
C H E S T N U T  C A K E

www.pellorceetjullien.com

ÉTABLISSEMENT ASC - 445 avenue de la Rasclave - 13821 LA PENNE SUR HUVEAUNE 

Téléphone : 04 86 33 21 77 - Email : contact@pellorce.com

Société par Action Simplifiée au Capital de 575.000 €
RCS MARSEILLE 83 4129 561 - SIRET 834 129 5610 0017



C A K E  D O U G H

M A N U F A C T U R I N G  P R O C E S S

- 27 g oatmeal flour

- 200 g chestnut paste

- 85 g sugar50 g butter

- 20 g egg yolks

- 30 g UHT cream

- 3 g baking powder

- Chestnut pieces for decoration

To be made at least 2H beforehand. Loosen the chestnut paste with the butter. Add UHT 

cream and yolks. Stir in flour and baking powder and mould immediately in 20 cm x 10 cm 

moulds.

Bake for 40 minutes at 160°, checking with a probe, 95°C through. Turn out of the moulds, 

lightly dab with vanilla syrup, decorate with mini chestnuts and spray with neutral glaze.

Recipe for 1 cake

CHESTNUT IN SYRUP

4/4 = 650 G

CARTON OF 6

REF :  109

SMALL BROKEN PIECES OF

CANDIED CHESTNUT

5 CARTON OF 2 ,5 KG

REF : 585


