
 
Recipe Sheet 

This data provided is in the belief that it is accurate within the generally accepted standards and is provided for the information of qualified 
personnel. It does not constitute an offer by the manufacturer, nor does the manufacturer warrant and guarantee its accuracy or completeness in 
describing the performance or suitability of the various products. The user therefore should make their own determination in using the product or 
the data contained herein for any application.  

 

Code Number:  ABM/PRS/020    
Name:              YAM MOUSSE CAKE  
Statement:  RICH YAM MOUSSE CAKE using AB Mauri cream powder and Mauri 

Non dairy whipping cream. 
 

                        
 

Recipe 

A.  AB Mauri Cream Powder  145g 
      UHT Milk  300g 
                                     
B.  Yam                                           500g 
       
C.  AB Mauri Non Dairy Whipping  
     Cream                                           

 
                                    400g 

                                                
     Total Weight 1345g 

 

Process: 

1. Mix Group A on low speed (1st) for 1 minutes and change to high speed (3rd)  
    And mix for 5 minutes. (use Whisk) 
2. Slowly add in Yam into Group A mix well and combine.  
3. Beat up Group C and slowly mix with Group A, mix well and combine. 
4. Fill into mould and refrigerate for 3 hrs.    

 


