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This premium fine textured cake mix delivers a rich, moist and golden crumb that melts in the mouth.
Versatile to bake for celebration rounds, block cakes, and indulgent cupcakes.

INGREDIENTS

INGREDIENTS WEIGHT (KG OR L)

Cupcakes

Mauri Madelena Cake Mix  1.000kg
Canola Oil 0.120L
Water 0.650L

Cake frosting

Cake Frosting Mix 1.000kg
Water 0.160L
Shortening Margerine 0.160kg
METHOD
1. Step 1

Combine water, oil and cake mix in a mixing bowl.

2. Step 2

Using a beater, mix on low speed for 2 minutes. Scrape bowl.

3. Step 3

Mix on medium speed for 4 minutes.
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4. Step 4

Scale as required.

5. Step 5
Bake at 160-170°C.
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This recipe i cription of ingredients and method only, for use by qualified experienced baking personnel. Itis not a guarantee of any result.
You carry all responsibility as to its suitability for your business and for the safety and suitability of the finished product. Baking times and temperatures may vary.




