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Rap Yogho
Surprisingly many possibilities

Rap Yogho cleverly combines qualities
that will surprise connoisseurs. The full
and fresh yoghurt taste, the soft-white
colour and smooth body gives Rap
Yogho a unique character. The
possibilities to vary are numerous; from
cheesecake to layered cake and from
closed pie to fruit shells. Also very
suitable for dessert products.    

Rap Yogho can be combined excellently
with several kinds of fruit and
furthermore it can be mixed very well
with fruit fillings or cream. The custard
is an enhancement to your end
product. In addition, the processing of
Rap Yogho is surprisingly versatile:
- Easily manageable as it sets gradually
- Bake stable
- Sliceable
- Freeze/thaw stable
- Delicate texture

Recipe
400 g Rap Yogho
1000 g water (cold)

Method
Mix water and Rap Yogho in a small
Hobart with the whisk during 3
minutes at high speed.

Fruit pie  

Recipe
800 g sponge cake
Filling 1
600 g Rap Yogho
1500 g water
600 g Frutafill Cherry
Filling 2
600 g Rap Yogho
1500 g water
Filling 3
800 g Frutafill Cherry
Decoration
150 g Paletta Spray Neutral

Method
Mix Rap Yogho and water for 3 minutes
at highest speed with a whisk. Add
Frutafill Cherry and mix carefully.

Fill the first layer of sponge cake
(40x60 cm) with filling 1 and cover with
a second layer of sponge cake. 

After setting, cut into strips 10 cm wide.
Apply Frutafill Cherry down the middle
of the strip and finish with Paletta
Spray Neutral.

Mix all ingredients of filling 2 at
highest speed until smooth. 
Pipe this onto both sides of the strip.
Decorate the strips with thin lines of
chocolate. 
Cut the strips into pieces of 4 cm. 
Yield:  60 pieces.

Apricot pie

Recipe
1500 g sweet pastry dough 
Filling 
1200 g Rap Yogho
3000 g water
Filling 1
200 g apricot jam 
Filling 2
250 g sponge cake
Filling 3
120 pc half apricots
Decoration
1000 g crumble dough
200 g decoration sugar

Method
Cover 10 high pie-plates with a dia-
meter of 18 cm with sweet pastry
dough (150 gram per pie-plate). 
Spread the apricot jam on the dough
and cover with a 1 cm thick layer of
sponge cake.  
Spread the half apricots on top. 
Fill up with Rap Yogho, 400 gram per pie.
Decorate with 100 grams of crumbled
dough.
Baking temperature: 180°C.
Baking time: 35 minutes.
Finish with decoration sugar when cool. 
Yield: 10 pieces.


