Orange (hocolote Cake
(ontain @B Ypiciness : ) ) ) NONE

Serves : v L ’Prep Time : 15mins Cooking Time : 45mins
1. Preheat the oven to 180°C.
1 Oogram unsalted bUtter’ 2. Grease 2 x 20cm round sandwich tins and line the
softened, plus extra bases with baking paper.
: 3. To make the sponges, measure the Soy Asahi
for greaSIr_]g ChocoRICH Orange Powder and boiling water into a
509 ram Soy Asahi large bowl and mix to a paste. Add the remaining
ingredients and beat again until combined. (You can
ghO(;ORICH Orange use a food processor for this but be careful not to
owaer overmix.)
T 4. Divide the sponge mixture evenly between the
90m| boiling water -
prepared tins.
3 |arge free_range eggs 5. Bake in the preheated oven for about 20-25 mins
4 tbSpS milk until the sponges are well risen and shrinking away
from the sides of the tin.

1 759 ram Se|f_raising flour. sifted 6- Remove the sponges from the oven, turn out of
: i their tins onto a cooling rack and leave to cool
1 tbsp baking powder, sifted  completely.
into the flour N N
For the icing and filling

300gram golden caster sugar 1. Put the Soy Asahi ChocoRICH All Purpose

i Chocolate and cream in a bowl, then stand over a pan
1 il Lk Fmely grated of simmering water for 10 minutes until melted (don't
zest let the bowl touch the water), stirring from time to
time.
For the ici d 2. Set aside to cool until it thickens to a spreadable
or ine icing an consistency.
TTF 3. To finish, spread the tops of both sponges with the
filling o
_ apricot jam.
1 509 ram Soy Asahi 4. Spread the top of one sponge with half the icing
and put the other sponge on top.
ChocoRICH All 5. Cover the top of the cake with the remainder of the
Purpose Powder icing.
150m| double cream

3 tbsps apricot jam

& i
V  fapet wnn t B | Capet gan |'
I Ay | s il " L

ChocoRICHAI ChocaRIGH Orange |
Purpose Chocolale |
5 |

www.soyasahifoodservice.com

[iSoy Asahi foodservice@soyproducts.com.my ToII Free : 1800-888-769




