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- BREAE .. easily prepared

o fE{E - REERVIRIE « simple and quick processing

o EEAEMPEM EATH—TR « permits many variations of the basic
MMEMERHER =4 Z a1k batter by adding further ingredients
(wm:#HEF BR, kR (e.q. raisins, nuts, fruit, chocolate, etc.)
1552 1%%) o typical cracks on the surface
ERRAAHREND ST EREE

ﬁzk@ﬂﬁ Busic recipe

ZiE+ 55 R EREITER 1.000 kg GOLDEN MUFFIN L.S. 1.000 kg

Eoycy 0.350 kg Whole egg 0.350 kg

HEYH 0.300 kg Vegetable oil 0.300 kg

7K 0.2751 Water 0.2751

BE 1.925 kg Total weight 1.925 kg

PR A - 2-359% - Rk Mixing time: 2 - 3 mins, medium speed

KRB £ 190° C IMALEERR Baking temperature: 190° C, giving slight steam

HEIERa) 292245 Baking time: approx. 22 mins

- B AOREEK .. and soon in everyoody's mouth

o REFHRKK « outstanding freshkeeping qualities

o [ORXERE o delicious flavour

- BREEED  ERMARFTENR o less sweet, but still with a full aroma
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