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EDIBLE DECORATIONS

60685
60285
50032
50033
50049
50046
50054
50053
50023
52497
50069
50073
56363
56365
56361

52903
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Dobla Holly Leaf Dark

Dobla Holly Leaf Green

Dobla Galaxy Star Dark

Dobla Winter Tree

Dobla Merry Xmas Assortment

Dobla Santa Hat

Dobla Present

Dobla Gingerbread Couple

Dobla Golden Star

Dobla White Chocolate Sprinkles Stars
Dobla Santa Belt

Dobla Candy Cane

Dobla Dark Chocolate Sprinkle stars
Dobla White Chocolate Ice Crystal
Dobla Milk Chocolate Reindeer
Dobla Penguin 3D

QTY

182
182
304
165
189
218
250
200
248
600g
132
120
600g




EDIBLE DECORATIONS ® QTY
92385 Culpitt Holly & Berry Sugar Pipings 20mm 250
92383  Culpitt Christmas Penguins Sugar Pipings 25mm ‘200
92388  Culpitt Light Green Holly & Berry Sugar Pipings 24mm 370 @
91164  Culpitt Sweet Melt Carrot 25mm 260
92748 Culpitt Santa Heads 35mm 196
92897  Culpitt Gingerbread Plaques 75x163mm 72
24087  Truly Twinkle Polished Pearls lkg
24088 Truly Merry Berry Sprinkletti lkg
24089  Truly Mulled Wine Sprinkletti with Choco Balls lkg
24090 Truly Glimmer Christmas Trees 800g

While stocks last




CONFECTIONERY

81791 81779 81780
Pfalzgraf Cherry & Rhubarb Pfalzgraf Rhubarb & Pfalzgraf Apple & Almond
Slice, 20 Portions Strawberry Slice, 20 Portions Slice, 20 Portions

e S ) |
|
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82675 82676 82677
Pfalzgraf Chocolate & Pfalzgraf Plum Slice with Pfalzgraf Chocolate &
Coconut Slice Butter Crumbles Cherry Slice
20 Portions 20 Portions 20 Portions

81112 93036 Vor b 805L55 .
BAKO Iced Yum Yum BAKO Vanilla Slices an |er.mom orge ream
Sro oy Filled Eclairs
y Qty 24 Qty 36

While stocks last




CONFECTIONERY

Supplied Undecorated =

82690 Chocolate Orange Filled Doughnuts
48x77g

89993 Caramel Shortcake 12ptn

While stocks last
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Method

Place the Madeira Cake Mix & margarine into a machine bow
fitted with a paddle, mix for 1 minute on slow speed.

Add water and mix for 1 minute on slow speed, scrape down.
Mix for a further 4 minutes on middle speed. Mix for a final
minute on slow speed.

Deposit 35g into lined paper cases and bake at 180°C for 25-
30 mins.

Blend Macphie Rainbow Frosting Vanilla with green food
colouring to make the green frosting.

Once cupcakes are cool, pipe large swirls on top and arrange
into a wreath shape.

Pipe red frosting onfo cupcakes at intervals to look like red berries.
Pipe on a bow using red frosting or make one using red royal icing.

Decorate with edible Christmas decorations as desired.

#

Ingredients

Tkg Macphie Madeira
Cake Mix

145g cake margarine

400g water

Macphie Rainbow
Frosting Vanilla

Green food colouring

Red food colouring

Various edible Christmas
decorations

macphie
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Get connected for our latest news & updates

' | on Instagram bakogroup_
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CHRISTMAS
LEBKUCHEN TREE




BAKO

SELECT

CHRISTMAS
LEBKUCHEN

TREE

Makes 7 Finished Trees

INGREDIENTS:

60g BAKO

Free Range Pasteurised

Egg (82327)

225g BAKO

Cake Margarine
(94088)

170g BAKO
Light Brown Sugar
(94069)

100g BAKO
Golden Syrup
(35300)

400g BAKO
Self Raising Flour
(94067)

10g BAKO
Ground Ginger
(94107)

60g Ginger Crush
(9M61)

FOR DECORATION:

BAKO Ready to use
Fondant
(35147) - as desired

Silver balls - as desired

Sweet Snow
(44258)

METHOD:

1. Firstly, mix all the ingredients together in a
machine bowl fitted with a beater attachment to
form a dough.
2. Once mixed, allow to rest and chill in the refrigerator
for at least 30 minutes.
3 When ready, pin out the dough to desired thickness
(around 4mm thick).
4. Cut into star shapes using six different sized
star-shaped cutters.
5. Place on a silicone-lined tray and bake at 180° celsius
for 12-15 minutes.
6. Remove from the oven and allow to cool.
7. Using Bako Select Ready to use Fondant, stick two
of each sized star on top of each other, twisting each
one to offset the points of the star.
8. Put the last star on top pointing upwards. This should
give you a star tree which is 12 biscuits high.
9. If desired, decorate with silver balls or mini beans
and dust with sweet snow to finish.

