Rutli Gougelhopf with Apricot
Baked Cakes

RECIPE QUANTITY 42

Hazelnut Sponge

990 g Tarragona 25%, Bakeable 34.920z
filling hazelnut

360 g butter 12.70z
2 glemon zest 0.070z
1gsalt 0.040z

550 g fresh eggs 19.40z

325 g pastry flour type 400 11.460z

13 g baking powder 0.460z

Whip the Tarragona, butter, lemon zest
and salt to obtain a creamy mixutre. Little
by littly add the eggs, add some flour. Sift
the remaining flour and baking powder
and fold into the mixture.

Structure

Apricot decor & couverture
Laprico Filling
Hazelnut Sponge

Riitli Gougelhopf with Apricot

2240 g Hazelnut Sponge 79.010z
400 g Laprico 75%, Bakeable 14.110z
filling apricot

Felchlin Marketing Material

Formaflex for 6
"Gugelhopfli"

pieces / 7 gougelhopf silicon moulds

RECIPE NUMBER

Sponge

Pipe 50 g / 1.8 oz of the sponge mixture
per mould, bake.

Baking temperature: approx. 190°C /
374°F, in a deck oven

Baking time: approx. 30 - 35 minutes,
open valve

Finishing

Mix the Laprico finely and pipe 10 g/ 0.4

oz into the indentation of the mould.
Decorate with an apricot slice and
couverture platelet.

FELCHLIN PRODUCTS

KB31  Tarragona 25%, Bakeable filling
hazelnut

KB96 Laprico 75%, Bakeable filling
apricot

VO05  Formaflex for 6 "Gugelhopfli"

Please note: Some products are not available
in all markets
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Rutli Gougelhopf with Apricot
Baked Cakes

Felchlin Marketing Material

VOO05 Formaflex for 6 "Gugelhopfli"

for 6 pieces
Format 65 x 65 x 32 mm / 2.5 x 2.5 x 1.3 inches
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Ritli Gougelhopf with Apricot
Baked Cakes

Recipe number : GB60106
Description : Hazelnut biscuit with apricots
Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 353
Shelf life 3 days Kilojoule (kJ) 1478
i Lipids 20.15g
Selling days 2 days saturated fatty acids 788
Selling price Carbohydrates 35.36¢g
of which sugars 22.88¢g
Selling unit 1 pieces Proteins 6.72 g
Salt 033¢g
Declaration :

Eggs, sugar, butter, wheat flour, water, hazelnuts 10%, dried abricots 6%, soy, rice starch, raising agent (baking
powder), caramel, wheat starch, grated lemon peel, corn starch, grated lemon zest, acidifying agent (citric acid),
preserving agent (sorbic acid), edible salt, cinnamon, preserving agent (potassium sorbate), flavour

State 29.09.2022
Information relating to shelf life and sales days are for reference value only

Allergen information is compliant with current Swiss legislation

[elchlin

SWITZERLAND



