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BAGUETTE,;/;, .

ADVANTAGES :
Rapid and highly performance ready mix for french sticks STORAGE CONDITION:
Keep in cool and dry place away from direct sun light
RECIPE: (below *20 Q)
1000 Gm. Baguette Mix 15 Gm. Instant Yeast
*+ 550 Gm. lce Water. VALIDITY:
-Mix the dough in the normal way until a smoth consistency is As Indicated on Pack..
obtained

°25 - Dough temperature 24 -

- Rest time 15 minutes

- Scale and forming as usual

- Proof time : 80-60 minutes

- Baking : 30 minutes by °240 — 230 ¢ with steam
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c l A BATTA/M [/& For Italian Ciabatta Bread

Advantages : * Dust the dough and shape into a rectangular form
Easy to use - Save time — Excellent volume, texture and taste . * Let prove for about an hour
* Gently flatten the dough and turn it into the baking tray
Recipe: *Re fermentation 10 min.
1000 Gms Ciabatta mix 15 Gms Dry yeast * Bake for 20 : 25 minutes at 230 o ¢ with steam.

650 Gms Water ( 6 o ¢) 75 Gms Olive Oil
Storage Condition:

Dough Temperature : 26 ‘¢ Keep in cool and dry place away from direct sun light
(below 20° Q)

Method :
* Put in the mixer all ingredients and mix for 4 min on low VALIDITY:
speed and 8 min on high speed * Place the dough in a large As Indicated on Pack .

greased plastic container and cover with cling wrap. Let the
dough rest in for 10 min.
* Fermentation : 40 min.

* Pressure with hand to empty the air than re-fermentation 20 o0 KA o
min. /
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FO CACC IA/M % For Italian Ciabatta Bread

Advantages : * Distribute the solution on the dough and press it with finger to
Easy to use - Save time - Excellent volume, texture and taste . obtain small holes.

* you can used Appetizers ( Sliced tomatos - olive — onions or
Recipe: herbs ).
2000 Gms Focaccia mix — 15 Gms Dry yeast Fermentation:
150 Gms Olive Oil 1200 Gms Water (6° ¢ ) 2-3h (at 30° ¢ with 80% moisture)

Dough Temperature : 26° ¢ Baking:
Bake for 25 : 30 minutes at 230°c.
Method :
* Put in the mixer all ingredients and mix except yeast . Storage Condition:
* add the yeast befor ending the kneading ( 3 - 4 min). Keep in cool and dry place away from direct sun light
* Divide the dough in pieces of about 1.8 kg . (below 20° Q)
* leave resting for 20minutes then roll it & put the dough in
sheet that painted olive oil VALIDITY:
* prepare a solution with ( 100gm water + 4 gm salt + 100 gm As Indicated on Pack .

olive oil )
.
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TASTY BREAD) /;, v

Advantages :
Easy to use - Save time - Excellent volume, texture and taste .

Recipe:

1000 Gms TASTY BREAD MIX
15 Gms dry yeast

+ 500 ml. cold water

Dough Temperature : 26° ¢

Method :

- Mix tasty bread, yeast then add water.

-Mix for 5 min. slow , 5 min fast speed.

-Rest for 10 min. scale “ 400- 450 Gms”’, rest for 10 min.

Fermentation:
final proof for 60 min

Le) Sy pazdl e dlals

Baking:

Bake for 25- 30 min. / 230° ( use steam ).

Storage Condition:

Keep in cool and dry place away from direct sun light
(below 20° Q)

VALIDITY:

As Indicated on Pack.
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““The Art Of Creating Mixes ” ;g@ BAKE LAN D

HAMBURGER 1, s

Advantages :
Easy to use - Save time - Excellent volume, texture and taste .

Recipe:

1000 Gms Hamburger mix
20-30 Gms Butter

15 Gms Dry yeast

+ 500 Gms Chilled Water

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° Q)

VALIDITY:
As Indicated on Pack .

sosolg) 3 sy Bl dals , (/!)?)9{-0(@

=t
i oMall o=hlls poad] § 8085 @5 sy - C3g)l 892 - Sl g
85l s 9o 98 LsS
— it
0See yzoseele pho Ve
25 phe ¥ -V

458 8yae iz 10

Db sle Mo 01+

o235 by b

Yoo w33 Y Sl donsy peadd) &l os Tasmy Ble O § 0353
Dysie dzyd




7
““The Art Of Creating Mixes ” BAKE LAN D

EGYPT
The Art Of Creating Mixes

TASTY BREAD; ;, oo

Advantages : Storage Condition:

Easy to use - Save time — Excellent volume, texture and taste . Keep in cool and dry place away from direct sun light
(below 20° Q)

Recipe:

1000 Gm Pizza Mix VALIDITY:

+7 Gm Yeast As Indicated on Pack.

