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Mango-jogurta-putukréjuma torte
2 tortes J 26 cm
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Pamatrecepte
0,320 kg smilsu miklas pamatnes  skat.
2 gab. pamatrecepti

0,080 kg Bakery Jam Apricot,
karstumizturiga
aprikoZzu marmelade

0,480 kg gaisa biskvita pamatnu

4 gab., 1 cm biezas

Mango-jogurta putukréjums

0,320 kg Alaska-Express Mango

0,400 kg Tdens, ~25 °C Alaska-Express Mango

0,800 kg jogurta izSkidina tdent un pievieno

0,800 kg Debic Cream Stand & Overrun 35% jogurtu un putukréjumu
UHT, gaisigs, dabigs putukréjums

Rotajums

0,200 kg Debic Cream Stand & Overrun 35% UHT, gaisigs, dabigs
putukréjums

32 gab. Sokolades dekoru
0,300 kg mango Skelisu
0,030 kg kapatu, grauzdetu mandelu

SmilSu miklas pamatrecepte

1,000 kg Westfalia Miirbmix, maistjums visu
veidu smilsu miklu un drumstalu
pagatavosanai

0,400 kg Debic Butter Constant, 82% kvalitativs
Belgijas sviests

0,100 kg Eifix Vollei, pasterizéta ola

Pagatavosana

Sastavdalas samaisa
vienmériga masa.

> SmilSu miklas pamatnes apziez ar aprikozu marmeladi, uz katras pamatnes
klaj vienu biskvita pamatni, kuru péc tam ieskauj ieellota un ar pudercukuru
apbarstita apala tortes forma.

Uz tortes klaj mango-jogurta putukréjumu un biskvita pamatnes.

Torti liek ledusskapt uz ~2 stundam.

Tortes malu rota ar madelém.

AtzZimé tortes gabalinu iedalas, rota ar putukréjumu, mango skélitém un

Sokolades dekoriem. %
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