PASS THE HARD-BOILED EGG YOLKS THROUGH A FINE SIEVE AND AMALGAMATE THEM IN PLANETARY WITH SUGAR AND BUTTER (OR MARGARINE). ADD THE SIEVED FLOUR AND THE POTATO STARCH, KNEAD SLOWLY REACHING T

INGREDIENTS

TYPE 0 WHITE FLOUR g 1.000
MARBUR CAKE 20% g 600
SALT g20

EGG YOLKS g 60
WATER g 250-300
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https://admin.ircagroup.com/en/product/marbur-cake-20-en~232712
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