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Basic Recipes Bisquisit 100 PLUS

Basic Recipe

Sponge cake 
base

26 cm Ø ring,
5 cm high,

approx. 9 pieces

Viennese base
26 cm Ø ring,

5 cm high,
approx. 9 pieces

Nut base
26 cm Ø ring,

5 cm high,
approx. 8 pieces

Cocoa base
26 cm Ø ring,

5 cm high,
approx. 8 pieces

Capsule
60 x 40 cm

Sheet metal,
5 cm high,

approx. 2 pieces

Swiss roll
60 x 40 cm,

approx. 9 pieces

Swiss roll,  
dark

60 x 40 cm,
approx. 9 pieces

Bisquisit 100 PLUS
Whole egg

Water
Total amount

3.000 kg
1.800 kg
0.600 kg
5.400 kg

3.000 kg
2.250 kg
0.600 kg
5.850 kg

Addition –

0.300 kg butter, 
liquid; max. 40 °C

 to the  
basic recipe

Important:
Finally add the 

liquid, tempered 
butter

0.600 kg  
hazelnut flour  

to the  
basic recipe

Important:
Stir in the nut 

flour at the end

0.180 kg cocoa 
powder and

0.180 kg sugar 
to the

basic recipe

Important:
Mix the cocoa 
powder and 

sugar
beforehand

– –

0.150 kg cocoa 
powder and

0.150 kg sugar 
to the

basic recipe

Important:
Mix the cocoa 

powder and sugar
beforehand

Preparation Mix all ingredients at high speed for approx. 6 minutes

Optimal  
liter weight 0.350–0.380 kg/l 0.380–0.420 kg/l 0.380–0.400 kg/l 0.350–0.380 kg/l 0.380–0.400 kg/l

Final weigh-in approx. 0.600 kg 0.650–0.700 kg approx. 0.700 kg approx. 0.700 kg approx. 2.700 kg –

Baking  
technique 200 °C approx. 240 °C

Baking time approx. 30 min. 30–35 min. 30–35 min. 4–6 min.

Product advantages
	 Allrounder for sponge cakes
	 High degree of convenience – only water and egg required
	 Guaranteed success
	 Halal-certified
	 Also suitable for Viennese, nut and chocolate mixtures
	 Good rolling properties when used as rolls
	 Soft crumb



 
	 0.090 kg
	 0.120 kg
	 0.040 kg
	 0.600 kg

	 0.250 kg
	 0.060 kg

	 0.400 kg

	 0.450 kg
	 0.025 kg

	 0.160 kg

	 0.040 kg

	 0.100 kg

	 0.200 kg
	 0.070 kg

Mini swiss roll
Swiss roll (Bisquisit 100 PLUS), 
[see basic recipe]

Fruit filling
Fruchti-Top Orange
Dessert Paste Orange
  	Mix dessert paste with Fruchti-Top.

Dome cake
Shortcrust pastry (Mürbella), baked  
[see basic recipe]
Apricot jam 

Sponge cake bases (Bisquisit 100 PLUS),  
26 cm Ø, [see basic recipe]
Fruchti-Top Orange
Sponge cake bases (Bisquisit 100 PLUS),  
18 cm Ø, [see basic recipe] 
  	Coat the baked shortcrust pastry base with jam  

	 and place the 26 cm sponge cake base on top.  
	 Dress 2 rings with Fruchti-Top and place in the  
	 freezer.

Orange cream
Alaska-express Neutral
Water, 20–25 °C
Dessert Paste Orange
Cream, whipped, unsweetened 
  	Dissolve Alaska-express in the water, fold in the  

	 cream and dessert paste.

Decoration
Jelly glaze with Colorado neutral, [see basic recipe]
KrokChoc assorted

Preparation
  	Cut the swiss role lengthways and spread the filling.
  	Roll up the swiss role tightly and freeze.
  	Line the dome mould with cling film.
  	Cut the prepared roll into 0.8-1.0 cm thin slices and line the  

	 dome mold.
  	Assemble with the cream and the second base.
  	Finally, place the prepared shortcrust pastry base on top and  

	 freeze briefly.
  	Remove from the mold.
  	Glaze with the jelly glaze.
  	Decorate the edge with KrokChoc.

