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Pre-heat oven 0; Aol n

* SPONGE CAKE 180% -
* SWISS ROLL  220%-
* ENGLISH GAKE 170% -
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E Place all ingradients in a mixing bowl
(Except ol for Swiss Rol)

Beat 1~ 2mins. Low Spoed
(scrape the bottom surfaco of the bowl)

Then beat at High Spoed for § mins.

For a finer mixture, mix for anather . i -A.a_,:.:
1 minute at Low Speed. Addiie
For SWISS ROLL, 0i needs fo be.

added at this stage.
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Pourinto prepared pan; 23
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Cool cakes in pan
Decorate as desie and senve. L S
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Nutrition Facts
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Sponge Cake Mix

INGREDIENTS

WHEAT FLOUR, SUGAR,
CORN STARCH, WHEAT
STARCH, EMULSIFIER (

WO AND DIGLYCERIDES
E4I2A, E4728, 4 500IUM

STEARO'YL LACTATE E4p1),

LEAVENING AGENT
S00IUM BICARBONATE,
SOBUM ALUMINUM
PHOSPHATE), SaLT,
NATURAL I0ENTICAL
FUV(}RN!MIL{A}

Contains Gluten, eggs,
S0ya ingredients
and may contain milk

Prod
REFNED FROD compayy
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* ENGLISH CAKE 110fe - 18Fc.
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