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Bakels Red Velvet Cake Mix

A premix in powder form for the easy
preparation of red velvet cake

Sugar, flour, maltodextrin, whole egg powder,
cocoa powder, vegetable oil, raising agents
(E450, E500), whey powder, salt, emulsifiers
(E471, EATT), stabilizer (E415), acidity regulator
(E327), colors (E102, E122, E123), flavor,
antioxidant (E330)

Add 390 grams water and 200 grams vegetable
oil to 1kg Bakels Red Velvet Cake Mix. Mix
using a paddle on low speed for 1 minute.
Scrape and mix on medium speed for 5
minutes, then on low speed for 1 minute.
Deposit in pans/tins. Bake at 180°C.

Pale red

Free flowing powder

Sweet

Gluten, egg, milk

Available in 15-kg plastic bag

Store off the floor in a cool (16 — 20°C), clean
and dry area. Storage container must be tightly
sealed.

Twelve (12) months under favorable conditions

All information and recommendations are based on tests and research believed fo be reliable. No guarantee of their accuracy is made however.  Since the
Manufacturers have no confrol over the conditions underwhich the products are transported to, stored, handled or used by purchasers, allrecommendations and sales
are made on the condition that the manufacturers and sellers will not be held liable for any damages resulting from their use. No representative of the manufacturers has
any authority to waive or change the above provisions but our technical staff is available to assist the purchasersin adapting the forementioned products to their needs
and circumstances. Nothing contained herein shall imply a recommendation to infringe any patents now or hereafter in existence.
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All ingredients for this product comply with Philippine food regulations and are subject to change. Customers

exporting this product, or finished items made from this product, should check the regulations of the importing
country.
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