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Mauri Cake Donut Mix is a versatile, close textured cake donut mix, pleasantly flavoured with a hint of spice.

Formulated for automatic donut robot machines and all other donut frying equipment to give minimum fat
absorption.

INGREDIENTS

INGREDIENTS WEIGHT
Mauri Cake Donut Mix  1.000kg

Water (variable) 0.500kg

METHOD

1. Blend all ingredients on low speed for 1 minute.
2. Mix on medium speed for 1 minute.

3. Rest batter for 10 minutes before frying at 190°C.
Note: For best results adjust water temperature to give finished batter temperature of 20°C-22°C.
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This reci

fiption of ingredients and method only, for use by qualified experienced baking personnel. It is not a guarantee of any result.
You carr

sibility as to its suitability for your business and for the safety and suitability of the finished product. Baking times and temperatures may vary.




