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Alunga Earl grey Blondie
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Alunga Earl grey Blondie

Method: 

⁄

⁄

⁄

⁄

⁄

⁄

⁄

⁄

⁄

INGREDIENTS UNIT 1 2 3 5 10 %

Alunga 41% Gr 290 580 870 1450 2900 17.5%
Butter Gr 330 660 990 1650 3300 20.0%
Whole Egg Gr 290 580 870 1450 2900 17.5%
Sugar Gr 320 640 960 1600 3200 19.3%
Invert Sugar Gr 50 100 150 250 500 3.0%
Earlgrey powder (Lipton) Gr 27 54 81 135 270 1.6%
Cake Flour Gr 150 300 450 750 1500 9.1%
Almond Powder Gr 70 140 210 350 700 4.2%
Baking Powder Gr 2 4 6 10 20 0.1%
Aroma Piu Orange(아이푸드넷) Gr 5 10 15 25 50 0.3%
Dried Orange Slice (SOM) Gr 120 750 1125 1875 3750 19.6%
TOTAL Gr 1654 3818 5727 9545 19090 100.0%

INGREDIENTS UNIT 1 2 3 5 10 %

Almond cream Gr 220 360 540 900 1800 48.9%
Earl grey crumble Gr 230 360 540 900 1800 51.1%
TOTAL Gr 450 720 1080 1800 3600 100.0%
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Method: 

⁄

⁄

Crème D`Amande

Earl grey Crumble

Method: 

⁄

⁄

⁄

⁄

⁄

INGREDIENTS UNIT 1 2 3 5 10 %
Butter(Bridel) Gr 125 250 375 625 1250 21.3%
Sugar Gr 125 250 375 625 1250 21.3%
Salt Gr 1.5 3 4.5 7.5 15 0.3%
Whole egg Gr 125 250 375 625 1250 21.3%
Almond Powder Gr 62 124 186 310 620 10.6%
Whole Almond Powder Gr 62 124 186 310 620 10.6%
Cake Flour Gr 12 24 36 60 120 2.0%
Rum Gr 12 24 36 60 120 2.0%
Almond Chop Gr 62 124 186 310 620 10.6%
TOTAL Gr 586.5 1173 1759.5 2932.5 5865 100.0%

INGREDIENTS UNIT 1 2 3 5 10 %
Butter Gr 360 720 1080 1800 3600 25.4%
Coconut sugar (푸른빈) Gr 200 400 600 1000 2000 14.1%
Sugar Gr 100 200 300 500 1000 7.0%
Salt Gr 8 16 24 40 80 0.6%
Cake flour Gr 600 1200 1800 3000 6000 42.3%
Earlgrey (Lipton) Gr 12 24 36 60 120 0.8%
Cornstarch Gr 60 120 180 300 600 4.2%
Water Gr 80 160 240 400 800 5.6%
TOTAL Gr 1420 2840 4260 7100 14200 100.0%
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