
KOMPLET Hazelnut Filling

dry premix for the preparation of hazelnut fillings. With an intense 
nut taste and a large amount of hazelnut pieces.
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KOMPLET Hazelnut Filling

Hazelnut Filling
	 Recipe 1	 Recipe 2		  Recipe 3
KOMPLET Hazelnut Filling	 1.000 g	 1.000 g		  1.000 g
Water or milk 	 780 g	 1.000 g	*	 600 g
Cake crumbs	 ----------	 400 g		  ----------
Eggs	 ----------	 ----------	     	 200 g

Total weight                              	 1.780 g	 2.400 g		  1.800 g

*	According to the moisture of the cake crumbs, the amount 
	 of added water may be varied in this recipe.

Method: 
Mix all ingredients and allow to swell for 10 - 15 minutes. Then the 
filling is ready for use.

dry premix for the preparation of hazelnut fillings. 
With an intense nut taste and a large amount of hazelnut pieces.

Master Tip:
Basic recipe 1 yields a high-quality rich filling.

Basic recipe 2 is an economical filling.
Basic recipe 3 is especially appropriate for filled products 

like Stollen.