TIP: The frozen rolls can be cut very easily using a bread slicer.

Royal-Orange 
1 dome shape, 26 cm Ø; total number of pieces: 16



Strawberry Cream Roll 
2 rolls 60 x 40 cm; total number of pieces: 24

Mango-Passion Fruit  
Cream Roll
2 rolls 60 x 40 cm; total number of pieces: 24

Preparation
  	Spread the Kranfil's filling onto the swiss roles.
  	Spread the cream onto the swiss roles.
  	Roll up.
  	Let stiffen in the fridge for approx. 1 hour.
  	Dust with decoration powder.

Swiss roll (Bisquisit 100 PLUS), 
2 pieces , [see basic recipe]

Fruit filling
Fruit Puree Strawberry
Kabi
Sugar
  	Blend Kabi and sugar and stir in the  

	 fruit puree.

Strawberry cream
Alaska-express Strawberry
Water, 20–25 °C
Cream, whipped, unsweetened 
  	Dissolve Alaska-express in the water  

	 and fold in the cream.

Decoration
Jelly glaze with Colorado yellow 
[see basic recipe]

Swiss roll (Bisquisit 100 PLUS), 
2 pieces, [see basic recipe]

Kranfil's filling
Kranfil's Passionfruit Mango
   Heat Kranfil's slightly so that it becomes

	 spreadable.

Mango cream
Alaska-express Mango
Water, 20–25 °C
Cream, whipped, unsweetened 
  	Dissolve Alaska-express in the water and 

	 fold in the cream.

Decoration
Decoration powder

	 1.200 kg

	 0.500 kg
	 0.050 kg
	 0.025 kg

	 0.200 kg
	 0.250 kg
	 1.000 kg

	 0.300 kg

Preparation
  	Pipe the fruit filling lengthwise onto the top of  

	 the swiss role using a medium-sized nozzle.
  	Spread the cream onto the swiss roles.
  	Roll up.
  	Let it set in the fridge for about 2 hours.
  	Glaze it with the jelly glaze.

	 1.200 kg

	 1.200 kg

	 0.200 kg
	 0.250 kg
	 1.000 kg

	

	 0.100 kg



Cheese-Cream-Red Fruit  
Slices
1 tray, 60 x 20 cm; total number of pieces: 22

Shortcrust pastry (Mürbella), baked, 
[see basic recipe]
Apricot jam
Swiss roll (Bisquisit 100 PLUS),  
60 x 20 cm, 2 pieces, [see basic recipe]

Kranfil's Red Fruits
 	 Heat Kranfil's slightly so that it becomes

	 spreadable.

Cheese cream
Alaska-express Cheese cream
Water, approx. 20 °C
Cream, whipped, unsweetened 
  	Dissolve Alaska-express in the water and 

	 fold in the cream.

Decoration
Kranfil's Red Fruits
 	 Heat Kranfil's slightly.

Cristaline Neutral

	 0.450 kg

	 0.100 kg
	 0.600 kg

	 0.450 kg

	 0.250 kg
	 0.500 kg
	 0.500 kg

	 0.120 kg

	 0.100 kg

Preparation
  	Spread jam on the shortcrust pastry base and place  

	 a swiss role on top.
  	Spread Kranfil's Red Fruits on top.
  	Assemble with the cream and the remaining bases.
  	Dish the soft Kranfil's Red Fruits on top and swirl with  

	 a knife.
  	Let it set in the fridge for approx. 2 hours and then  

	 freeze briefly.
  	Glaze with Cristaline Neutral.