+ 400Gm Water

80 Gm Olive Oil

Method :

- Mix all ingredints until get smooth dough

- Rest the dough for 15 minutes.

- Cut & Roll dough to the desirable thicknees .

- final proof 20: 25 min..

- youcan putthedoughincoolatso.

-In Preapration ,Put pizza tooping and other ingredints then
bake at 230 ° C for + 8 minute.
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EXpress ...

Advantages :

Addition Ratio:
add one package of Express to 50 kg of flour .( approx. wt5 g )

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° C)

VALIDITY:
As Indicated on Pack .
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SOFT GEL ...

Advantages :
It gives the baked bread soft bite, white and fine structure, -
keep the bread soft for long period.

Addition Ratio:
To be added at 0.5% - 2 % to flour weight.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° C)

VALIDITY:
As Indicated on Pack .
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S U I E R A L FA Universal Bread Improver Specially

Advantages :

- Highly performance improver strengthens weak flour, suitable

for all types of bread and morning rolls.

- Improves tolerance of dough and increases its elasticity.

Addition Ratio:
Tobeaddedat1 %toflourweight.

Storage Condition:

Keep in cool and dry place away from direct sun light

(below 20°C)

VALIDITY:
As Indicated on Pack .
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““The Art Of Creating Mixes ” ;9\@ _ BAKE LAN D

S U I E R G A M M A Universal Bread Improver Specialist Crusty Bread - Croissant

Advantages : )

- Multipurpose bread improver suitable for all types of bread Also avilable as :

and morning Rolls. SUPER GAMMA (M)
- Improves tolerance of dough and increases its elasticity. Multipurpose bread improver

- Thin crispy crust, nice crust colour, enhanced flavour and

crumb texture. SUPER GAMMA (F)

Universal Bread Improver for Frozen Dough
Addition Ratio:

To be added at 1-1.5% to flour weight depending on type of
bread.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° Q)

VALIDITY:
As Indicated on Pack .
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SUPER BETA ...

Advantages :

- Multipurpose bread improver suitable for all types of bread
and morning Rolls.

- Outstanding dough properties, increases its elasticity.

Addition Ratio:
To be added at 1-1.5% to flour weight depending on type of
bread.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° Q)

VALIDITY:
As Indicated on Pack .
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“The Art Of Creating Mixes ”

AROMALT FINE ........

Advantages :
Excellent Natural and Healthy Taste

Addition Ratio:
Aromalt fine: Depending on Type of Baked Product.
Super aromalt: Added 3- 5% to flour weight.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° C)

VALIDITY:
As Indicated on Pack .

BAKELAND

EGYPT
The Art Of Creating Mixes

Also avilable as :

SUPER AROMALT

For Brown Bread with Malt Aroma
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PA N O P L U S LI G H T For Multicereal Brown Bread
Advantages : Also avilable as :
Easy to use - Save time - Excellent volume, texture and taste — SUPER PANOPLUS

high nutrition value - healthy. Conc. For Multicereal Brown Bread
Recipe:

Panoplus light: 1000 Gm. Panoplus light - 15 Gm. Instant Yeast

450 — 500 ml. Water.

Super Panoplus : 1000 Gms. Super Panoplus - 3000 Gms.

Strong bakery flour 60 Gms Instant Yeast - + 2000 ml. Cold

Water.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20°C)

VALIDITY:
As Indicated on Pack .
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M u Iti Five C" 5 0 O/O Conc. For Multicereal Bread

Advantages :
Easy to use - Save time - Excellent volume, texture and taste.

Recipe:

1000 Gms. Multicereal Five C-50 %
1000 Gms. Strong bakery flour
40 Gms. Instant Yeast

+1000 ml. Cold Water.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° Q)

VALIDITY:
As Indicated on Pack .
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BAKELAND

= T

Maize Bread C- 50 % <. s

Advantages :
Easy to use - Save time - Excellent volume, texture and taste.

Recipe:

1000 Gms. Maize Bread C-50 %
1000 Gms. Strong bakery flour
40 Gms. Instant Yeast

+1000 ml. Cold Water.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20°C)

VALIDITY:
As Indicated on Pack .
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BAGUETTE C-10 %
= O O Concenterated for French & Italian Focaccia , Ciabatta Bread

Advantages :
Easy to use - Save time - Excellent volume, texture and taste.

