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Bakels bakery ingredients since 1904: a long history with continuous development.

Fruit related products have been part of the Bakels assortment for many years in nearly all markets - a more than logical
component of an assortment dedicated to bakery, confectionery, and food service.

In order to serve this market trend the Bakels Group has decided to build its own factory dedicated to the development and
production of premium fruit fillings, jams, and glazes. The plant s located in the south of Belgium, near the French border.

The aim is to serve bakers, confectioners and food service world-wide. Not only to supply innovative premium class products, but
also profitable new concepts and applications. You will find many attractive and interesting ideas in this brochure. We do hope
you will be inspired.
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All the raw materials or fruit used by Bakels are carefully selected on the basis of their high quality and taste, their ability to withstand

pasteurization, their level of ripeness and their place of origin. In order to ensure the best quality in the fruit we use, we make a
selection of the best crops at the start of each cropping period.
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High-quality pastry filling made from fresh apples, ensures a fresh and delicate taste.

V=Y EHBE90% High fruit content 90%

v FIYFDTIV—YERAT EER Whole and crunchy pieces of fruit
BLLWrdoEa—LAY Contains tasty apple puree
ZOEEFEZCAREICHBRETEFICHFERTIEE Ready-to-use, can be used cold or baked
BREHEDV - BAZEH Natural flavour, natural colour

AR [ BRRBIRE Freeze/Thaw stable

RBELRE Bake stable

FEEERDREMDNRIICEELT Offering both convenience and food safety
BRRIGT S AF v BIC & BRE/N )T I K, Assorted plastic layers offer a protective barrier,
BALDUR I EERLE T hence reducing the risk of oxidation
EZ—IVRORIRIE LGOI TN EV T ICRETYT The plastic piping bag is flexible and perfect for piping
BRIGGRO TAS 6D B L3I FEmDHIFR LT LY Blue color tip meets food safety requirements
BFBICLTVWETY Easy to open (no need for a can opener) and avoids
fE(CRIRCF (EUWIIHES U E B A)  BRRICALRICE B risk of metallic particle presence in product after
FHEAT BRI ERTBHTENTEE T (HACCP) opening (HACCP)

BREYDHIRTEFT Waste volume reduction

EANTENRTOTH 1 Well-designed for practical and handy convenience
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Lemon Cream
Caramel Cream
Cocoa Orange Cream
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A range of innovative high-quality water based fillings. Due to short and stable texture very easy to use. For a lot
of different applications like cakes, tarts and puff pastries.
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Eggless & dairy-free

Paste texture, easy to spread and pipe
Bake stable

Freeze / thaw stable

Can be injected before or after baking
Smooth and creamy texture (fat presence)
Shelf stable

Lower dry matter, better to keep the freshness

Easy to use straight from the pail
Can be mixed with whipped cream
or butter cream

Dosage according to your taste
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Cream Stollen Recipe

7
INZ— 200g
WiE 1509
INYIVRLEV Y~ L 1509
INER 500g
R—F27 %958 — 25g
SFEY i
15 Y
VI MU= LF—R 300g
E22F+ GIATEED) 1209
55 R)— FIRFEED) 250g
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Instructions
1. Mix the butter and sugar

2. Fold in the Bakels Lemon Cream
3. Add the remaining ingredients and knead until smooth and no longer sticky
4.
5
6

Ingredients

Butter 200g
Sugar 150g
Bakels Lemon Cream 1509
All-purpose flour 5009
Baking powder 259
Cinnamon a pinch
Salt a pinch
Soft cream cheese 300g

Pistachios (chopped) 120g
Cranberries (chopped) 2509

Portion the dough into a mold of your choice

. Bake at 180°C until golden brown
. Coat with one or two layers of hot melted butter immediately after baking

- Avariation on the stollen using cream cheese and Bakels Lemon Cream.

- Also tasty with Bakels Caramel Cream or Bakels Cocoa Orange Cream.

- This recipe allows you to quickly and easily make stollen without using dry yeast.

- Brushing the freshly baked stollen with butter helps it stay delicious even after a week.




9:3 : l/_ I‘ﬁsl/'—x\‘ (7“5'&_:)\1) Chocolate Glaze

EFNGERBL VEICEDIKA—IF 3L — M/ — NIV F21—IbDTFF =2, ROV F—FEF3 L — b aFERLTVET,
HENBW O RELGIR - Ml B ZERICIESI LN TEET,

The glazing recipe is made with a real chocolate couverture and is based on a traditional home-made recipe. Due to the high
viscosity of the product, you are now able to create easily a fine layer, with the perfect shiny result.

FEEFH Main characteristics

o ZA—VUF3aL—by—NVFa1—)LEER @ Made with Belgian couverture

o MEHISLKEHNTEXEA @ Perfect viscosity result, no air bubbles

o TR/ HRRPIRE e Freeze/thaw stable

o TOFFHFEZTIEEMNERT v F45EITNE) e Ready-to-use (heat up to 45°C)

o BNREMTHINELT . ELLVREF—T e Good hold after application:

o TEELJURAZEN 2-3 days at cold temperature (5-8°C)

o (FABLIKE (5~8°C) T2~3R1R7FH4E e Excellent stability / Perfect shiny result

e BFA / BRI (RUaZEIF5TcHIRLTEDS e Clean cut stability / Time saving
BOETOSRNET) ® Can be reused / reheated (after straining and

settling to avoid air bubbles)
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fEL 5 HOW TO USE

o WASCETRHDET ® Heat upto45°C

o SARHIAELESICENICPoY HhEREET ® Stir gently to avoid air bubbles

® IHHRIHIEANAMN)—BGF (20°CLLR) [T EDSEEET ® Pour Chocolate Glaze over frozen pastry product
® SHELIIFARECHRETIN TARMLET (-20°C or lower)

® Keep in fridge or freezer for extended storage or,
serve immediately
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Crystal Glaze Neutral
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Hot concentrated glaze offering professional pastry chefs a versatile easy-to-use glacage with next to none drippage when applied.

AR iE Main characteristics

o LWDOTHIILERS ® Ready-to-use

o TEEGFEARK-JOREEL ® Very shiny and transparent

o KRR, ZRE ISR TIEY B2V CEMARTEE ® Heat in water bath or pan without adding water

o BELYIEVEELGBIMENS e Easy to apply, with a good hold after application Covers all

o ZREELIRGHIRICHSAIRE @ kinds of shapes

o BhcREMTRINLEL ® Provides a thin and stable coat of glaze after setting

® SR/ RERBIEE ® Freeze/thaw stable

fELNG HOW TO USE

o MASCITROET ® Heat up to45°C

o RUAZHELWLDICENIC O KUDEREET ® Gently stir to avoid air bubbles

O BRRERARARAMN)—HBITELSETEFTT. @ Pour Crystal Glaze over the frozen pastry product; it will
IQICEFIET settle almost immediately

O SREXIISEECRIFEIAI. IITIRELET @ Keep in fridge or freezer for extended storage or, serve

immediately
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