Preparation
  	Melt the coconut oil and leave to cool. 
  	Roughly crumble the sponge cakes in a bowl.
  	Mix all ingredients with a whisk or with your hands

	 to form a smooth mixture.
  	Form the mixture into balls, immediately roll in almond 	

	 flour and refrigerate.

TIP: The Amaretto balls can also be made from the
cut-out sponge cake leftovers from the Naked Cake Heart.

Sponge cake bases (Bisquisit 100 PLUS),
[see basic recipe]
Coconut oil
Almond flour, roasted
Royal Paste Amaretto 

Roasted almond semolina

	 0.500 kg

	 0.120 kg
	 0.060 kg
	 0.080 kg

	 0.040 kg

Amaretto Balls
Total number of pieces: 75



Raspberry à la crème brûlée 
triangles 
1 tray, 60 x 20 cm; total number of pieces: 24

Shortcrust pastry (Mürbella), 2,5 mm, baked,  
[see basic recipe]
Apricot jam
Swiss roll (Bisquisit 100 PLUS),  
60 x 20 cm, 2 pieces, [see basic recipe]

Yoghurt-raspberry cream
Alaska-express Yoghurt-Raspberry
Water, approx. 20 °C
Cream, whipped, unsweetened 
  	Dissolve Alaska-express in the water and  

	 fold in the cream.

Cream filling
Basic mix à la Crème Brûlée
Water, 40–50 °C
Cream, liquid
  	Dissolve the basic mix in the water and  

	 stir in the cream.

Cream Paste Green Mint 
Cream Filling
  	Mix 50 g of the Cream Filling with the Green Mint 

Paste. Before the cream filling sets, place this mint-
filling onto the cream filling and swirl with a knife.

Decoration
Cristaline Neutral

	 0.450 kg

	 0.100 kg
	 0.600 kg

	 0.250 kg
	 0.500 kg
	 0.500 kg

	 0.300 kg
	 0.225 kg
	 1.000 kg

	 0.010 kg
	 0.050 kg

	 0.100 kg

Preparation
  	Spread jam on the shortcrust pastry base and  

	 place a swiss role on top.
  	Pour in the cream and smooth it out.
  	Place the second swiss role on top.
  	Let it set in the fridge for about 1 hour.
  	Spread the filling on top.
  	Let it set and freeze briefly.
  	Glaze with Cristaline Neutral.
  	Cut into 10 x 10 cm pieces, then cut into triangles.

Shortcrust pastry (Mürbella), baked, 
[see basic recipe]
Apricot jam
Sponge cake bases (Bisquisit 100 PLUS),  
2 pieces, [see basic recipe]

Cappuccino cream
Alaska-express Cappuccino
Water, 20–25 °C
Cream, whipped, unsweetened 
  	Dissolve Alaska-express in the water and  

	 fold in the cream.

Vanilla cream
Alaska-express Neutral
Kovanil
Water, 20–25 °C
Cream, whipped, unsweetened 
  	Dissolve Alaska Express and Kovanil in water  

	 and fold in cream.

Decoration
Garnish cream, [see basic recipe]
Mocha Beans
Coffee powder

Preparation
  	Coat the shortcrust pastry base with jam, place a base on  

	 top and surround it with an oiled ring sprinkled with
	 icing sugar.
  	Pour in the cappuccino cream and spread it up the edge.
  	Assemble with the vanilla cream and the second base.
  	Let it set in the fridge for approx. 2 hours.
  	Garnish as shown in the photo.

Modern cappuccino 
cream cake
1 cake, 26 cm Ø, 6 cm high; total number of pieces: 16

	 0.160 kg

	 0.040 kg
	 0.240 kg

	 0.075 kg
	 0.090 kg
	 0.375 kg

	 0.075 kg
	 0.007 kg
	 0.070 kg 
	 0.375 kg

	 0.200 kg
	 0.010 kg
	 0.002 kg



Shortcrust pastry (Mürbella), [see basic recipe]
 	 Cut out the shortcrust pastry base with the large  

	 heart shape, cut out the middle with the small  
	 heart shape and bake.

