Baking Challenge 18

BISCUIT JOCONDE (Bat banh trang tri)

1. Cong thirc:
(CT: Daring Baker)

A.Joconde Sponge

Nguyén liéu:

85g bot hanh nhan

75g duodng icing sugar
25g bot my cake flour*
3 qua trimg

3 1ong tring trimg (90g)
10g duong kinh tring
30g bo chay

*Note: How to make cake flour: http.//www.joythebaker.com/blog/2009/09/how-to-make-
cake-flour/

Céch lam

Cho long trang trimg va duong kinh tring vao bowl, danh dén khi bong, nhic que danh
trang 1én c6 chop nhung hon hop van c6 d6 bong. DE sang mot bén.

Bo6t hanh nhan, duong icing, cake flour tron déu, ray min.



Bét may danh trung téc do thap nhat, dap ting qua trimg vao hdn hop bot, danh cho hon
hop quén déu, min, khong con von cuc. Néu dung KA str dung méc bet.

Cho 1/3 10ng trang trimg vao hdn hop bot vira tron, ding spatula tron déu. Tiép tuc voi
2/3 long tring trang con lai. Luu y khong tron nhiéu qua s& mét hét bot khi.

Cubi ciing cho bo chay vao, tron déu. Quay sang chuan bi hdn hop Patterned Joconde.

B. Patterned Joconde-Décor Paste

Nguyen lieu
200g bo nhat mém
200g duong icing sugar



7 10ng tring trimg (200g)
220g bot my cake flour*
Mau thyc pham dang paste hodac nudce

Néu lam Patterned Joconde vi cocoa thi giam lirong cake flour xuong con 170g va thém
60g cocoa vao. Rdy bot va bot cocoa trudc khi cho vao hon hop bo trieng duong.

Cach lam

Panh bo v&i duong cho tan bot duong va bo tring hon.

Cho 10ng tring trimg vao, danh tiép cho tan 10ng tring trimg

Ray bt vao, dung spatula tron déu, thém mau thuc phém vao tron tiép thanh hon hop
ddng nhat.

* Tw lam cake flour: . )
1 cup bot my da dung bo di 2 tbsp va thay bang 2 tbsp bot ngé/bap/cornstarch.




C. Tao hinh:

Trai silpat/ gidy nén ra khay.

Dung hén hop Patterned Joconde vé/tao hinh trén silpat/ gidy nén. Cho khay vao ti lanh
15° cho hdn hop ctmg lai. Lay ra khoi ti roi nhanh chéng d6 hdn hop Joconde Sponge 1én
trén, dung dao dan phang hdn hop Joconde Sponge.

Nuéng 200 d6 rinh rita dén khi banh chin.

Léy ra khoi 10, dé nguoi, can than nhe nhang g& bo giéy nén/silpat.

Dung dao cit bé phan riém thira, phan dep dung dé trang tri bén ngoai banh.







D. Cach sir dung:

BISCUIT JOCONDE thudng duoc ding dé trang tri cac loai banh mousses, pastry
creams, Bavarian creams, cheesecakes, puddings, curds, mut, Dacquoise, fresh fruit,
chocolates, gelee’.

L6t miéng bat trang tri bén trong khudén mousse hoic trang tri trén mét banh tiy theo su
sang tao.







2. Yéu cau:

Bai lam:

- Thanh vién bat budc phai lam theo cong thirc trén (gom 2 phan A, B). Hinh v&, mau sic
sang tao tuy thich.

- Yéu cau lam thanh mot chiéc banh hoan chinh c6 sir dung BISCUIT JOCONDE , banh
c6 thé 1a mousse, baravian. .. tuy chon

Hinh danh:

1 anh céc cong doan thyc hién

1 anh Biscuit Joconde sau khi nuéng

1 anh banh hoan chinh c6 st dung Biscuit Joconde
1 anh mit cat banh hoan chinh

Nop bai:

Twr 00.00-24.00 23/02/2011

Mbi bai post khong qué 5 anh. Truong hop nhiéu anh post 1am 2 bai khac nhau ghi 1o
phan 1, phan 2.

Yéu cau thanh vién khéng public cong thirc trude ngay 23/02/2011



	           

