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Prep-ared for you!

Get inspiration for your baking and cooking
by requesting a FREE recipe booklet at
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. American Muffins

Looking for a cake alternative that’s a little less sweet?
Then this recipe is for you! American Muffins are very
easy and quick to create and you can make them as
exotic as you like.

asssececesesesecssscsca,

@  Blend together the plain flour, caster
sugar, skimmed milk powder, baking
powder, salt and xanthan gum in a
Hobart bowl using a beater for 1 minute
at speed 1.

Ingredients

600g Plain Flour
504g Caster Sugar

120g Skimmed Milk

Powder ®  Continue to mix on speed 1 and add

fresh whole egg, water, glycerine, Prep
24g Baking Powder Cake Whip and colour and flavourings.
6g Salt ®  Increase the mixing to speed 2 and mix

2g Xanthan Gum for a further 3 minutes.

240g Fresh Whole Egg @  Slow the mixer to speed 1 and slowly
4509 Water add Whirl over a period of approx.
1 minute.

75g Glycerine

® I required, add blueberries, cinnamon,
chocolate chips, almond, etc. at this
stage and mix on speed 1.

15g Prep Cake Whip
480g Whirl

® Deposit at 85g into muffin tins with
paper liners.

sesecesecesesscscscsescsesesesesesesecesssscsssssestsese

@ Bake at 175°C (250°F) for approx.
30 minutes.

Allow to cool in the tins for approx.
15 minutes before de-panning.

®  Allow to cool on a wire rack.
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% This recipe makes approximately 30 muffins.
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AAK Foodservice

A division of AarhusKarlshamn UK Ltd.
King George Dock, Hull

HU9 5PX United Kingdom

Hotline: +44 (0)1482 701271 -
Fax: +44 (0)1482 709447 e e
Email: prepfs@aak.com - s

| Prep-ared solutions for
AAK baking and cooking excellence!




The Prep range Prep Glaze
has just got bigger! S,

a professional baker’s look.

Offering a neutral taste and fantastic colour
development, this product is sure to prove an
instant winner with any sweet or savoury
pastry applications.

The Prep Bake Range offers three new
innovative products that can be
tailored to bakers’ and chefs’ own
individual requirements;

Prep Cake Whip, Prep Glaze and

Prep Tray Release.

Built on the brand’s reputation for
high quality, innovation, performance
and reliability, the Prep Bake Range is
designed to make baking and
cooking easier.

B Available in soft paste form

B Suitable to brush on once reconstituted
with hot water

B Gluten free

B Suitable for vegetarians

B Halal approved

..........................................................................................................................................................................................................................................................................................................

Prep Tray Release _ Prep Cake Whip

Whether you’re serving breads, cakes, lasagne,
pizza, roast potatoes or Yorkshire pudding,
simply brush this convenient and cost effective
product onto trays and tins for that perfect
release every time.

Make your cakes and buns even more inviting by
improving their appearance, texture and life by
adding 100g of Prep Cake Whip to a 5kg batter mix.

Alternatively, simply reduce your batter deposit from
2509 (5kg batter/3.5kg mix) to 200g to increase
your number of cakes!

With Without

Available in soft paste form

Available in soft gel form

Suitable to brush on Allows use of liquid oil

Gluten free Gluten free

Suitable for vegetarians Suitable for vegetarians

Halal approved

Halal approved

www.prepoils.co.uk