Recipe & Method:

Baguette: 100 Gms. Baguette C-10 % - 900 Gms. bakery flour

15 Gms. Instant Yeast - + 550 ml. Ice water.

Mix the dough in the normal way until a smoth consistency is obtained
- Dough temperature 24 - 25 ° ¢ - Rest time 15 minutes.

Scale and forming as usual - Proof time : 60-80 minutes

Baking : 30 minutes by 230 — 240° ¢ with steam.

Ciabatta: 100 Gms. Baguette C-10 % - 900 Gms. bakery flour

15 Gms. Instant Yeast - + 600 Gms Water(6° ¢ ) Ice water - 75 Gms
Olive Oil.

Put in the mixer all ingredients and mix for 4 min on low speed and

8 min on high speed - Place the dough in a large greased plastic
container and cover with cling wrap - Let the dough rest in for 10 min
- Fermentation : 40 min - Dust the dough and shape into a rectangular
form - Let prove for about an hour - Gently flatten the dough and
turn it into the baking tray - Re fermentation 10 min- Bake for 20: 25
minutes at 230 ° ¢ with steam.

Focaccia: 100 Gms. Baguette C-10 % - 900 Gms. bakery flour

10 Gms. Instant Yeast -+ 600 Gms Water(6° ¢ ) Ice water - 75 Gms Olive
Oil

Put in the mixer all ingredients and mix - Divide the dough in pieces of
about 1.8 kg - leave resting for 20minutes then roll it & put the dough
in sheet that painted olive oil - prepare a solution with ( 100gm water
+ 4 gm salt + 100 gm olive oil ) - Distribute the solution on the dough
and press it with finger to obtain small holes - you can used Appetizers (
Sliced tomatos - olive — onions or herbs ) .

Fermentation : 2 - 3 h (at 30 ° c with 80 % moisture )

Bake for 25 : 30 minutes at 230° ¢

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20°C)

VALIDITY:
As Indicated on Pack .
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““The Art Of Creating Mixes ” S

W H I I W Topping without sugar for dressing and filling

Advantages :
Excellent taste - Consistent / Thaw Stable - high volume.

Recipe:

1000 Gms WHIP W

400 Gms Sugar

2000 Gms Chilled Water Or Milk

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° Q)

VALIDITY:
As Indicated on Pack .
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The Art Of Creating Mixes

Also avilable as :

WHIP S

Topping with sugar for decorating
and filling
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I A I I S S E R I E c R EA M Topping without sugar for dressing and filling

Advantages :
Excellent taste - Consistent / Thaw Stable - high volume.

Recipe:
400 Gms Patisserie Cream
1000 Gms Water Or Milk

Method :

Put water in a bowl and slowly add Cream Patisserie.
Mix by hand or machine.

Leave to stand for 15- 20 minutes before use.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° C)

VALIDITY:
As Indicated on Pack .
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Also avilable as :
Patisserie Cream

Choco
CREAM Patisserie ( on cold )

) S (S el
(ol e ) Gl 02,5 N 6 o0 .

el

B dds Sy sy GLS 93 - OYlest ) Bousie
RIS

s poldadl

025 Syl oz 0

udp;l glne.? Yoo

248 yhatl

0 Sadly 0255 shan gl adly sleg 8 slall g
i LS e Jlosmiuly s Loysusy lal sl
et O Jud 4885 Y+ -0 duod

41



BAKELAND

EGYPT
The Art Of Creating Mixes

F I L L I N G C R EA M Instant Bavarian Filling Cream ( On Cold )

Advantages :
Easy to use - Excellent taste - Versatile use.

Recipe:
450 Gms Filling Cream
1000 Gms Cold Water (10-15 °C)

Method :

Put water in a bowl and slowly add Filling Cream.
Mix with whisk on high speed for 4-6 minutes.

Storage Condition:

Keep in cool and dry place away from direct sun light

(below 20° Q)

VALIDITY:
As Indicated on Pack .
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Also avilable as :

Filling Cream Choco
Instant Bavarian Filling Choco
Cream ( On Cold )
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ORIENT CREAM - W....cmiminen

Advantages :
Easy to use-Bake stable —For Batta and Coris

Recipe:
400 Gms Orient cream - W
1000 Gms Water Or milk

Method :

sant

Put water in a bowl and slowly add Orient Cream.

Mix by hand or machine.
Leave to stand for 15- 20 minutes before use.

