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34611 Buttercream Base 1.000 g
20704 Strawberry Paste 50 g

Flavour Buttercream with Strawberry Paste.

66030 Gelatop 
 Crema Magica White 250 g
 Cream Margarine 250 g
28480 Cassis Paste 25 g
 Water 25 g

Whip Gelatop Crema Magica White, cream 
margarine and Cassis Paste together, then 
gradually add the water.

51006 Cream Marmoria
 Strawberry 500 g
33066 Sanett Solution (Sanett, 
 See label for preparation) 50 g

Stir Cream Marmoria Strawberry and Sanett 
Solution until smooth, warming brie� y in 
the microwave if necessary.

 Oat Batter 1.250 g
72104 Lemon Europa 10 g

 Brownie Batter 1.800 g
20406 Creme de Cacao Paste 60 g
 Sugar 280 g

 Cake Batter 1.300 g
71904 Vanilla Europa 15 g

46310 Fill&Gloss 230 g
 Sugar 90 g
 Lemon juice 370 g
 Water 560 g
26440 Gelatop Ice Cream Paste  
 Super Sour 90 g

Mix Fill&Gloss with sugar. Stir in lemon 
juice, water and Gelatop Ice Cream Paste 
Super Sour. Leave to rest for 10 minutes, 
then whip for 5 minutes until the mixture is 
smooth and homogeneous.

Fillings
12466 Fond Royal CL Neutral 230 g
 Water 290 g
26440 Gelatop Ice Cream Paste 
 Super Sour 120 g
 Cream, whipped, 
 unsweetened 1.150 g

Mix Fond Royal CL Neutral with water, add 
Gelatop Ice Cream Paste Super Sour, level 
with some cream, then gently fold in the 
remaining cream.

Mix cake batter with Vanille Europa, pipe 
50 g into each cupcake mould and bake.

Spread the batter onto a baking tray lined 
with baking paper and bake.

Mix oat batter with Lemon Europa, place 
the mixture into a greased baking tray 
and bake.

Bases
Brownie Oat Base Cupcakes
1 tray 60 × 20 cm    approx. 190 °C   approx. 35 Min. 1 tray 60 × 20 cm    approx. 190 °C   approx. 25 Min. 24 pcs.     approx. 190 °C   approx. 20 Min.

Spooky-Strawberry-Cream

Monster-CreamZombie-Cream Strawberry-Blood

Zombie-Filling 

for 24 Cupcakes

for 24 Cupcakes

Basic recipe (suitable for Brownie, 60 × 20 cm)Basic recipe (suitable for Oat Base, 60 × 20 cm)

for 60 Doughnuts

Mix & 
Match!e.g.

Brownie 
+ Monster-Cream

Oat Base 
+ Zombie-Cream

Cupcakes
+ Spooky-Strawberry-Cream
+ Strawberry-Blood

Doughnuts
+ Zombie-Cream 
+ Strawberry-Blood
or + Zombie-Filling

How to prepare:
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