
CATEGORY

Confectionery

FINISHED
PRODUCT

Cupcake, Muffin

CHOCOLATE & TRUFFLE MUFFINS

INGREDIENTS

Group Muffins

Ingredient KG

Bakels Chocolate Muffins 1.000

Oil 0.450

Water 0.400

Total Weight: 1.850

Group Filling

Ingredient KG

Bakels Dark Truffle 0.200

Cream Cheese 0.200

Total Weight: 0.400

Group Topping

Ingredient KG

Bakels Chockex Premium White -

Bakels Chockex Premium Light -

Bakels Chockex Premium Dark -

Total Weight: 0.000

METHOD

Mix all ingredients for 1 minute on the 1st gear, scrape down, mix for 5 minutes on the 2nd gear.
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https://www.bakelssweden.se/en/recipe-category/patisserie/
https://www.bakelssweden.se/en/recipes/?finished-product[]=1837
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Sprinkle with crushed Chockex.

Baking temperature: 180°C

Baking time: approx 20 minutes

Immediately after baking: fill with whipped Dark Truffle and Cream Cheese.
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