W BAKELS

BAKERY INGREDIENTS SINCE 1904

MARBLE MUFFINS (USING BAKELS CHOCOLATE MUFFIN MIX)

INGREDIENTS

Group 1

Water (Variable)

Egg
Bakels Creme Cake Muffin Mix

Group 2

Vegetable Oil

Group 3

Water (Variable)

Egg
Bakels Chocolate Muffin Mix

Group 4

Vegetable Oll

Yield: This recipe can also be used for making marble bar cakes. Oven temperature 180°C.

METHOD

1. Half fill prepared muffin pans with BAKELS CREME CAKE MUFFIN batter.
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2. Then pipe an equal quantity of BAKELS CHOCOLATE MUFFIN batter on top, completely filling muffin

pan.
3. Oven temperature 215°C.
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FINISHED PRODUCT

Muffin


https://www.bakels.com.au/recipe-category/bakery/
https://www.bakels.com.au/recipe-category/patisserie/
https://www.bakels.com.au/recipes/?finished-product[]=1808

