice to cream specifications for mock cream. 2.Using a paddle add water and icing sugar and mix until clear. 

Ingredients
Group 1IngredientKGNZB ICING SUGAR2.270SNOWHIP0.455Total Weight: 2.725Group 2IngredientKGWater (variable)0.285Total Weight: 0.285

SnowhipMethod
1.Mix Group 1. on a slow speed for 5 minutes.2.Add Group 2. and mix together on a low speed.3.Stop mixer and place on second speed and beat until light and smooth.

Ingredients
Group 1IngredientKGNZB ICING SUGAR1.000PETTINA BUTTERCREAM CONCENTRATE0.250Water (Warm)0.0750.075Total Weight: 1.400

Buttercream ConcentrateMethod
1.Whip up Pettina Buttercream Concentrate as per product recipe.2.Place all ingredients in a mixing bowl and blend together until smooth.3.Use immediately or store in the fridge until ready for use.

www.nzbakels.co.nz

https://www.nzbakels.co.nz/recipe-category/icings-and-fillings/
https://www.nzbakels.co.nz/products/cremin/
https://www.nzbakels.co.nz/products/nzb-icing-sugar/
https://www.nzbakels.co.nz/products/whip-n-ice-nafnac-2/
https://www.nzbakels.co.nz/products/nzb-icing-sugar/
https://www.nzbakels.co.nz/products/nzb-icing-sugar/
https://www.nzbakels.co.nz/products/snowhip-cream-shortening/
https://www.nzbakels.co.nz/products/nzb-icing-sugar/
https://www.nzbakels.co.nz/products/pettina-buttercream-concentrate/

