M BAKELS
BAKERY INGREDIENTS SINCE 1904

MULTI FIRBE MUFFINS (USING MULTI-FIBRE MUFFIN MIX) —

CATEGORY

INGREDIENTS Bakery, Patisserie
Group 1 o ]

[PaY
Bakels Multi-Fibre Muffin Mix 1.000
Egg 0.300
Vegetable O 0.300 FINISHED PRODUCT
Water (Variable) 0.400 .
Diced Solid Pack Apple 0.300 utn

Total Weight: 2.300

METHOD

. Place Group 1 ingredients into mixing bowl.

. Blend together on low speed for 1 minute.

. Scrape down.

. Mix on second speed for 6 minutes.

. Blend in Group 2 on low speed until evenly dispersed.

. Pipe into greased or papered muffin tins to a height of 2/3 full.
. Oven temperature 210°C.
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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

