


- Soft and moist crumb with an intensive
chocolate taste

- Typical cracks on the surface

- High stability of the batter with chocolate chips
and other heavy toppings

- Qutstanding freshkeeping qualities, therefore
no crumbling of the baked goods

- The batter can be produced in larger quantities
and supplied frozen to individual customers
and outlets. After thawing the product, just fill

and bake
Chocolate Muffins
GOLDEN SUPREME CHOCOLATE H 1.000 kg
Whole eqg 0.400 kg
Vegetable oil 0.300 kg
Water 0.250
Total weight 1.950 kg
Mixing time: 3 minutes slow
Scaling weight: 150 g

Instructions for use:
Mix all the ingredients until smooth, fill the batter
into muffin tins and bake. Give slight steam after
3 minutes of baking time and finish baking with
closed damper.
Baking temperature: 180° C,

giving slight steam
Baking time: 48 - 50 minutes
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