
BUTTER CAKE FORMULATION 

 

1. Ingredient : 

 

 

 

 

 

 

 

 

 

 

 

 

2. Procedure : 

• Mix evenly unsalted butter, 40 grams of powdered sugars and salt -- A 

• Mix egg white with 60 grams of powdered sugar until peaks form -- B 

• Mix evenly the egg yolk to the part A 

• Add cake flour gradually while mixing 

• Mix part A and B, ryoto sp homogenously -- C 

• Solve the cocoa powder into heavy cream -- D 

• Mix Part C and D homogenously 

• Put dough into baking pan 

• Bake in oven preheated to 170°C for 45-50 minutes 

 

No. Materials Amount (g) 

1. Unsalted butter 100 

2. Powdered sugar 100 

3. Salt 1 

4. Egg yolk 32 

5. Egg white 66 

6. Cake flour 100 

7. Cocoa powder 10 

8. Heavy cream 50 

9. Ryoto SP 2.46 


