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INGREDIENTS UNIT 1 2 3 5 10 %

Zephyr 34% Gr 300 600 900 1500 3000 13.1%
Butter Gr 412 824 1236 2060 4120 18.0%
Whole Egg Gr 362 724 1086 1810 3620 15.8%
Sugar Gr 400 800 1200 2000 4000 17.5%
Invert Sugar Gr 62 124 186 310 620 2.7%
Cake Flour Gr 225 450 675 1125 2250 9.8%
Almond Powder Gr 87 174 261 435 870 3.8%
Baking Powder Gr 3.7 7.4 11.1 18.5 37 0.2%
Matcha Powder Gr 62 124 186 310 620 2.7%
Green grape (pre-processed) Gr 250 500 750 1250 2500 10.9%
Cranberry (pre-processed) Gr 125 250 375 625 1250 5.5%

TOTAL Gr 2288.7 4577.4 6866.1 11443.5 22887 100.0%

Topping UNIT 1 2 3 5 10 %

Matcha Crumble Gr 300 600 900 1500 3000 100.0%
TOTAL Gr 300 600 900 1500 3000 100.0%
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Method: 
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INGREDIENTS UNIT 1 2 3 5 10 %
Butter Gr 360 720 1080 1800 3600 23.6%
Coconut sugar (푸른빈) Gr 200 400 600 1000 2000 13.1%
Sugar Gr 100 200 300 500 1000 6.5%
Salt Gr 8 16 24 40 80 0.5%
Cake flour Gr 600 1200 1800 3000 6000 39.3%
Matcha powder Gr 120 240 360 600 1200 7.9%
Cornstarch Gr 60 120 180 300 600 3.9%
Water Gr 80 160 240 400 800 5.2%
TOTAL Gr 1528 3056 4584 7640 15280 100.0%

Matcha Crumble
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