
High-Ratio	  Cake	  Application	  
	  

Coasun’s	  Shortening	  Alternative	  has	  shown	  to	  have	  great	  functionality	  in	  batter	  cakes.	  	  It	  
incorporates	  air	  well;	  supports	  cell	  structure	  during	  baking,	  and	  give	  cakes	  a	  nice	  even	  grain	  
with	  a	  soft	  tender	  mouthfeel.	  	  

	  

	  

	  

	   Baker's	  %	  
Cake	  flour	   100.00%	  
Cocoa	  powder	   15.79%	  
Salt	   2.11%	  
Baking	  powder	   3.16%	  
Baking	  soda	   2.11%	  
CoasunSA	   57.89%	  
Sugar	   131.58%	  
Milk	  #1	   65.79%	  
Vanilla	  extract	   5.26%	  
Milk	  #2	   50.00%	  
Eggs	   65.79%	  
	  

1. Preheat	  oven	  to	  335	  °	  
2. Sift	  together	  the	  cake	  flour,	  cocoa	  powder,	  salt,	  baking	  powder,	  and	  baking	  

soda	  and	  add	  to	  the	  mixing	  bowl.	  
3. Add	   the	   emulsified	   shortening	   to	   the	   dry	   ingredients	   and	   cream	  with	   the	  

paddle	  for	  45	  seconds	  on	  low	  speed.	  

4. Scrape	  down	  the	  bowl	  and	  the	  paddle.	  
5. Gradually	  add	  the	  first	  quantity	  of	  milk	  alternately	  with	  the	  sugar	  and	  mix	  

on	  low	  speed	  for	  2	  minutes.	  

6. Scrape	  down	  the	  bowl.	  
7. Combine	  the	  second	  quantity	  of	  milk	  and	  the	  eggs	  and	  add	  in	  three	  stages,	  

mixing	  for	  a	  total	  of	  3	  minutes	  on	  low	  speed.	  

8. Deposit	   550g	   of	   batter	   per	   8"	   cake	   pan,	   which	   has	   been	   sprayed	   and	  
papered.	  

9. Bake	  at	  335	  F	  (168	  C)	  in	  a	  convection	  oven	  for	  about	  30	  to	  35	  minutes.	  

	  


