


INGREDIENTS WORKING METHOD

Christmas
Celebration
Cake

• Weigh Tegral satin plum cake mix & water 
together

• Mix with paddle attachment for 1 minute 
on Low speed and 4 minutes on high 
speed

• Add oil
• Mix for at 1 minute on medium speed
• Baking (Deck oven): 180Oc for 25 to 30 

minutes depending upon the mold

• Roughly chop white chocolate
•  Boil the cream at 70 degrees pour onto 

the white chocolate
• Blend with blender until smooth

• Whip the whipped cream until soft cream
• Fold the ganache with the cream

Finishing
• Take the tegral satin plum cake sponge, cut into three layers
• Soak it with sugar syrup
•  Layer it with white chocolate mousse
• Add around 30 gms of top fill mince fruits
• Repeat the same for another layer
• Finish the cake with white chocolate mousse
• Add the drippings on cake using carat classic white
• Make garnish of Christmas trees using carat classic white
• Garnish the cake with some whip cream Rosset and Christmas 

tree garnish

Tegral Satin Plum Cake Mix Ef
Plum Cake Mix  1000 g
Water 370 g
Oil 150 g
Rum Essence 2 g

White Chocolate Ganache
Carat Coverlux White 500 g
 Amul Fresh Cream 250 g

White Chocolate Mousse 
White Chocolate Ganache 100 g
Whip Cream 200 g






