Storage Condition:

Keep in cool and dry place away from direct sun light

(below 20°C)

VALIDITY:
As Indicated on Pack .
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Also avilable as :

ORIENT CREAM - S

Filling cream with sugar
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Advantages :

Recipe:
1000 Gms. Frosty Choco
+100 ml. water.

Method :

Storage Condition:
(below 20°C)

VALIDITY:
As Indicated on Pack .
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BAKELAND

Easy to use - Excellent taste - quick preparation -Stable at
room temperature — Could be coold without cracking .

Mix ingredients at medium speed for 1 min (use butterfly )

Keep in cool and dry place away from direct sun light

EGYPT
The Art Of Creating Mixes

FROSTY CHOCO ..cmmcioeiccscrs s

Also avilable as :

FROSTY VANILLA

Icing Topping for cake and muffin
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: . "\:K-! F RO STY F I L LI N G Filling Cream for cake and Red Velvet

. - . Advantages :
am 'y 1 Easy to use - Excellent taste - quick preparation — Excellent
- & . pure white color — color can be add - Stable at room tempera-
o e

ture — Could be coold without cracking .

Recipe:
1000 Gms. Frosty Filling
+ 800 ml. cold water.

Method :

Mix ingredients at high speed for 4 : 5 min with a whisk.

In case of filling for Red velvet cake , add 500 gms. Philadelphia
cheese an mix for 5 min with a whisk.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20°C)

VALIDITY: . *
As Indicated on Pack . ¢ Ao d
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BLONDY, /;, smeco.

Advantages :
Easy to use - Save time - Excellent volume .

Recipe:
1000 gms White Cake
700 gms Water

Method:

Mix all ingredients with a whisk for 1 min at medium speed then
3 min on high speed.

Put 600- 800 Gms. of dough in tin size 24 cm.

Baking:
Bake at 180 °C. for 50 min.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° Q)

BAKELAND

EGYPT
The Art Of Creating Mixes

VALIDITY:
As Indicated on Pack.
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Method :

For Swiss Roll 5

Baking:

BAKELAND

EGYPT
The Art Of Creating Mixes

B rown y/M((? For Chocolate Swiss Roll & Black forest

Advantages : Storage Condition:

Easy to use - Save time - Excellent volume . Keep in cool and dry place away from direct sun light
(below 20° Q)

Recipe:

For Black forest: 1000 gm BROWNY- 600 gm egg - 200 gm VALIDITY:

Water. As Indicated on Pack .

For Chocolate Swiss Roll: 1000 gm BROWNY - 1000 gm Egg.

Mix all ingredients with a whisk on top speed.
For Black Forest 7 - 10 min.

-7 min.

Black Forest: Bake at 170 - 180 °C for 50 min. 25 - 30 min.
Swiss-Roll: Bake at 180 - 190 °C. for 10 - 15 min.

.
“ / ‘
ijsééJW‘sdss)uueswa}N?ibl"( “'l(o .

sl =t
AABS e - Y0 Buad p2VA WV Bl doyd 08 § 5 1Cenysd I Sbias plg 89 @ adag oo — CB 85 - Sl Sy
AEB V0 - Ve Bued a0V VAT Aoy (58 § S e pwgw
— it
: O 35l o g slo o Voo - an o2 Tor - e dslp e Voo i asd O
iste dzyd ¥ 08 W33 Y Bilo Aoy peaddl Al os Tasn Ble Ol § 0355 van oz Ve - S Aol ez Ve ey pegw
i oMall s &8y )
85l s 9o 5 LeS I sl s Ll O e plasiialy O pay olabl S bl

55



A

“The Art Of Creating Mixes ” X BAKE LAN D

-~ V4 EGYPT
\/ Ass
V@.'.".er’«‘t‘

The Art Of Creating Mixes

Also avilable as :

BUTTER CAKE | ;, cn

Advantages : Baking:
Easy to use - Save time - Excellent volume, texture and con- Bake at 160 - 170 °C. for 45 min.
sistency - texture allows the addition of fruits and Chocolate
pieces - Good Keeping qualities. Storage Condition:
Keep in cool and dry place away from direct sun light
Recipe: (below 20° Q)
1000 Gms. Butter Cake
500 Gms. Egg VALIDITY:
500 Gms butter or Margarine or Vegetable oil As Indicated on Pack .
Method :

Mix the butter in the first with butterfly to be smooth then
add the rest ingredients and mix with a butterfly on second
speed for 5 min.

