
S P IC Y

D REAMS



AU T U M N ’ S  CA K E

1 mould 60 x 20 cm or 4 hexagon moulds

Spice Cake Batter

 300 g Milk

 75 g Eggs

 100 g Vegetable oil

 300 g Flour Mix all ingredients

 60 g Siebin Spice Cake Mix together

 225 g Sugar

 150 g Hazelnuts

 500 g Carrot, chopped

Carrot Filling

 500 g Charlotte Yoghurt Dissolve Charlotte

 1000 g Carrot juice Yoghurt in juice

 1000 g Whipped cream,  and fold in the 

  unsweetened whipped cream

Decoration

 150 g Cristallissimo

Method

• Pour the batter in the greased moulds and bake.

• Baking temperature: 180 °C

• Baking time: approx 30 min.

• After cooling down spread on the carrot "lling, level o#.

• Decorate as shown in the picture.


