


Basic recipe for 32 Muffins and

Chocolate Muffins

Muffins
1000 g American Cake Muffin
550g Eggs
5009 Vegetable oil
100 g Water
12 g Messina Lemon Essence
Chocolate Muffins
1000 g American Cake Muffin
450 g Eggs
500g Vegetable oil
300g Water or Milk
80 g Cocoa powder

250 g Chocolate Drops, bake stable

Method for Muffins and Chocolate Muffins
- Fill the muffin batter into muffin cups and bake.
- For decorating, walnut-fudge, sliced almonds, crushed walnuts

or croquant could be used.

- Instead of Messina Lemon Essence, Manana Vanilla Essence or
Bitter Almond Essence is recommended.

- To create a sweeter taste, add up to 100 g sugar.

Baking technology

+ Baking temperature: 200-210 °C
- Baking time: approx. 25-30 min.

The American Cake Muffin Mix is an easy to use product guaranteeing every
day constant results. All required attributes for muffins, a moist crumb
combined with a long shelf life and the typical mushroom look, are ensured.
To create your own individual muffin assortment, process the Muffin Mix
with Siebin’s essences, fillings and coatings. A large production of muffins is
possible, even after a resting time of more than one hour, before baking and
regardless of which oven is used. Thanks to the stability of the batter Muffin

Mix from Siebin ensures perfect and constant results.

The American Cake Muffin Mix is not only applicable for muffins but also for
creating countless other pastry ideas, such as waffles or a variety of cakes as

shown in this folder.
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Basic Recipe for 42 cakes

1000 g American Cake Muffin

5509 Eggs Mix all ingredients
500g Vegetable oil for 3 min. at low
100g Water speed

100 g Confectionary Paste Passionfruit
600 g Schogana White
50g Chocosilk

Method

« Fill the Passionfruit batter into the silicone moulds and bake.
-« Remove from mould after cooling down.

« Coat with melted Schogana White.

« Decorate with melted Chocosilk.

- To create a sweeter taste, add up to 100 g sugar.

Baking technology
- Baking temperature: 190 °C
«+ Baking time: 30—35 min.

Basic Recipe for 48 waffles

Waffle Batter

1500 g American Cake Muffin
1000g Eggs

22 Mix all ingredients
750 g Cream, liquid
for 3 min. at low
100 g Sugar
100g Oil

25 g Manana Vanilla

speed

Method
« Fillin silicone mould or waffle iron and bake.
- Decorate with icing sugar, topping, fudge or vanilla sauce.

Baking technology for waffle iron
» Baking temperature: 225 °C
- Baking time: 2,5 min.

Baking technology for oven
+ Baking temperature: 200 °C
- Baking time: 25 min. approx. 45-50 g batter each.




Basic recipe for one baking tray 60 x 40 cm

Red Velvet Batter
1500 g American Cake Muffin
600 g Vegetable oil

Mix all ingredients
600 g Buttermilk or Milk
for 3 min. at low
6759 Eggs
speed
200g Schogana

Red Food Coloring
Cream Cheese Filling
700 g Schogana White
700g Cream Cheese
10g Manana Vanilla Essence
Decoration

350g Crumbles, made from Red Velvet

Method

- Divide the Red Velvet batter into two halves and spread onto
two baking trays 60x40 cm, covered with baking paper, then
bake.

- Set the Red Velvet Cake together with two layers of Cake and
two layers of Cream Cheese Filling.

« Produce crumbles from Red Velvet layers.
« Decorate as shown on the photo.

Baking Technology
» Baking temperature: 180 °C
Basic Recipe for 2 cakes @ 22 cm + Baking time: approx. 13—15 min.
Muffin Cake
500g American Cake Muffin
Mix all ingredients
180 g Butter
for 3 min. at low
180 g Oil
speed
100g Schogana
Filling
450 g Schogana White
Whip up for 3 min,,
180 g Butter

60q Liquidh then fold in crunched
iquid hone
9 M / chocolate cookies.

20g Confectionary Paste Caramel

100 g Crunched chocolate cookies

Method
- Grease the moulds with butter and dust with cocoa powder.

- Fill in the muffin batter, approx. 450 g per 22 cm @ mould and
bake.

- After baking remove from mould and cool down.
« Cut the cake in half and fill each cake with 350 g of
the Schogana White filling.

Baking Technology
- Baking temperature: aprox. 180—190 °C
- Baking time: approx. 25-30 min.
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