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CRISPY WAFFLE

Convenient mix to prepare belgian ctyle cricpy waffle.

+ Convenient mix, just add water & Oil

+ Provides consistent results every time you bake
+ Long crispness duration

« Perfect for quick serving & home deliveries




CODE : V13384 FSWISSBAKE@)

INNOVATIVE BAKING SOLUTIONS

CRISPY WAFFLE MIX

SwissBake® Crispy Waffle Mix is a convenient mix to prepare eggless Belgian style crispy waffles. This
is a special mix formulated in our R&D center in Switzerland focusing on the evolving requirements of
the QSR segments. This formulation makes perfect golden waffles that remain crispier for a longer
period of time. Ideal for Cafes and QSR's serving freshly made waffles and providing home deliveries.

SMys C’Lispy fc.)’c

more than 30 mins

Vow satiate the waﬂes craving cf your customess by sewing them petfe—zct
Jge[gian style cuspy waﬁ?es in the com]%tt of their home.

RECIPE BAKING METHOD

CRISPY WAFFLE MIX 1000 gm Blend waffle mix, oil and water for 4 to 5 minutes at
Water 1000 gm slow speed or mix manually. Pour onto preheated
Oil 220 gm baking plate. Bake at 200°C to 210°C until baked

(5 to 6 minutes).

INGREDIENTS

Refined Wheat Flour, Castor Sugar, Edible Oil
(Sunflower), Edible Starch (Wheat), Dextrose, Milk 20 d
Solids (Cow), Raising Agents (500(ii), 541i), Emulsifiers ol

(E471) Palm derived, lodised Salt, Nature Identical o— i A R e
FIaVOUTingS (Vanl"a) {1kg x 20) - ENVIRONMENT MFG. DATE

PACK DOSAGE STORAGE SHELF LIFE

<18°C
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