Put 400 Gms. of mix in tin size 19 cm.
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Also avilable as :

CUP CAKE CHOCO
C U P CA K E/M% Cup Cake & Muffin Mix Cup Cake & Muffin Mix Choco

Advantages : Baking:
Easy to use- high quality- Excellent shape and taste , suitable Bake at 180 °C for 25/35 Minutes.
for any time.
Storage Condition:
Recipe: Keep in cool and dry place away from direct sun light
1000 Gms - Cup Cake Mix - 250 Gms Fresh Eggs (below 20° Q)

350 Gms Veg. Oil -350 Gms Water
VALIDITY:
As Indicated on Pack .
Method :
Mix all ingredients by Hobart for 5 minutes.
Fruits or nuts can be add.
Fill Muffin tray with batter ( 65 gm / piece )
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Also avilable as :

OIL MUFFIN CHOCO
O I L M U F FI N/I/[{/& Muffin’s Cake mix Muffins Cake mix Choco

Advantages :

Easy to use- high quality- Excellent shape and taste , suitable

for any time. Baking:
Bake at 180 °C for 25/35 Minutes.

Recipe:

1000 Gms Oil Muffin - 200 Gms Water Storage Condition:

300 Gms Egg fresh - 400 Gms Vegetable Oil Keep in cool and dry place away from direct sun light
(below 20° Q)

Method : VALIDITY:

Mix all ingredients by Hobart for 5 minutes. As Indicated on Pack .

Mix On 1st speed using butterfly beater
Mix until you get good and smooth batter.
Fruits or nuts can be add.

Fill Muffin tray with batter ( 65 gm / piece )
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Advantages :

Recipe:

Method :

Easy and rapid mix for a high quality product with minimum
absorption of fat.

R1: Berliner Donut 1000 Gms - Water 250 - 300 Gms
Egg 150 Gms Yeast (instant) 15 - 20 Gms.

R2: Berliner Donut 1000 Gms - Water 420 Gms
Yeast (instant) 15-20 Gms

Put all ingredients and Knead intensively for 6-8 minutes.
Leaving for Rest 15-20 min.
Then divide and mould to shapes.

Fermentation: about 25 - 30 min.
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B e rI in e r D O N U T/M% Berliner Donut Mix ( Yeast raised Donut )

Frying:
Fry in Shorting for 2 — 4 min. at temp. of 170-180 °C.
Turn Donut, twice during frying.

Storage Condition:
Keep in cool and dry place away from direct sun light
( below 20° C)

VALIDITY:
As Indicated on Pack .

9D o 9

Y
052l platal dews J3T go 835zl Yl gLy dsy pug dlgw dals

L3t
slo @z Yoo - Y0+ - Cig Ay ez Vere i) piide
D98 dpes 0z Vo - V0 - jag ez VO

slo oz €7+ - Co9d Sy ez Verr Y psde

23,955,95@.?\“—\0

+ &y, hat)
BB AT Jlsod Busiy o zely dSlexall § LSSl US 20

63



““The Art Of Creating Mixes ” X% BAKELAN D

v.,." N = ! N
IAY\ K

EGYPT
The Art Of Creating Mixes

XS

Q U I c K G E L Improver for Cake and Sponge

Advantages :

Easy to use - Excellent volume and homogeneous texture - pro- Storage Condition:

longs freshness of end product - suitable for “ all-in “ method. Keep in cool and dry place away from direct sun light
(below 20° Q)

Recipe:

Sponge Cake: Flour 400 Gms, Sugar 400 Gms, Egg 500 Gms, Bak- VALIDITY:

ing Powder 10 Gms, Quick Gel 30 Gms, Water 100 Gms, Vanilla 1. As Indicated on Pack .

Cake: Flour 300 Gms, Sugar 200 Gms, Egg 300 Gms, Butter 200
Gms, Baking Powder 10 Gms, Quick Gel 20 Gms, Vanilla 1.

Method :

Mix all ingredients with a whisk on top speed for 5 minutes.

For Cake beat butter first and then add rest ingredients and Mix
For 5 minutes medium speed
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BROWNIES 1/, s

Advantages :

Easy to use - Save time - Excellent volume, texture and consist-

ency - it’s texture allows the addition of fruits and Chocolate Storage Condition:

pieces - Good Keeping qualities. Keep in cool and dry place away from direct sun light
(below 20°C)

Recipe:

R1: Brownies 1000 Gms, Fresh Egg 500 Gms, Butter 500 Gms. VALIDITY:

R2: Brownies 1000 Gms, Fresh Egg 250Gms, Oil 150 Gms, As Indicated on Pack .

Water 200 Gms.

Method:
Mix all ingredients together with a butterfly on second speed
for 5 min, Put mix in tin size 30 X 30 cm.

