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Blaeberry Bliss Blaeberry Rock Cakes

crdHCfl eakes 5009 Sugar blend all ingredients together

3Kg Utility Cake Batter 500g Cake marg

1Kg Blueberry Bliss 250g Egg

. 500ml Water
Deposit 300g batter into 7 inch sponge tin 1500g Bakers Flour
Spread 100g Blueberry Bliss on top

55g Baking Powder
of batter 1259 Milk Powder
Sprinkle 50g topping crumble on top i
Blueberry Bliss Fold in
400g Sultanas
Bake at 180°c for 20-25 min.

200g Blueberry bliss

Yield 32 Rock Cakes
Bake at 200-215°c for 15-18 min.
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