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Red Wine & Chocolate Sponge Cake       B011-05.26 

 

PEKTOS COCOA FIBER SF 200 A replaces cocoa powder 
 

 [g or ml]  [%] 

PEKTOS Cocoa Fiber SF 200 A 10 0.87 

Palsgaard Emulpals 110 Cake Emulsifier 25 2.18 

Wheat flour 250 21.78 

Red wine 125 10.89 

Sugar 200 17.42 

Vanilla sugar 10 0.87 

Rum 15 1.31 

Cinnamon powder 3 0.26 

Baking powder 10 0.87 

Chocolate chips 150 13.07 

Melted salted butter 200 17.42 

Dark couverture 150 13.07 

TOTAL approx. 1,148 100.00 

 

 

Process: 

1. Add the first 9 ingredients into the 
mixing bowl of an electric food and 

cake mixer. 

2. Mix (with the whisk insert) 1 minute 
on low, scrape down. 

3. Beat 7 minutes on high. 

4. Mix on low while adding the butter, 
then the chocolate chips. 

5. Mix 1 minute on high. 

6. Fill into a rectangular cake pan lined 
with baking paper. 

7. Put in a preheated oven (170 °C, fan-bake, middle rack) and bake for approx. 
50 minutes (test if ready with a wooden skewer). 

8. Let cool on the benchtop for 10 minutes, then transfer to a cooling rack. 

9. Once cooled to room temperature, coat with tempered couverture. 
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The described formulation is recommended and was developed and tested in the PEKTOS AG laboratory. Since product preparation can vary widely among customers, 

we do not guarantee the applicability of this information or the suitability of our products in every situation. Sometimes, it may be necessary to adapt instructions. 

Compliance with food law is the customer's responsibility. 
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