
KOMPLET Gluten-Free Cake

Premix for the preparation of a variety 
of cakes such as pound cakes, muffins 
and slices without gluten.
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Recipe: Gluten-Free Pound Cake
KOMPLET Gluten-Free Cake	 1.000 g
Eggs 		  500 g
Vegetable oil 		  400 g
Water 		  200 g

Total weight		  2.100 g 

Yield:	 5 pieces

Method:
Mix all ingredients with wide wire whisk or flat beater 
for 3 minutes. Scale the batter into prepared baking 
moulds.

Scaling weight:	 420 g
Baking temperature:	 190 °C
Baking time:	 approx. 45 minutes

Master tip:
For Gluten-Free Chocolate Cake batters, add the 
following ingredients to the basic recipe above:

Cocoa powder 100 g, Sugar  100 g, Water 100 g
Mix the ingredients together and 

add to the light batter.
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Recipe: Gluten-Free Soft Cookies
KOMPLET Gluten-Free Cake	 1.000 g
Eggs 		  150 g
Butter 		  200 g
Milk 		  150 g
Rock Sugar 		  150 g
Salt 		  5 g
KOMPLET Chocolate Drops 	 200 g

Total weight		  1.855 g

Yield:	 46 pieces

Method:
Mix all ingredients, except the KOMPLET Chocolate 
Drops, for 2 minutes at medium speed with a flat beater. 
At the end, incorporate the KOMPLET Chocolate Drops. 
Roll into logs of approx. 4 cm in diameter, cover and 
give 60 minutes bulk rest in the refrigerator. 
Cut into approx. 1 cm slices and place on tray with 
baking paper.  

Dough weight:	 approx. 40 g/piece 
Baking temperature:	 210 °C in a deck oven
Baking time:	 approx. 10 minutes
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