M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904
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Muffins, Scones & Waffles
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FINISHED PRODUCT

Muffin

APPLE BRAN MUFFINS

OVERVIEW

09-098

Group 1

BAKELS MUFFIN MIX 0.500 100.00
FINO MEAL BASE 0.050 10.00
Eggs 0.175 35.00
Water 0.113 22.50
Oil 0.155 31.00
Cinnamon powder 0.010 2.00
BAKELS LES FRUITS 50% APPLE 0.100 20.00

Total Weight: 1.103

Yield: 9 x 1209 batter

METHOD

How to do it:


https://www.bakelsph.com/recipes/?display-condition[]=1801
https://www.bakelsph.com/recipe-category/muffins/
https://www.bakelsph.com/recipes/?finished-product[]=1808

M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904

1. Place all ingredients except oil in a mixing bowl.

2. Blend using cake paddle for on low speed for approximately 1 minute.
3. Scrape down and mix at 2nd speed for 4 minutes.

4. Slowly add oil while mixing on low speed.

5. Deposit into muffin pans until 2/3 full.

6. Bake at 180°C for 20-25 minutes.



