Schokobella: Application with dairy components

Cream

Quark
Yoghurt

Sour cream
Cream cheese
Mascarpone

Method:

Schokobella,
Schokobella Bittersweet,
Schokobella Milk Chocolate

Basic recipe on 1.000 g Schokobella:

200-500g
200 — 1000 g
200-300g
200 — 1000 g
200 — 1000 g
200-800 g

Add the desired dairy component
and whip all ingredients in one step

Schokobella White,
Schokobella Ruby,
Schokobella Yoghurt

200—-300g
200—-500g
upto 200 g
200—-1000 g
200—-500g
200—-800g

Temper all ingredients to room
temperature. Whip up Schokobella and
add the desired dairy component



Double Chocolate
Yield: For 22 pieces

0,450 kg

0,350 kg
0,300 kg

0,600 kg

0,550 kg
0,275 kg

0,550 kg
0,270 kg

0,200 kg
0,200 kg

Method

Base, made with Mirbella,

shortpastry mix
Chocolate sponge,

Biscao, Schoko-Bisquisit 100
Sponge, Bisquisit 100 PLUS

Fruchti-Top Strawberry

Dark Cream
Schokobella
Quark

White Cream
Schokobella White

Quark

Coating
Schokobella

Schokobella White

Whip all ingredients in one step

Temper all ingredients to room
temperature. Whip up Schokobella
White and add quark step by step.
Whip together

Melt the two types of Schokobella.
Use Schokobella as basic coating
and fill into a bowl. Fill Schokobella
White in a piping bag and sprinkle
lines in the bowl. Coat the cake
gently

e Spread apricot jam on the baked shortpastry base and place one layer of chocolate swiss roll on top
e Spread the dark cream on top and pipe a small amount of Fruchti-Top Strawberry on each layer
e Place the Swiss roll on top and add half of the white cream

e Repeat the steps again
e Cover with the coating



White Miracle

Yield: For 22 pieces

0,750 kg  Muffin Soft
0,415 kg Whole egg Stir all ingredients for

3 minutes at low speed
0,350 kg  Vegetable oil

0,075 kg  Water

0,450 kg  Bon Citron

0,150 kg  Red Currant, frozen
0,005 kg  Kabi Cover the fruits with Kabi

Yoghurt Cream

0,750 kg  Schokobella Yoghurt Temper all ingredients to room
0,450 kg Quark temperature. Whip up Schokobella
0,300 Cream, liquid Yoghurt and add quark. Add liquid

cream step by step. Whip together

Coating
0,300 kg  Schokobella Yoghurt Melt Schokobella Yoghurt and
coat the cake gently

Method

e Fill the Muffin batter into the baking sheets, covered with baking paper

e Pipe Bon Citron and place the fruits on top

e Bake at 190°C for approx. 35 minutes

e After cooling down add the yoghurt cream and cool in the fridge for minimum 2h.
e Cover with Schokobella Yoghurt



Yoghurt-Orange Cake

Yield: For 16 pieces

0,180 kg Base, made with Miirbella,
shortpastry mix
0,030 kg  Apricot jam

0,300 kg  Sponge, Bisquisit 100 PLUS

0,300 kg  Fruchti-Top Raspberry

Yoghurt Cream

0,300 kg Schokobella Yoghurt Temper all ingredients to room

0,180 kg  Sour Cream temperature. Whip up Schokobella
Yoghurt and add sour cream.

0,180 kg Cream, liquid Add liquid cream step by step.

Whip together
Coating
0,300 kg  Schokobella

Melt Schokobella and coat
the cake gently

Method

e Spread apricot jam on the baked shortpastry base

e Pipe a small amount of Fruchti-Top Raspberry on each layer
e Place the Swiss roll on top and add the yoghurt-cream

e Cover with Schokobella

e Decorate as shown on the photo



Orange Island
Yield: For 16 pieces

0,180 kg Base, made with Miirbella,
shortpastry mix
0,030 kg  Apricot jam

0,300 kg  Sponge, Bisquisit 100 PLUS

0,300 kg  Fruchti-Top Orange

Yoghurt Cream

0,300 kg Schokobella Yoghurt Temper all ingredients to room
0,180 kg  Sour Cream temperature. Whip up Schokobella
Yoghurt and add sour cream.
0,120 kg  Cream, liquid Add liquid cream step by step.
Whip together
Coating
0,300 kg  Schokobella Yoghurt Melt Schokobella Yoghurt and

coat the cake

Method

e Spread apricot jam on the baked shortpastry base

e Pipe a small amount of Fruchti-Top Orange on each layer
e Place the Swiss roll on top and add the yoghurt-cream

e Cover with Schokobella Yoghurt

e Decorate as show on the photo
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