Muttin Vario




Muffin Vario M

- Soft and moist crumb with a pleasant, golden-yellow colour
- Typical cracks on the surface

- High stability of the batter with fruit and other heavy toppings
- Outstanding freshkeeping qualities, therefore no crumbling
of the baked goods

- Quantity of addition: 20 %

- Many variations of muffins and cakes can be produced by
adding frozen berries, canned fruit, nuts, chocolate chips
and marinated dried fruit or flavourings to the basic batter
- The batter can be produced in larger quantities and supplied
frozen to individual customers and outlets. After thawing
the product, just fill and bake.

- The amount of sugar added can vary depending on the recipe
- Production using either butter, margarine or vegetable oil



Wheat flour 0.370 kg
MUFFIN VARIO H 0.200 kg
Sugar 0.430 kg
Vegetable oil 0.300 kg
Whole eqqg 0.250 kg
Water, approx. 0.290 |

Total weight 1.840 kg

Mixing time:
Scaling weight:
Instructions for use:

Baking temperature:

Baking time:

3 minutes, slow

0.070 - 0.080 kg

Mix all the ingredients until smooth,

fill the batter into muffin tins and bake.
After 3 minutes of baking time, give slight
steam and finish baking with closed damper.
180° (, giving slight steam

20 - 25 minutes



Wheat flour 0.340 kg
MUFFIN VARIO H 0.200 kg
Sugar 0.400 kg
Cocoa powder 0.060 kg
Vegetable oil 0.320 kg
Whole eqqg 0.400 kg
Water, approx. 0.280 |

Dark chocolate drops 0.250 kg
Total weight 2.250 kg

Mixing time:

Scaling weight:
Instructions for use:

Baking temperature:

Baking time:

Mix all the liquid ingredients for one minute on
medium speed. Sift the cocoa powder and mix
with the MUFFIN VARIO H. Then add the dry
ingredients to the liquid ingredients. Mix all
the ingredients for 3 minutes on medium speed
until smooth and add the chocolate drops or
other ingredients desired.

0.110 - 0.120 kg

Fill the batter into muffin tins and bake.

After 3 minutes of baking time, give slight
steam and finish baking with closed damper.
180° C, giving slight steam

35 - 40 minutes



f -

Wheat flour 0.400 kg
MUFFIN VARIO H 0.200 kg
Bananas, ripe 0.400 kg
Brown sugar 0.400 kg
Whole eqg 0.400 kg
Walnuts, chopped 0.300 kg
Vegetable oil 0.300 kg
Cinnamon 0.002 kg
Total weight 2.402 kg

Mixing time:

Scaling weight:

Instructions for use:

Baking temperature:
Baking time:

General hint:

Mix the ripe bananas and the brown sugar for
one minute on medium speed until smooth.
Then add the remaining ingredients and mix for
3 minutes on medium speed until smooth.
cake:  0.880 kg

muffins: 0.120 kg

Fill the batter into greased tins and bake.
Finish baking with closed damper.

For the muffins, give slight steam after

3 minutes of baking time.

170 -180° C

cake:  approx. 70 minutes

muffins: approx. 45 minutes

As desired, banana aroma can be added.
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