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MINI MUFFIN

SERVICE-CLUB
*) �Mini Muffin “Set of Cups”  

Art. No. 88160, Sales unit: 50 pieces 
Order conveniently and easily:  
Fax: +49 (0)421 – 3502-208 
Phone: +49 (0)421 – 3502-281

AMERICAN
CAKE & MUFFIN

American Cake & Muffin enables you to create typical 
American muffins in terms of shape and texture,  

thanks to the soft structure and long lasting freshness.

PREPARATION INGREDIENTS Weight (g)

Fill 40 g of muffin batter either plain or dark into each well of the 
Mini-Muffin “Set of Cups”*) and bake. After cooling decorate as you 
prefer.

Muffin batter made from  
AMERICAN CAKE & MUFFIN or 
AMERICAN CAKE & MUFFIN 
DARK (see basic recipe on the bag )

1,920 
 

VARIATION: 
Stir approx. 16 g of Meister Sahnessa Haselnuss or Meister Sahnessa 
Erdbeer into 1,000 g of muffin batter.

VARIATION: 
Meister Sahnessa Haselnuss 
Meister Sahnessa Erdbeer

 
(30) 
(30)

DECORATION I: 
Dissolve equal amounts of Marguerite Schokolade Weiß 29 % and 
Marguerite Croquant Fruits rouges, Marguerite Caramel Fleur de 
Sel or Marguerite Croquant Pistache and mix. 

DECORATION I: 
Marguerite Schokolade Weiß 29 % 
Marguerite Croquant Fruits rouges 
Marguerite Caramel Fleur de Sel 
Marguerite Croquant Pistache 

DECORATION II:  
Dissolve equal parts of Marguerite Schokolade Vollmilch and 
Marguerite Pralin Croquant and mix.

Glaze muffins to taste.

DECORATION II:  
Marguerite Schokolade Vollmilch
Marguerite Pralin Croquant

Oven temperature: 190 °C (50 °C below the temperature for rolls) TOTAL WEIGHT 1,920

	 Baking time: approx. 21 minutes NUMBER OF PIECES 48

Small in size and big in taste
Market research shows consumers are not giving up their indulgences,  

they would just like to balance their daily intake. Therefore the mini-size  
is the perfect solution for portion control.

The expertise of pastry chefs has brought alive the recipes that your customers  
will love as they were tailored for the right size and sensorial experience. 

The look & feel is sophisticated while the preparation is easy.  
Mix chocolate with your preferred Croquant flavor and  

shiny coloured topping and you have a delightfully crunchy treat. 

Taste the difference !
AMERICAN CAKE & MUFFIN

FOR MY SPECIAL TREAT: 
SMALL – CRUNCHY – TAST Y

 �HIGH VERSATILITY
 �SOFT AND OPEN STRUCTURE
 �HOLDS INCLUSIONS WELL
 �LIGHT AND NATURAL COLOUR
 �PLEASANT VANILLA TASTE



PRODUCT
NAME weight

AMERICAN
CARAMEL

ICING
5 KG

AMERICAN
DARK
ICING

5 KG

AMERICAN
VANILLA

ICING
5 KG

PRODUCT
NAME weight

AMERICAN
CAKE & MUFFIN 15 KG

AMERICAN  
CAKE & MUFFIN DARK 15 KG

AMERICAN
TOFFEE CAKE 10 KG

AMERICAN
COOKIE 10 KG

AMERICAN
BROWNIE 10 KG

AMERICAN
DONUT 50 16 KG

PRODUCT
NAME weight

MILK
CHOCOLATE

CHUNKS
5 KG

DARK
CHOCOLATE

CHUNKS
5 KG

WHITE
CHOCOLATE

CHUNKS
5 KG
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www.csmbakerysolutions.com


