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BLACKFORESTCUPCAKE

FORBLACKFORESTCUPCAKE COSTING(in₹) NO.OFPORTIONS:

INGREDIENTS QUANTITY WHOLESALE M.R.P. ELEMENTS

Sponge

In

grams

Incups

Allpurposeflour 45g 1/3cup 1.2 2

Castorsugar 65g ¼cup

+1tbsp

3.7 7.8 Frosting

Dutchprocessed

cocoapowder

15g ¼cup 18 49.5

Bakingsoda 0.5g 1/8tsp 1 1 Chocolateshreds

Bakingpowder 1g ¼tsp 1 1

Salt 0.5g Apinch 1 1 Cherry

Buttermilk(¼tsp

lemonjuiceadded

tomilk)

30g 1/8cup 1.7 2

Oil 45g 3tbsp

+½

tbsp.+

1tsp

4.5 5.2

Curd 62g 3tbsp

+½

tbsp.

4 4

Vanillaessence 0.8g ¼tsp 1 1

TOTAL ₹37.1 ₹74.5 INSTRUCTIONS

METHOD

1.Preheattheovenat180°C(OTGMODE:lowerrod+

upperrod+fan).Lineamuffintraywithliners.
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2.Preparebuttermilk.Add¼tsplemonjuicetomilkand

keepaside.

3.Inanotherbowl,sieveallpurposeflour,castorsugar,

dutchprocessedcocoapowder,bakingpowder,baking

sodaandcombine.

4.Nowaddoilindryingredientsandmixwell.

5.Thenaddbuttermilkandcombine.Lastlyaddcurdand

vanillaessenceandformabatter.

6.Dividethebatterequallyinthelinersandbakeat180°C

for15-20minutes(OTGMODE:lowerrodonly)oruntil

atoothpickinsertedcomesoutclean.

OVEN

TEMPERATURES

OTG

180̊C(lowerrodonly)

DECKOVEN
Uppertemperature

–140̊C
Lowertemperature–

180̊C

UNOX

130̊C,Fanspeed–1,

Humidity–0

FORFROSTING COSTING(in₹) NO.OFPORTIONS:

INGREDIENTS QUANTITY WHOLESALE M.R.P.

In

grams

Incups

Darkcouverture 75g ¾cup 34 36

Freshcream 75g ¼cup 13.5 14.5

Whippingcream 250g 1cup 36 52.5

TOTAL ₹83.5 ₹103 INSTRUCTIONS

METHOD

1.Heatthecreaminmicrowaveuntilalmostboiling. Donot

boilthecreamoritwillbetoohotandthetextureofthe

finishedganachewillnotbeasfine.

2.Pourthecreamoverthechoppedchocolateormelted

chocolate. Allowthemixturetostand,undisturbed,fora

minuteortwo.Andthenmixitproperly.
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3.Inanotherbowl,whipwhippingcreamtillsoftpeaks.

4.Startaddingchocolateganachetothewhippingcream

andwhiptillstiffpeaks.

NOTE

Shelflifeof Refrigerator Freezer

Blackforestcupcake 1week(inanairtightbox) 1month(inanairtightbox)

Frostedcupcake 3–4days(inairtightbox) -


