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HOLDS FRUIT!   
Cake Mix Premium   



CHERRY-MERINGUE-SLICES 

Mix all ingredients for the base for 3 mi-
nutes at medium speed and spread into 
a greased tray. Pipe Fruchtback Cherry in  
4 strands on top and bake. 
Mix Meringue Mix with water and then stir 
in the Cherry Paste.
Spread the mixture onto the base, dab the 
meringue lightly on top with a palette kni-
fe and torch.

Base 
43260	Cake Mix Premium	 600 g
	 Sugar	 400 g
	 Edible Oil	 400 g
	 Water	 400 g
78704	Cinnamon Flavour	 8 g
	
35926	Fruchtback Cherry	 1.000 g

Meringue
68390	Meringue Mix	 380 g
	 Water	 190 g
20504	Cherry Paste	 30 g

INGREDIENTS: INSTRUCTIONS:
1 tray 60 x 20 cm  approx. 190 °C	  approx. 25 Min.

Meringue Mix (68390) –  
Meringues made easy! 
Simply mix the powder with water (2:1) 
and whisk – and you have the perfect 
meringue mixture with real bourbon  
vanilla, without having to boil sugar. 
Ideal for meringue or baked toppings.

Product-Tip

•	 Perfect stability over several days
•	 No softening or toughening
•	 Freeze and thaw stable
•	 Can be flavoured with Pastes for Fine Pastry
•	 10-kg-bag



YOGHURT-APRICOT-SLICES 

Mix all ingredients for the base for 3 mi-
nutes at medium speed and spread into a 
greased tray. 
Mix all ingredients for the yoghurt mixture 
and spread onto the base. Arrange the 
drained apricot halves in rows, staggering 
them, and bake.
Glaze the baked slice with the jelly glaze.

Base 
43260	Cake Mix Premium	 600 g
	 Sugar	 400 g
	 Edible Oil	 400 g
	 Water	 400 g
17403	Citroperl	 8 g

Yoghurt Mixture	
	 Yoghurt 3,5 % fat	 840 g
	 Whole Eggs	 80 g
33718	Creme Ideal	 130 g
	 Sugar	 40 g
16325	JoMix	 15 g

	 Apricot halves 
	 tinnend, drained	 450 g

Decoration	
46320	Gelina 100	 20 g
	 Sugar	 80 g
	 Water	 200 g

INGREDIENTS: INSTRUCTIONS:
1 tray 60 x 20 cm  approx. 190 °C	  approx. 35 Min.

Especially 
for fruits!



APPLECAKE 

CURRANT CAKE 

Mix all ingredients for the base for 3 minutes at medium speed 
and spread into a ring. Arrange apple slices on top and bake with 
a baking tray underneath.
After baking, glaze with the jelly glaze and sprinkle with Decor 
Almond Crunch.

Mix all ingredients for the base for 3 minutes at medium speed 
and spread into a greased mould. 
Arrange Paradiso Fruit Delight Red Currant in circular shapese on 
top and bake.
After baking, dust lightly with icing sugar.

Base 
43260	Cake Mix 
	 Premium	 270 g
	 Sugar	 180 g
	 Edible Oil	 180 g
	 Water	 180 g
76604	Apple Flavour	 4 g
78704	Cinnamon Flavour	 2 g
	
	 4 fresh apples, 
	 red-skinned	 320 g

Base 
43260	Cake Mix 
	 Premium	 300 g
	 Sugar	 200 g
	 Edible Oil	 200 g
	 Water	 200 g
72104	Citrone Europa	 5 g

INGREDIENTS:

INGREDIENTS:

INSTRUCTIONS:

INSTRUCTIONS:

1 mould, 20 cm Ø

1 mould, 26 cm Ø

 approx. 190 °C	  approx. 40 Min.

 approx. 190 °C	  approx. 25 Min.

31818	Paradiso 
	 Fruit Delight 
	 Red Currant	 350 g

Decoration
	 Icing sugar	 5 g

Decoration
46320	Gelina 100	 5 g
	 Sugar	 20 g
	 Water	 50 g
	
51806	Decor 
	 Almond Crunch	 10 g



NEW

Item-No. 43260

Product
Description

Basic mix for fruity cakes

Basic Recipe 600 g Cake Mix Premium + 400 g Sugar 
+ 400 g Edible Oil + 400–500 ml Water

Packaging 20,0-kg-bag

Eye-catching  
Rainbow Cake
Simply colour the batter with
bake-stable Dreidoppel Pastes 
for Fine Pastry – for colourful, 
moist cake creations that are 
guaranteed to stand out.

Tip

For a cake that holds – and makes every bite unforgettable.
With Cake Mix Premium, you can create pound cakes that both look impressive and taste 
delicious. The balanced recipe ensures that the cake holds fruit toppings or layers well, 
with a pleasantly light, moist texture. A subtle bourbon-vanilla aroma rounds off the 
flavour beautifully.

Why you’ll love this cake:
•	 Particularly stable – perfect for fruit toppings
•	 Easy and reliable to make
•	 Natural bourbon-vanilla flavour
•	 Light, moist crumb
•	 Can be easily used in combination with Dreidoppel baking flavours 

Cake Mix Premium ensures every cake turns out perfectly –  
with a stable structure, moist bite and irresistible flavour.
Ask your area sales manager today.

CAKE MIX PREMIUM 

Especiallystable!
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DREIDOPPEL GmbH | Ernst-Abbe-Straße 4–6 | 40764 Langenfeld | GERMANY
Phone +49 2173 7909-0 | info@dreidoppel.de | www.dreidoppel.de |  
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Modern in tradition 
Since 1899, we have been the specialist for the development and 
production of fruity and sweet flavours. As a traditional company 
with more than 125 years of experience, we understand better than 
nearly anyone how to combine traditional craft with modern in-
spiration.

From Langenfeld into the world 
Our wide product range, from cream stabilisers to baking mixes 
to flavours and pastes for fine pastry, lightens daily operations  
in bakeries and confectioneries, and is exported from Langenfeld 
(Rhineland) all over the world.

Our core competence: taste 
With over 100 different pastes for fine pastry and flavours – 
from classic to trendy – we provide you with balanced flavours 
and characteristic colours for the preparation of customised  
creations, from delicate cakes to efficient traybakes.

Dreidoppel – Ideas for good taste! Since 1899.

Discover our product range for more creativity in bakeries, 
pastry shops and ice-cream parlours at www.dreidoppel.de

HOLDS FRUIT!   
Cake Mix Premium   