Apricot jam

Sponge cake bases(Bisquisit 100 PLUS),  
2 pieces, [see basic recipe]
 	 Cut out the sponge cakes with the large heart 	  

	 shape and cut out the middle with the small  
	 heart shape.

Kranfil's Red Fruits

Buttercream
Cremonte
Water, approx. 20 °C
Butter, tempered
Combani
Fruit Paste Blueberry 
  	Flavour half of the buttercream with  

	 Combani and fruit paste.

Decoration
Chocolate decoration
Blueberries
Raspberries
Blackberries
Almonds

	 0.070 kg

	 0.015 kg

	 0.060 kg

	 0.200 kg

	 0.250 kg
	 0.375 kg
	 0.325 kg
	 0.030 kg
	 0.030 kg

	 0.010 kg
	 0.010 kg
	 0.020 kg
	 0.030 kg
	 0.020 kg

Preparation
  	Coat the shortcrust pastry base with jam.
  	Place a sponge cake base on top.
  	Heat Kranfil's Red Fruits and spread on the sponge cake base.
  	Use a round shaped nozzle to pipe the vanilla and blueberry  

	 buttercream in alternating dots.
  	Place the second base on top and pipe the buttercream  

	 in alternating dots again.
  	Garnish as shown in the photo.

Naked Cake Heart
1 heart shape, 26 cm Ø



Basic Recipes

Swiss role mixture
Bisquisit 100 PLUS
Whole egg
Water
  	Mix all ingredients at fast speed  

	 for approx. 6 minutes.

Dark swiss role mixture
Biscao
Whole egg
Water
  	Mix all ingredients at fast speed  

	 for approx. 6 minutes.

	 1.800 kg
	 1.350 kg 
	 0.360 kg

	 0.500 kg
	 0.325 kg
	 0.125 kg

Swiss role 
6 sheets, 60 x 40 cm

Sponge cake rolls 
6 sheets, 60 x 40 cm

Preparation
  	Spread the swiss role mixture.
  	Using a piping bag and a 7-hole nozzle, pipe the dark  

	 swiss role mixture in lines onto the swiss role mixture  
	 and then pull it out with a knife.

Baking technique
  	Baking temperature: approx. 240 °C 
  	Baking time: approx. 5 minutes

Preparation
  	Mix all ingredients at fast speed for approx. 6 minutes.
  	Spread the mixture onto paper and bake.
  	Remove from the hot baking tray immediately after baking.

Baking technique
  	Baking temperature: approx. 240 °C
  	Baking time: approx. 5 minutes

Sponge cake bases

Preparation
 	 Mix all ingredients at fast speed for approx. 6 minutes.

Baking technique
  	Baking temperature: approx. 200 °C
  	Baking time: approx. 30 minutes

26 cm Ø, 5 cm high
9 pieces

18 cm Ø, 5 cm high
9 pieces

Bisquisit 100 PLUS 3.000 kg 1.500 kg

Whole egg 1.800 kg 0.900 kg

Water  0.600 kg 0.300 kg

Mürbella
Vegetable oil
Whole egg
	 Kneading time: 3 minutes slowly

Colorado neutral/yellow
Water
	 Boil the ingredients briefly.

Bisquisit 100 PLUS
Whole egg
Water

Alaska-express Neutral
Water, 20–25 °C
Cream, whipped, unsweetened
	 Dissolve Alaska-express in the water and  

	 fold in the cream.

	 1.000 kg
	 0.400 kg 
	 0.100 kg

	 1.000 kg 
	 0.500 kg 

	 3.000 kg
	 2.250 kg
	 0.600 kg 

	 0.050 kg
	 0.050 kg 
	 0.500 kg 

Shortcrust pastry

Jelly glaze with Colorado neutral/yellow Garnish cream
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Martin Braun KG 
Tillystraße 17–21
30459 Hannover – Germany
+49 (0)511 4107-0
www.martinbraun.com No. 650-E


