Malzemeler

Zeesan Tiramisu 250 gr

Whiplio Sivi Santi 1250 gr

Su 310 gr
Biscamix Kakaolu Pandispanya

Kakao Tozu 15 gr

Kahve 10 gr

Seker 100 gr

Ingredients

Zeesan Tiramisu 250 gr

Whiplio Vegetable Cream 1250 gr

Water 310 gr
Biscamix Choco Sponge Cake

Instant Coffee 15 gr

Cacao 10 gr

Sugar 100 gr
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Zeesan Tiramisu karisimi dokulur su eklenir ve manuel olarak ¢irpilir. Ayri bir kapta
su, kahve ve seker karistirilir.
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Onceden pisirilmis Biscamix Kakaolu Pandispanya enlemesine 3 dilime boltnar.
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Divide cooked Biscamix Cocoa sponge cake into 3 layers.

Mix Zeesan Tiramisu and water manually, seperately mix water, instant cofee and

sugar in another cup.
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Dilimlenen Biscamix Kakaolu Pandispanyanin ilk
pati cemberin icine yerlestirilir.

Place the first layer on the ring.
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Hazirlanan Zeesan Tiramisu karisiminin icine yari
cirpiimis Whiplio dokaldr.

Pour the half-whipped whiplio with Zeesan Tiramisu
into the mixer.
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Santi karisimindan bir kat daha sikilir.
Pipe one more layer with whipped mixture.
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Hazirlanan su, kahve ve seker karigimi ile kekin tabani
islatilir.

Soak this layer with a mixture of water, instant cofee
and sugar.
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iki karisim homojen bir kivam alana kadar manuel
olarak ¢irpilir. (makine ile yapilirsa kesilir ve sertlesir).

Beat these mixes manually otherwise it becomes harder.
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Sikilan santi spatula yardimi ile duzeltilir ve yizeyi
purtzsizlestirilir. Kakao ile stslenir.

Spread over with spatula, and make surface smooth.
Decorate with cocoa.
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500 gr Whiplio karistirma kabina dokdldr ve yari
cirpilmis sertlikte olacak sekilde karistirilir.

Pour 500 g Whiplio into the mixer and beat till a
semi-whipped hardness.
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Islatilan taban kekin Gzerine tek kullanimlik santi

torbasi yardimi ile karigsim sikilir. 2. Kat kek koyulur ve

kahveli karigim ile islatilir. (2 kez uygulanir).

Pipe the Zeesan Tiramisu mixture on top of the wet

layer. Place the second layer cake and soak it with the

coffee mixture.(apply 2 times).
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Afiyet olsun.
Enjoy your meal.
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