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- 3409 INE R Weizenmehl flour
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(Hafer/Soja-)Milch

SufRkartoffelpaste

(oat/soy) milk

sweet potato cream

- 3009 HYIALE
* 60g Lta
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(vegane) Butter
(Hafer/Soja-)Milch

Epic tip:

japanese sweet potato
icing sugar

salt

(vegan) butter
(oat/soy) milk

To make sure your Taiyaki have a nice form, and to
get the filling inside, fill both sides of your Taiyaki
maker with dough like this,
put in the filling, and then a
little more dough on top

of that to make sure both
sides stick together when
you’re backing them.

Also remember to use lots
of butter or margarine to
prevent them from
sticking to the metal!