Baking:
Put tin in oven at 170 - 180 °C. for 25 - 30 min.
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C h OoOux /[/l % Choux and éclairs mix.

Advantages : Baking:
Easy to use and save time, ingredients are added in specific Pipe batter on a pan approx 25-30 min at heat 220°C, use little
sequence, Can be filled with “Filling Cream or Filling Cream steam.
Choco”
Storage Condition:
Recipe: Keep in cool and dry place away from direct sun light
1000 gm Choux Mix - 1000 gm Water at approx. 42° C - 600 gm (below 20°C)

Fresh Eggs - 400 gm Oil.
& & VALIDITY:

As Indicated on Pack.

Method :

Mix choux mix powder with oil and one third the amount of
eggs at low speed until achieving a smooth homogeneous mix-
ture. Slowly add the rest of the egg while stirring at high speed.
All-in method until a smooth homogeneous mixture is ob-

tained.
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Cookies ;s

Advantages :
Typical American cookies available in both vanilla and choco-
late, Could be filled with chocolate chips, nuts, etc...

Rich recipe:

1000 gm Cookies Mix -350 gm butter-125 gm fresh egg -150 gm
chocolate chips.

Economic recipe:

1000 gm Cookies Mix-140 gm veg.oil -100 gm fresh egg -100 gm
water -150 gm, chocolate chips.

Method :

For rich recipe:

Mix butter with a butterfly until it’s soft, Add the egg and mix
until it’s homogeneous, Add Cookies Mix, and mix for 3min.
Add chocolate chips, and mix for 1min, then add water if the
paste needs, Roll the paste in butter paper and put it in freezer
for 4omin., Cut and form.
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For economic recipe:

Blend water, egg ,and oil then add Cookies Mix.
Mix for smin by butterfly to get smooth dough.
Shape dough.

Baking:
Put in oven at 170-180°C for 13-15min.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° Q)

VALIDITY:
As Indicated on Pack.
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CINROLL ; ;, v

Advantages : Baking:
Mix for all Kinds Roll dough . baking temprature 220° C for 10 minute
The Roll Base dough Coud be filled with Cinnamon , Jam Or
fruit filling. Storage Condition:
Keep in cool and dry place away from direct sun light
Recipe: (below 20° C)
1000 Gms CINROLL Mix
+ 425 Gms Water, 10 Gms Yeast VALIDITY:

As Indicated on Pack .

Method :

Mix all ingredints until get smooth dough

Put the dough dough in cool at 5 o C for 3-4 hours .

Extanded the dough to the desirable thicknees & rolled it to
the roll form and put the butter or margarine &Cut it to sutible
size.

Rest the dough ( final proof 40 min ).

sl silns Josd Aol dale ( l/n °J9jw“

Al pol) @iy Jgy dige e dumsdl Ay el gl g9 oy 03 Ll
dads £ ls seid] § dizsl] ghd zog o sl e gio oSy - Jsy s e ploell glsil nz Josd dols dals -
gl dSlods ol a5l d8,80L 50

sl
@B Ve £ 3l p VY wis o 5l o3 fy—dlat
bpas oz Vo k- clo 02 EVO £ - (uSin Jofuw o Voot
2 o35l by
dysie deyd Vo 58 w33 Y Bl doydg puaddl dnil oo oy Ble Ol & 0555 ity ol
duiloie diuzme o Juass o OUsSI) gz s -
o Nall Suk £ 20 8ylym deys eyl § dumsdll g9 o -

Bosll o O3 58 LaS 5okl ol B3I iy Lokl o] JI il 38 o - . Olebu € - ¥ e




““The Art Of Creating Mixes ” @ BAKELAND

e i*‘\‘

EGYPT
The Art Of Creating Mixes

RED VE LVET/[/[%

Advantages : Storage Condition:
Easy to use - Save time - Excellent volume , texture and consist- Keep in cool and dry place away from direct sun light
ency - texture allows the addition of fruits and Chocolate pieces ( below 20° C)
Good Keeping qualities.
VALIDITY:
Recipe: As Indicated on Pack .
1000 Gms. Red Velvet Cake, 300 Gms. Egg, 150 Gms butter, 250
Gms Water.
Method :

Mix the butter in the first to be smooth then add the rest ingre-
dients and mix on second speed for 5 min.
In case of filling use Frosty filling .

Baking:
Put tin in oven at 170 - 180 °C. for 45 min
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Advantages :
Easy and rapid mix for a high quality product with minimum
absorption of fat.

