Malzemeler

Jello Total
Su (50-55°Q)

Ingredients

Jello Total 500 g
Water (50-55°C)

¢ 500
¢ 750

500 gr
750 gr

500 gr
750 gr
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Jello Total
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Jello Total toz karisim karistirma kabina dokdlir ve su eklenir. DUz palet karistirici ile 2. Seviyede 5-6 dakika cirpilir.
Pour Jello Total powder into the mixing bowl and add water Beat in the mixer with palet for 5-6 minutes in Level 2.
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40x60 cm boyutlarindaki tepsi Carlex Sprey ile yaglanir. Hazirlanan karisim tek kullanimlik santi torbasi yardimi ile sekil vererek tepsiye sikilir.
Spray the tray (40x60 cm) with Carlex Spray. Transfer the dough into a piping bag and pipe it on the tray
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Tas taban firinda Gst: 150°C, alt: 145°C sicaklikta 50 dakika pisirilir. Jello Totaller tatlilariniz igin hazirdir.
Place the tray in a deck oven at a temperature of 150 ° C (upper side), 145 ° C (lower Jello Totals ready for your desert.
side) for 50 minutes.
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