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OTREE CHUNK JAM BY OTREE FOODS

QEZ| HATH A
HIAMES QECFEE0M 7L RS0t UM HEHER T MA =9 240t SR MIHE atUol| HEIS
HEE HMEALICH REEA §EE MYz s of tgo| AZE OtiE B2 £ = E2E 7HX[ 1 JUSLICHL REER
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[HI2](E2il4) 49.95%]

- :_
Strawberry Apple Mango Blueberry Peach Raspberry
7| OiE%n =FH|2| =50t 2t XH|2|
[0 (T F4F) 45%)] [EFH[2|(FHLCHY) 50%] [5S0HE =) 53%)] [2H=H|2] Rzl 33%)

[Z7](=2l4) 50%]

_:_ 1
Apple White Peach Green Grape Apple Cinnamon Pineapple
Abat S}o[E m|X| Mo OHEAILLE IiRIolE
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CONTENTS
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Strawberry Gugelhupf
INEIehE V| BFEt3|o|3
Strawberry Half-Moon Cake
gk 320 AH|o|=
Mango Crepe Cake
ofZatn me 2}
Apple Mango Pavlova
HEZ 2E #0132
Green Grape Chiffon Cake
HIET EfEE
Green Grape Tart
IpIoHE A2 0|2
Pineapple Whipped Cream Cake
mRIoHE 7|
Pineapple Cookie
- S}0|E T|X| H|0|2 & X|=H|0|=
White Peach Baked Cheese Cake
. 3J0|E m|X| EA|0|=
White Peach Roll Cake
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Bake Time 13~14 £ | Temperature 170°C | MAKES 12 7 (O|L| AT 12 )

INGREDIENTS RECIPE
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PRODUCT RECOMMENDATION
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Strawberry Chunk Jam
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STRAWBERRY HALF
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Bake Time 23 £ | Temperature 155°C | MAKES 171 (1/2 2 174 (390 X 290 X 45) )

INGREDIENTS RECIPE
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PRODUCT RECOMMENDATION
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Strawberry Jam
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MANGO CREPE CAKE
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RLE0[ R U= L2 LNER & s A= FEHR2 LD
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Bake Time 10~11 £ | Temperature 175°C | MAKES 474

INGREDIENTS RECIPE
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PRODUCT RECOMMENDATION
U link<EL]
Apple Mango Chunk Jam
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APPLE MANGO PAVLOVA
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Bake Time 90~100 £ | Temperature 90°C | MAKES 274 (12cm
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GREEN GRAPE CHIFFON CAKE
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Bake Time 22 £

| Temperature 165°C | MAKES 27H (O|L| #|Z =2 £ 7|%)
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RECIPE
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PRODUCT RECOMMENDATION
My Mo

Green Grape Chunk Jam

HHCIR 1 Tkg | FRYEE X650 % (=il | 2ty 42
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GREEN GRAPE TART
ML EIEE

HHASH L2 E €0 RERIR HI-0fxet 37, HEE HAMS 0| BHE CINE

Bake Time 14~16 £ | Temperature 170°C | MAKES 17§ (22 & 3cm =0])

INGREDIENTS RECIPE

[EIZE 4]

[EHIE]
0 ZEME= H2(18~20°C)0fl HE1, 7R F= MK
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PRODUCT RECOMMENDATION

T MM

Green Grape Chunk Jam

BT kg | FRAR: TR 50 % (B34 | BEY ML uE 4 3w
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PINEAPPLE WHIPPED CREAM CAKE

mplofE d3E #l0|12

0| SFOH| Wol= MEZE

Ot

of IiQIoHE H3HO| S0i2h =37 70|12

—

Bake Time 358 | Temperature 165 °C | MAKES 17 (*& 13)

