Deli Lemon Curd

no arfificial
FLAVOURS
no arfificial
COLOURS

Applications:

Product Name: Deli Lemon Curd
Product Code: 4020068
Packaging: 9kg Pail 5 =] Sandwich  Cakes, pies, Mousse, Baked
" w cookies, bakery and pastry cream, goods and

Format: Ready-to-use == any el ok @l
o . cupcakes, patisserie  butter cream  patisserie
Shelf Life: Ambient unopened for 6 months cakes, muffins,

Claims: Contains no artificial flavours or colours pies, vermines

ouratos
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Lemon Curd Squares

Ingredients \ Grams
Short Crust

Satin Moist'R Cake 425 g
Almond Flour or pastry Flour 759

Butter
(room temperature, cubed)

1109

Lemon Curd
Deli Lemon Curd

Working Method:

Short Crust

¢ Line a 9"x13" pan with parchment paper and
spray with nonstick spray.
In a large bowl, combine Satin Moist'R Cake
and flour.

Incorporate butter into flour mixture with a
pastry cutter or with a paddle attachment
until crumbly texture is achieved. If needed
add 1-2 tablespoons of cold water.

Spread dough evenly into baking pan,
pressing down lightly.

Bake for 10 to 15 minutes at 175°C / 350°F or
until golden brown and let cool.

Lemon Curd

» Spread Deli Lemon Curd evenly on the baked
short crust and bake af 175°C / 350°F for
approximately 10 to 15 minutes.

Let cool and chill for several hours for a
cleaner cut.

Cut to desired size and dust with icing sugar.

Lemon Curd Cake

Ingredients m Working Method:

Cake Mix the first four ingredients on slow speed for

Satin Creme 1 minute.
Cake Scrape the bowl and mix on medium speed for
Whole Eggs 4 minutes.

Pour 90-95g of batter into 4" cake moulds.

Vegetable Ol Pipe approximately 30 grams of Deli Lemon
Curd in a swirl pattern and top with coarse
sugar.

Bake atf 175°C / 350°F for 18 to 20 minutes.
* |f desired, dust with icing sugar once cooled.

Lemon Curd
Deli Lemon Curd

As

Coarse Sugar desired
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