Recipe:
1000 Gms Cake Donut
500 Gms Egg. 100 Gms Water.

Method :

Mix all ingredients together with a butterfly on second speed
for 5 min.

Put the past in the dozer machine.

Frying:
Fry for 4 - 6 min. at temp. of (160-170 °C in Oil or shortening )
Turn Donut many- times during frying.
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CAKE DONUT;;, oo

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° C)

VALIDITY:
As Indicated on Pack .
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GLAZE POWDRER ... gunsias ponie

Advantages :

Easy to use — quick preparation - ready for glazing, Filling and Also avilable as :

covering- can be frozen and reversible by heating.

GLAZE GEL

Glazing jelly past on hot transparant

Recipe:
1000 Gm. Glaze powder, 4 Ltr. Water. Also avilable as :
GLAZE GEL (C)
Method : Concenrated Glazing jelly past on hot
Mix powder with water and boiling. transparant
When powder is dissolved, the solution is ready for use
Half of the needed water can be replaced by fruit juice . Also avilable as :
Color and flavor can be added PIPING GEL

Can be brushed or sprayed .

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20°C)

VALIDITY:
As Indicated on Pack .
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I C E B ROW N /M % Instant Chocolate Ice Cream mix

Advantages :
Easy to use - Excellent and stable product - natural taste and VALIDITY: Also avilable as :
flavour.. As Indicated on Pack. ICE WHITE

Instant Cream mix Vanilla
Recipe:

500 Gms. of Ice brown.
1000 MI. Water Or Milk

Method :

Add water to Ice Brown.

Stir gently with hand whisk for one min.
Pour mix in Ice Cream machine container.
Turn on the machine from 10 — 15 min.

Ice Cream is ready to be stored in freezer.

Storage Condition:
Keep in cool and dry place away from direct sun light
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I C E B I S C/MOC? For Ice Cream Cones and Wafer

BAKELAND
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Advantages : Storage Condition:

Easy to use - high quality - Excellent Shape and taste. Keep in cool and dry place away from direct sun light
(below 20°C)

Recipe:

1000 Gms. Ice Bisc VALIDITY:

165 Gms. Butter As Indicated on Pack .

500 — 600 ml. warm water.

Method :

Mix butter with the powder, then add warm water, blend with
a suitable mixer until you get smooth paste.

Leave for 15 min. rest before use.

For best result, leave for 60 min. then add small quantity of
warm water.

Baking:
Bake at 200°C - 250°C for 40 - 80 second with pressure in re-
quested mould.
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WAFFLE MIX M st

Advantages : VALIDITY:

Easy to use - high quality - Excellent Shape and taste. As Indicated on Pack.
Recipe:

1 Kg Waffle Mix

1000 - 1500 ml. Water

Method :
Mix all ingredients on second speed for 5 min.

Baking:
Bake at 1900c¢ for 2 min .

Storage Condition:
Keep in cool and dry place away from direct sun light

(below 20°C)
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Basboussa;, o

Advantages : piecesquested mould.

Easy to use - high quality - Excellent Shape and taste.
Preparation of Syrup ( Sugar Solution ):

Recipe: Add 1 kg Sugar to 1kg Water and heat it untill boiling and add few
1000 gm Basboussa Mix drops of lemon .
200 gm MILK
200 gm Ghee Storage Condition:
50 gm Heavey Syrup Or glucose. Keep in cool and dry place away from direct sun light
( below 20° C)
Method :
-Warm Milk and Ghee in first , than add glucose and mix to VALIDITY:
glucose is dissolution And add Basboussa Mix . As Indicated on Pack .
- Spread it in tray coated by ghee, for straight surface use wet
hand .
Baking:

- Put the tray in the oven ( temprature 200 ° C for 30-40 min.)
- Add the hot Syrup ( sugar solution ) and let it cold and cut into
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MARINGO, {1, e

Advantages :
Easy to use - quick preparation - stable quality.

Recipe:

200 Gms. Maringo Powder
200 Gms. Sugar 1st addition.
200 Gms. Sugar 2nd. Addition.
200 ml. water.

Method :

Whip Maringo with water until dissolve.

Gradually add sugar 1 on medium speed.

Then slowly add sugar 2 on highest speed while stirring.

The whipped mass is then piped on paper to desired shapes.

Baking:
Bake at 100°C for one hour.

BAKELAND

EGYPT
The Art Of Creating Mixes

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20°C)

VALIDITY:
As Indicated on Pack .
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SUGAR GLAZE st gomngons secorng

Advantages :

Easy to use - Excellent taste - quick preparation — Excellent
pure white color — color can be add Not affected by cooling -
Stable at elevated temperature .

