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BERLINERMIX

OVERVIEW

For the perfect doughnut with a golden surface, a soft and fluffy texture and an impressive height, you need a really good dough. This is exactly what you will
get with the quick and easy-to-use Bakels Berliner Mix. The mix is also perfect for baking a delicious classic Berliner Bun.

With Bakels Berliner Mix, you only need to add eggs, yeast and water to make the perfect doughnut with the famous bright border which is the signum for a
high quality doughnut. The mix gives you the same consistent quality every time.

PACKAGING

Code Size Type Palletisation
20 kg Bag
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STORAGE SHELF LIFE TYPE ALLERGENS

Dry, dark and not above 25 °C. Max
4 ) o 240 days Powder Gluten (wheat)
65 % relative humidity
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CATEGORY FINISHED PRODUCT BRANDS

Cake & Sponge Mixes Doughnut Bakels


https://www.bakelssweden.se/en/product-category/cake-mix/
https://www.bakelssweden.se/en/products/?finished-products[]=5117
https://www.bakelssweden.se/en/products/?brands[]=5057

