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#PD0028

Cake Powder

English Recipe

Powder(PD0028) Ice water/milk  Fresh cream Sugar Syrup

(1-2 drinks) 50g 60cc 100g 20cc
(10-20 drinks) 5009 600cc 1000g 200cc
SOP

Stepl - Pouring 60c.c. ice water (or milk) and 100 g fresh creams to the milk froth cup
then add Cake Powder (PD0028), 20cc Sugar Syrup and stir slightly

Step2 - Use a milk frother machine to stir at medium to low speed for 90 seconds to
foam

Step3 - It can be covered on cold drinks or refrigerated for later use

Delicious more :

1. When pouring the cake cream into the cup, slightly tilt and rotate to make the cake

cream cover the cup wall
2. Add ice to the cup, about eighth full
3. Slowly add milk tea and enjoy.
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