INGREDIENTS RECIPE

l
|
[AIE . 0|22 13] =R
7l2t160 g | @O RUX|S ZoREL,
|
Hfet QAE= 2 g : ME2H]
AEH80 g ! =} AS =S ZEt = S
. @7, bRt ol AE 0| Mt B2 Ho| AS|THE 4101 F 3 BE SIBIA AE BS | 0|1
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2] | ©HH UES YN AR M T 60°CR =0 HIE{O] #IEES B 72 o] Sl viEE BleC,
=
MEfgg ‘ O & Bi=e 2 uix0) Em & A2 S mufsict
% 16 g | 916500 0'”)‘1 30~32 E‘ b El:l'
|
RIS F4 259 | O 2E0M U £3S F 0 AR 102 HE & 0| HER ] AlSICt
! = pN
[Flolg Mz olME 32 | @ 15 cm SHI2 HEtM ARSI
210X
4321150 g - R
MEH0g | @2 20l M ebHY| S0l S IIQIE FAS o] Af=Ch,
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| @ SIESKIE IIHE HIME W s 5|2 Sjmsict,
|
Al | X
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|
MEb18g o [oRE]
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| @D AES g2|Tojo|Ag BiL}
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PRODUCT RECOMMENDATION P
/e D
- / .
IIQIoHE X3 [ ‘
Pineapple Chunk Jam | \

RS 11 kg | FRAE IIINE 45% (TAEIZFHY) | EHadl : A2 2o e & HE






PINEAPPLE COOKIE
If9I04Z 27|

QO A2 2 == E2{2 Algto] iziel 77

Bake Time 10~112 | Temperature 165°C | MAKES 1074

INGREDIENTS RECIPE
[TtRIohE F71] el

HE] 1049

#7HLH 16 g O ZE TZE AR (20°C~ 22°C) Q2 FH|.

4= 039

LE2X 219 [F713%]

Hi2t olAER] 4g © L2 HEE BE| Zo{ZCt (S1ETAM 1 ~2 T/ HE| Ho{2|7} §IS mimtk])
HER 1469 © AJiIer| A2S W oA

HiE2t 7R 059 © A2 LEx} Hiiat OIAEEHS 2 ~3 B{0j| 0| O M=Ct

MOIOS H3TH 75 g

(QIMER 30% Z0124) O HEIIRF (HHZ IR 71R)E 90 M=Ch

© HimSoiiz 31 3289 Y BEICL
© 228t 51 17 DIQIONE QIMER 7
@ 0f|Z (165°C) 165°C 01|41 10 ~ 11 & ==Lk

PRODUCT RECOMMENDATION -

mplofiE M=
Pineapple Chunk Jam |

TR kg | TR IIRIONES 45 % (TAEIZ(FHY) | Bl A2 Bt
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WHITE PEACH BAKED CHEESE CAKE

SlO|E O|X| H|O]2 & X|=H|0]|=2

X|=7|0]=2 gH=01| S0|E m{X| YAYS 'E 0 79| KA 2 T|X[ef0] “IAX|= K= #[0|2

o Ly

Bake Time 132 | Temperature 200°C | MAKES 17} ( StE A1 O|L| 17H)

INGREDIENTS RECIPE
[HIo]ZE X|= #H|0|3]
Z=H|=HA]
32K= N5g
MEf29g © SIE 2AZ| Ot0f| QAX|Z ZOtA| ZH(BIC
H2t409g
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S}O|E m|X| H=H 24 g
(20% &21A)
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© 217 SIZISHRI SI0|S LX| HAMS 91 LS 7|2 21T 3 Ofo| ALY,

PRODUCT RECOMMENDATION

$lo|= x| 43

White Peach Chunk Jam

AT 15009, kg | FRME T 45% (524 | 2 A2 23 JiE

1

ot

W
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WHITE PEACH ROLL CAKE

SHO|EI|X| 2A|0|2

E7/|0|20f 2fet SPO|ELX] YAYES o] MEOIHM 7|22 E3(012.

Bake Time 23& | Temperature 155°C | MAKES % % 1 7 ( 290X290X45)

INGREDIENTS RECIPE

[ME] (IR

21059 0 2= =E A2 (20~ 22°C)

H8ta30g

22469 MEZZ]

2956 © L20] 52 B 9T 410} FEIA 30°CE 2ES WACH
HE2 869 @ 20t 2ug ¥n Yt

#7200 g © S H%1 st2i=2 Lof Hoj| 2o = At
20789 O ZIXio]| HE b E M[HO|| L0 2o HWS #ICt.

© HYS @0f A|tHol| LiF0] Hor =Lt
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MEf 209
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[mi=z)]
0 AlEE7122 1 322 25 0| S5 LolEL,
© XI= 0|23 Efo|= 5l BHE & ol 3AJ7HOIA S,

PRODUCT RECOMMENDATION

slo|E mix| ¥

White Peach Chunk Jam

EATR| 15000, kg | FRUE (T 45% (524 | £
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