
1,000 kg Muffin Soft
0,550 kg Eggs
0,500 kg Oil
0,100 kg Water
0,012 kg Sizilia, lemon essence

1,000 kg Muffin Soft
0,450 kg Eggs
0,500 kg Oil
0,300 kg Water
0,080 kg Cocoa powder
0,250 kg Chocolate chips
0,080 kg Sugar

ˍˍ Mix all ingredients with slow speed 
for approx. 3 minutes. 
ˍˍ Fill in Muffin cups or bake-stable 
moulds
ˍˍ Baking temperature: approx. 210 °C 
ˍˍ Baking time: approx. 25–30 minutes.

ˍˍ Mix all ingredients at slow speed for 
approx. 3 minutes. 
ˍˍ Fill in Muffin cups or bake-stable 
moulds.
ˍˍ Baking temperature: approx. 210 °C. 
ˍˍ Baking time: approx. 25–30 minutes. 

Muffins &  
Chocolate Muffins

Ingredients:

Ingredients:

Method:

Method:

Yield: 20 pcs.

Yield: 26 pcs.

Muffins

Chocolate Muffins
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ˍˍ After baking and cooling down, remove from cake ring. 
Cut into two slices.
ˍˍ Fill with cream cheese filling and cover with the filling 
as well.
ˍˍ Decorate with fresh fruits.
ˍˍ Baking temperature: approx. 180 °C.
ˍˍ Baking time: approx. 40–45 minutes.

ˍˍ Fill the Muffin Soft batter into cake moulds 6 cm Ø.
ˍˍ Pipe in Bon Vanille and Fruchti-Top Orange.
ˍˍ Baking temperature: approx. 210 °C.
ˍˍ Baking time: approx. 20–25 minutes.
ˍˍ Glaze with Schokobella or Schokobella White.
ˍˍ Decorate as shown on the photo.

1,000 kg Muffin Soft Mix all ingre-
dients at slow 
speed for 
3 minutes until 
smooth. Fill 
approx. 750 g 
per 22 cm Ø cake 
ring and bake.

0,450 kg Eggs
0,400 kg Oil
0,400 kg Water
0,200 kg Schokobella,  

dark chocolate 
cream

Red food color, as desired

Cream Cheese filling

0,700 kg Schokobella 
White

Whip up for  
appox. 3 minutes. 

0,700 kg Cream cheese
0,200 kg Sugar
0,015 kg Kovanil, powdered  

vanilla flavour

Decoration

Fresh Fruit

0,500 kg Schokobella or Schokobella White
0,200 kg Almonds sliced, roasted
0,250 kg Bon Vanilla
0,250 kg Fruchti Top Orange

Muffin Soft

1,000 kg Muffin Soft

Mix all ingre-
dients at slow 
speed until 
smooth.	

0,500 kg Oil 
0,550 kg Eggs
0,100 kg Water 
0,100 kg Royal Paste  

Cointreau

Method:

Method:

Ingredients: Ingredients:

Yield: 3 x cake rings, 22 cm Ø Yield: 30 pcs. Red Velvet Cake Cake à l‘Orange