Recipe:
200 Gm. SUGER GLAZE.
30-35 ml . Water.

Method :
Mix all ingredients with a butterfly beater at medium speed for
4-5 min and becomes ready to use .

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° C)

VALIDITY:
As Indicated on Pack .
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BLOW UP  weronce

Advantages :
Raising Agent - increases volume of dough and gives good
baking quality — used for all types of baked confectionaries.

Addition Ratio:
to be use as 0,5% - 2%.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° C)

VALIDITY:
As Indicated on Pack .
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MOUSSE DESSERTj;, seocimneva

Advantages : .

Easy to use - Excellent taste - quick preparation — Excellent Also avilable as :

pure white color - color can be add Not affected by cooling - GLAZE GEL

Stable at elevated temperature . Glazing jelly past on hot transparant
Recipe:

500 Gms. Mousse Desert

900 MI. Chilled water.
Storage Condition:

Method : Keep in cool and dry place away from direct sun light
Mix Mousse with water in mixer until homogenous. ( below 20°C)

Mix at highest speed for 5 min.

Fill the batter in a ring and put in refrigerator for a minimum of VALIDITY:

one hour to set, then As Indicated on Pack.

ready for decoration.
You can add color, flavor while mixing.
You can replace fruit juice instead of some water.
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ALMOND PASTE 121 sronspscressyione

Advantages :
Produced from highest quality of almond - Excellent quality -
Easy to use.

Recipe:
Ready for use

Method :
Decorating and Filling as usual.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20° Q)

VALIDITY:
As Indicated on Pack .
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Fo n d o Extra white Fondant Paste

Advantages :

High quality; made from very fine ingredients, extra white gives Also avilable as :

smooth surface after dipping or icing. FONDO CHOCO
Choco Fondant Past

Recipe:

1000 Gm Fondo - 100 ml water.

Method:
Decorating and Filling as usual.

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20°C)

VALIDITY:
As Indicated on Pack .
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Fo n d o RO I I Extra white Fondant Paste on cold

Advantages :
- This is a superior type of icing sugar paste with extra white Storage Condition:
color,and very smooth structure. Keep in cool and dry place away from direct sun light
- Easy to roll or shape on cold for decorating pastry, wedding (below 20° C)
cakes, muffin, cupcakes, donuts, etc..
- Has a control elasticity to handle easily even upon covering VALIDITY:
large surfaces. As Indicated on Pack .

- Keeps structure upon cooling over night.

- Doesn’t crack, wrinkle, and doesn’t form moisture on surface.

- Could be colored with special color concentrate specially

- made for icing sugar paste, otherwise it could become sticky
with the wrong coloring material.

Recipe:
Used asiitis

Method :
Decorating and Filling as usual
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G U M PAST E Extra white modeling / Sculpting P==*=

Advantages :
High quality — Pearly white — Easy to use ..

Recipe:
Used as it is

Method :

For covering special occasions and wedding cakes - For decora-
tive purposes and display items - Suitable for colouring - May be
used at room temperature - Pass through dough sheeter or roll
by hand to be soft- Roll out in fine powder sugar or starch .

Storage Condition:
Keep in cool and dry place away from direct sun light
(below 20°C)

VALIDITY:
As Indicated on Pack .
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SUGAR LACE vessnsrrgoangonscecosin

Advantages : Storage Condition:
Easy to use - Excellent taste - quick preparation — Excellent Keep in cool and dry place away from direct sun light
pure white color - color can be add Not affected by cooling - ( below 20° C)

Stable at elevated temperature .
VALIDITY:

Recipe: As Indicated on Pack.

100 Gm. SUGER LACE
80 ml. Warm Water ( 45> 50°C)

Method :

- Mix all ingredients at low speed for 1 min and 3 min at high
speed

- Spread the paste on silecon form whith scraper at light pres
sure until full the spaces .

- Put in oven at 80- 90°C. for 10 — 12 min.

- Turn down the form on the table and gently remove the deco
ration with the help of a scraper.
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BAKELAND

The Art Of Creating Mixes EGYPT

Member of Fahmy Group

Raw Materials Co. for Edible Ind. S.A.E
Factory: Industrial zone C-1, Block 20 C,
Tenth of Ramdan City, Egypt.

Tel.: 0020 153 640 16 - 0020 153 640 17
0020153 64018 - Fax: 0020 153 640 12

E-mail: info@bakelandegypt.com

www.bakelandegypt.com
K1 /Bake-Land-Egypt
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