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Cake Mixes Recipes



| COLMeNA

INGREDIENTS

| VANILLA SPONGE JONGE CAKE MI MIX

INSTRUCTIONS:

SPONGE CAKE MIX 1000 G

WHOLE EGGS(FRESH) 700 G

WATER 3006

1. USE A MIXER WITH WHISK.

2. ADD THE WATER AND EGGS, AND THEN THE SPONGE CAKE MIX TO THE MIXING BOWL.
3. WHIP FOR | MINUTE ON LOW SPEED.

‘. WHIP FOR 6 MINUTES ON HIGH SPEED.

5. BAKE AT180°C FOR 25-30 MINUTES.
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COLMENA

INGREDIENTS

"CHOCOLATE SPONGE CAKE MIX
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INSTRUCTIONS:

SPONGE CAKE MIX 1000 G

WHOLE EGGS(FRESH) 700 G

WATER 3006

1. USE A MIXER WITH WHISK.

2. ADD THE WATER AND EGGS, AND THEN THE SPONGE CAKE MIX TO THE MIXING BOWL.
3. WHIP FOR | MINUTE ON LOW SPEED.

‘. WHIP FOR 6 MINUTES ON HIGH SPEED.

5. BAKE AT180°C FOR 25-30 MINUTES.
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COLMENA

INGREDIENTS

| VANILLA  MUFFIN MIX

INSTRUCTIONS:

MUFFIN MIX 1000 G
WHOLE EGGS(FRESH) 3506
VEGETABLE OIL 3006
WATER 250 G

1. USE A PADDLE MIXER.
2. ADD THE WATER, OIL AND EGGS, AND THEN THE MUFFIN MIX TO THE MIXING BOWL.

3. MIX FOR | MINUTE ON LOW SPEED.
. MIX FOR 3 MINUTES ON MEDIUM SPEED.
5. BAKE AT180°C FOR 25-30 MINUTES. :Jloiw 3l ddy,b
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coLMENA

INGREDIENTS

" CHOCOLATE MUFFIN MIX _
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INSTRUCTIONS:

MUFFIN MIX 1000 G
WHOLE EGGS(FRESH) 3506
VEGETABLE OIL 3006
WATER 250 G

1. USE A PADDLE MIXER.

2. ADD THE WATER, OIL AND EGGS, AND THEN THE MUFFIN MIX TO THE
MIXING BOWL.

3. MIX FOR | MINUTE ON LOW SPEED.

4. MIX FOR 3 MINUTES ON MEDIUM SPEED. :J o dl ddyyb
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| COLMENA o |

INGREDIENTS | | ‘;*

INSTRUCTIONS:

RED VELVET MIX 1000 G

WHOLE EGGS(FRESH) 3506

VEGETABLE OIL 3006

WATER 2506

1. USE A PADDLE MIXER.

2. ADD THE WATER, OIL AND EGGS, AND THEN THE RED VELVET CAKE MIX TO THE MIXING

BOWL.

3. MIX FOR | MINUTE ON LOW SPEED.

. MIX FOR 3 MINUTES ON MEDIUM SPEED. :Jlosiw 3l ddy b
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coLMENA

INGREDIENTS

INSTRUCTIONS:

BROWNIE MIX 1000 G
WHOLE EGGS(FRESH) 175G
VEGETABLE OIL 400 G
WATER 2006

1. USE A PADDLE MIXER.

2. ADD THE WATER, OIL AND EGGS, AND THEN THE BROWNIE MIX

3. MIX FOR | MINUTE ON LOW SPEED.

. MIX FOR 3 MINUTES ON MEDIUM SPEED.

5. BAKE AT 180°C FOR 25-30 MINUTES. :Jlosibw 3l ddy b
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COLMENA

INGREDIENTS
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© SPECULOOS CAKE MIX

INSTRUCTIONS:

SPECULOO0S MIX 1000 G
WHOLE EGGS(FRESH) 3506
VEGETABLE OIL 3006
WATER 250 6

1. USE A PADDLE MIXER.

2. ADD THE WATER, OIL AND EGGS, AND THEN THE SPECULO0S CAKE MIX TO THE MIXING
BOWL.

3. MIX FOR | MINUTE ON LOW SPEED.

. MIX FOR 3 MINUTES ON MEDIUM SPEED. :Jlosiw 3| diy b
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INGREDIENTS

INSTRUCTIONS:

HONEY CAKE MIX 1000 G
WHOLE EGGS(FRESH) 3506
VEGETABLE OIL 3006
WATER 250 G
1. USE A PADDLE MIXER.

2. ADD THE WATER, OIL AND EGGS, AND THEN THE HONEY CAKE MIX TO THE MIXING
BOWL.

3. MIX FOR | MINUTE ON LOW SPEED.

. MIX FOR 3 MINUTES ON MEDIUM SPEED. . Jlasiwodl ddiy,b
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| COLMeNA

INGREDIENTS

INSTRUCTIONS: - :Jlosiw 3l diy b

WATER 6506 650 Lo
DRY YEAST 15 6 & Lo f
¢15 9> 60>

1. USE A SPIRAL MIXER.
2. MIX 1 MINUTE ON LOW SPEED
3. MIX 2 MINUTES ON MEDIUM SPEED.
‘. LET THE DOUGH REST FOR 30 MINUTES ON WARM TABLE AND COVERED WITH PLASTIC.
5. CUT, WEIGHT AND ROLL INTO DONUT PIECES AS REQUIRED.
6. PLACE IN PROOFER FOR 25 MINUTES (37°C)
7. ALLOW DONUTS TO DRY FOR S MINUTES ONCE REMOVED FROM THE PROOFER.
8. FRY AT180°C - 4O TO 5 SECONDS EACH SIDE.
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| COLMENA

INGREDIENTS

WAFFLEMIX
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INSTRUCTIONS:
WAFFLE MIX 1000 G
WATER 400 G

1. USE A PADDLE MIXER.
2. ADD THE WATER TO THE WAFFLE MIX.
3. MIX TOGETHER ON LOW SPEED.
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COLMENA

INGREDIENTS

INSTRUCTIONS:
SPONGE CAKEMIX 10006
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2 300 TEWATER AN, ‘€065, AND THEN THE SPONGE CAKE MIX TO THE
BOWL.
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“+WHIP FOR 6 MINUTES ON HIGH SPEED. Heslub g q':;"l" fovce
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COLMENA

INGREDIENTS

INSTRUCTIONS:
SPONGECAKEMIX 10000
WHOLE EGOSFRESH) 7006

1.USE A MIXER WITH WHIP.
2. ADD THE WATER AND EGGS, AND THEN THE SPONGE CAKE MIX TO THE
MDaN

3. WHIP FOR | MINUTE ON LOW SPEED.
4. WHIP FOR 6 MINUTES ON WIGH SPEED.
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e PACKAGING =1X15 KG BAG

o PALLET =1200 KG (80 X 15 KG)

o CONTAINER = 2'+ TONS (20 X 80 BAGS)

o SHELF LIFE = 15 MONTHS INFO@COLMENAINGREDIENTS.COM



