DOLCE - ELITE

HERE ARE THE SUITABLE TEMPERATURE
RANGES IN CELSIUS FOR STORING
DIFFERENT TYPES OF DESSERTS:

1. CAKES:

- UNFROSTED CAKES:

- ROOM TEMPERATURE: 18-22°C (FOR 2-
3 DAYS).

- REFRIGERATOR: 2-4°C (UP TO A
WEEK).

- FREEZER: -18°C (UP TO A MONTH).

- FROSTED CAKES:

- REFRIGERATOR: 2-4°C.

- FREEZER: -18°C (AFTER FREEZING THE
FROSTING FOR 4 HOURS).

2. TIRAMISU:

- REFRIGERATOR: 2-4°C (FOR 2-3 DAYS).

- FREEZING IS NOT RECOMMENDED.

3. CHEESECAKE:

- REFRIGERATOR: 2-4°C (FOR 3-5 DAYS).

- FREEZER: -18°C.

4, MIDDLE EASTERN SWEETS:

- REFRIGERATOR: 2-5°C.

- SOME DRY SWEETS LIKE BAKLAVA
CAN BE STORED AT ROOM TEMPERATURE
(18-22°C) FOR A LONGER PERIOD.

- SWEETS CONTAINING PERISHABLE
INGREDIENTS LIKE CREAM SHOULD BE
STORED IN THE REFRIGERATOR (2-5°C).

. SOME TYPES, LIKE MAAMOUL, CAN BE
KEPT AT ROOM TEMPERATURE (18-22°C)
FOR 2-3 WEEKS.

ADDITIONAL TIPS:

- ALWAYS COOL THE DESSERTS
COMPLETELY BEFORE STORING THEM IN
THE REFRIGERATOR OR FREEZER.

« USE AIRTIGHT CONTAINERS TO
MAINTAIN THE MOISTURE OF THE
DESSERTS AND PREVENT THEM FROM
ABSORBING ODORS.

« AVOID STORING DESSERTS NEAR
STRONG-SMELLING FOODS.

- WHEN FREEZING DESSERTS, WRAP
THEM WELL IN PLASTIC WRAP AND THEN
IN ALUMINUM FOIL TO PREVENT FREEZER
BURN.

« NOTE THAT THESE TEMPERATURE
RANGES ARE GENERAL ESTIMATES AND
MAY VARY SLIGHTLY DEPENDING ON THE
TYPE OF DESSERT AND THE
INGCGREDIENTS USED.
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