
KESSKO

Item no. 10241 Muffins 
Item no. 10248 Chocolate Muffins

Trendy muffins that taste fluffy and moist. They’ll add real value  
for your customers, regardless of whether they have a filling  
and regardless of whether they’re light or dark (chocolate).

Please contact our specialist advisor for information  
on modern product presentation.

Premix for

Muffins
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Basic recipe
 1,000 g  FF for Muffins or FF for Chocolate Muffins 
 400 g  cooking oil 
 400 g  whole egg 
 200 g  water

Using the all-in method, beat the ingredients for  
3-5 minutes with a flat beater on a moderate- 
speed setting. 

Baking temperature: 190 °C in a top-heat oven 
 150 °C in a fan oven 
Baking time: 30-35 min.  
(flue closed)

Bake with lots of steam.

Toffee-Caramel muffins
Make the light basic mix with 300 g of KESSKO 
 Toffee-Caramel-Pieces MZ , KESSKO Chocolate splits 
HB over the muffins and then bake them. When the 
muffins have finished baking, fill them with cream 
caramel creme.

Blueberry muffins
Make and fill the dark basic mix with 300 g of 
 frozen blueberries (rolled in KESSKO Bind-o-Gel). 
Sprinkle the muffins with KESSKO Almonds, 
 chopped and decorating sugar and bake them.

Double chocolate muffins
Make the dark basic mix with 150 g of KESSKO 
 Chocolate splits HB. Top the muffins with KESSKO 
Chocovari and bake them. When the muffins have 
finished baking, sprinkle them with KESSKO Cortina 
Flakes rough.

Premix for Muffins 

Raspberry and Florentine muffins
Make and fill the light basic mix with 300 g of  
frozen raspberries (rolled in KESSKO Bind-o-Gel). 
Sprinkle them with KESSKO Almonds, slivers with 
KESSKO Crispy (1:2 ratio) and bake them.

Orange muffins
Make the light basic mix with 200 g of drained  
mandarins and 100 g of KESSKO Kesskokant, and 
bake the muffins. When the muffins have finished 
baking, drizzle them with KESSKO Chocobany dark
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