Peach shortcake
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Serves 3-4
Ingredients : Cake : Whipped Cream :
Japanese Peach Eggs 2 Heavy Cream 400 ml
(Decorate between the cake layers Sugar 55 ¢g Sugar 50 g
and the top of the cake) Honey 10 g
Cake flour 55 g
Milk 10 ml
Unsalted Butter 10 g
1. In40-degree hot water, mix the eggs, sugar, and honey together until pale yellow. Then

sift the cake flour and cornstarch into the mixture and stir gently.

. Warm the milk and butter together and mix well. Then mix it with the other prepared

ingredients and stir well.

Then pour it into the mold and tap hard once before putting it in the oven for 30 minutes,
and once again tap hard once it's done baking.

Peel the peaches and mix them with sugar and water. Simmer the syrup on low heat until
it thickens and turns pink.

5. Strain the peaches and syrup to separate them. After that, set it aside to cool.

6. Mix the whipping cream with sugar. Then beat with a cold mixer until medium to stiff

10.

S

peaks form.

Once everything has cooled down, cut the cake into two layers and spread the syrup over
it, followed by whipping cream, peaches, and whipping cream over it again before
covering the top layer of the cake.

Spread whipping cream around the whole cake and divide some whipped cream with food
coloring to decorate the cake.

Then bring peaches to decorate the top of the cake with whipped cream mixed with food
coloring again.

Refrigerate for 1-2 hours before serving to allow the cake to set before serving.
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