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1. AN LUl U UNENAAN (Butter/Batter Cake)
2. LANTN ML URYUNENWAN (Foam Cake)

3. aNWauLAn (Chiffon Cake)
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Cake Emulsifier
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Ref: Traveller's Kitchen By Adrenalinerush's post

: Bakery Land
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Sponge Cake (LLuuﬁﬂLau- Convention Method)
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https://thegardeningfoodie.com/

Sponge Cake (All-in Method)
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- NNSLATUNNNW (Foam Type Cake)
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Ref: https://www.kanomcakekitchen.com/prepare-cake-pan

. https://food52.com/story/13070-how-to-prepare-pans-for-cake-success
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Mocca Cupcake
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Mocca Cupcake

nSu
nSu
Gouy
gousn
nSu
nsu
gousn

GEIIERER 10  nSu
winuwdudesy 1 Jould:
UUVUIRA 10  nSu
naustan 12 Soum
luganazang 40 nSu

dauauralas (drSunnisantin)

1. Tdioaw thmansne Indeadiulndu T8Mon:=nSo AUTANAU 1dRUIVIA 1daulAvnAuBnASs

2. sounduifin walnli wawnasunialsn Tdastudouwauiuvion 1 na:AulAvaNUBNASY

3. WALULTURA winwiiaznaustiaasoenu Suldludouwauiuvon 1 nazAulivanuanAsy

4. Tulnduuvan 3 WdusosnowiSon Bus=e=0an 1 unfi FuUsunowiSailuanuiSogy
10us=e:19a1 5 A

5. UsunowiaidunnnuiSamn 1dares q Tdiuga:areadlu suidavanu

6. Undouwaunlitanudu ndoduadiutiosAwifn ia=nnisiuningiosdauausalas
7. inimoeu arukni 180 avABalBea 10us:g:19a1 12 - 15 ufikSouan




Sla o

FNIANAUNITRIBANITN

Mocca Cupcake

e 4
-
- - >




ANNIUY

ANN / Udne — Cookie / Biscuit ’
e i auNauTULED 9 wuy 9 \ T

- ANUednd 1 1w dena LazdIunNgNRY o

v

= o a o s 1 ) I Y tav -
. d umtummmmmmm‘*ﬁm KoeKje a1 LAnTuLan

- AM1ALFENNUIN ‘UANH’ L UUNUsEIndA

By Teeranuch Chy



N AMNANHUSFIUNAN

n1sauglAnn

& s
o [ (=
° &°

nnuaan
1

(g (g

1
Gl

>
A=
@
G
&° .
=
T
Q
Q
=
>
m

NNLLYIY




“ABNTUAN : ANNLUE 7

Alue + WmaauAu  (Anuda na)

|

o\ 1 [~
BNlal / aa9tian (ANLGT NAN)

1 ]

By Teeranuch Chy



“98n15 Y ”

- AAUUAN = 180 - 200 °C (350 - 400 °F)
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Inla (Cocoa)
VS
donlnuan (Chococlate)
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Cocoa Liquor
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Chocolate Cake Ball
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Chocolate Cake Ball
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