Order all the ingredients you need from Bako,
contact your Bako representative or call us on 0808 196 2344.
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_THAW & SERVE

NEW FILLED CONFECTIONERY QTY
93980 BAKO Fruits of the Forest Filled Doughnut 36x90g
88315 BAKO Chocolate Filled Cookie 100x80g
88316 BAKO Salted Caramel Filled Cookie 100x80g

93981 BAKO Salted Caramel Filled Muffin 24x115g




MINCE PIES & MINCEMEAT QTY

81342 Wrights Mince Pies Unbaked 100x70g
33522 BAKO Mincemeat 12.5kg

While stocks last




CAKE MIXES QTY

40056 Macphie Red Velvet Cake Mix 12.5kg
22101 BAKO Select Brownie Mix 12.5kg
22103 BAKO Select Plain Créme Cake Mix 12.5kg

94034 BAKO Select Chocolate Sponge Mix 12.5kg




SUGARPASTE / ICING |

91214/  BAKO White Sugarpaste

91213 BAKO White Sugarpaste

91215 | BAKO Ivory Sugarpaste

92961 Renshaw Poppy Red Fondant Icing
93148 Renshaw Lincoln Green Fondant Icing
35141 BAKO Soft Icing

92397 Renshaw White Royal Icing

MARZIPAN

38117 BAKO Neutral Marzipan
38116 BAKO Golden Marzipan

FROSTINGS / FONDANT

49933 Dawn Vanilla Frosting

49860 Dawn Chocolate Frosting
39463 BAKO Caramel Fudgeice

39468 BAKO Dark Chocolate Fudgeice
35137 BAKO White Fondant Icing

W

QTY

4x2.5kg
2x2.5kg
2x2.5kg
12x250g
12%250g

7.5kg
4x4009g

QTY

2x5kg
2x5kg

QTY

6kg
ékg
Skg
Skg
12.5kg




INGREDIENTS

94088
24040
94084
94045
94066
32044
94067
35613
35038
31282
316
31295
94054
31193
31213
31212
55298
353565
28070
28030
32204
32205
94106
94128
94107
94129
94131
94130
33024

KO Cake Margarine

lcing Sugar
BAKO Turkish Raisins
BAKO Turkish Sultanas
Greek Provincial Currants .
KO Cherries Whole & Broken
KO Finest Whole Cherries
BAKO Finest'Cherries Whole & Broken

Mixed Peel (4:1 Orange:Lemon)

BAKO Select Black Treacle . .
BAKO Select Black Treacle o
BAKO Walnut Broken Pieces

BAKO Ground Almonds

California Walnuts Light Amber Medium Pieces
California Walnuts Light Amber Halves & Pieces
Mixed Spice

Ground Nutmeg

Ground Ginger

Ground Cinnamon

BAKO Black Pepper

BAKO White Pepper

BAKO Salt

2kg
2.5kg
2.5kg
25kg

While stocks
last

Commodity prices may be subject to change. Please check with your local
BAKO Sales Representative for the most up to date information.




ol NUT UT CHRISTHIAS.

PREF TIME 15 miu.ﬂm
COOK TIME 55 minutes

 SERVINGS 48 sfices

INGREDIENTS E
uﬁaﬂed mixed frult
300 g dried cranberries
300 g California Walnuts chopped
+72 walnut halves to garnish -
& tsp mined spice -2
18 iﬂq:rlﬂmlr
ghﬁ.rw !
reduced fat spread softened
‘l.i."ﬂ'ﬂ g light brown mﬁuuﬂt
‘IBnm:ﬂ:um eggs j
mﬂgmﬂni‘shg ﬂuhr )
Eﬂﬂgmmahde i

WALNLTS

IHETFHCHBHS )
« Preheat the oven to 180°C,
gas mark 4. Line & x 900g loaf
ting with baking ment.
- Place the dried mm%rﬂ-
Walnuts, mined spice and brandy
ina small saucapan and cook for
1-2 minutes until the liquid has been
J:Hnrhad..tlnwfﬁmul slightly.
. "l'l"lmk together the butter and sugar
inahrga-hwfl until pale and fluffy,
P - whisk in the eggs 1at a time. Stirin
% theflourand then the soaked fruits,
: spoon into the prepared fin and bake
For 50-55 minutes or unfil a shewer
comes out clean. Allow to cool
before remaving from the Hn,
= Warm the marmalade with & thsp
waters and brush over thecake, top
with the California Walnut hahvas
to damr-u’ra

California Walnuts Light Amber Medium Fie::es
California Walnuts Light Amber Halves & Pieces

OR TRADE IHFDEMA;I‘IEIH
OUT CALIFORMNIA WB.‘I.N IJT~5
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84189 BAKO Festive Slice

A Festive Slice with a seasoned = -
chicken filling with sausage, bacon
and cranberries, in light puff pastry
with sage and onion stuffing crumb.
36 x 1759

e

84199 Vegan Festive Slice

Seasoned Wheat & Pea
Protein Pieces, cranberry &
parsnip in a savoury sauce.
Wrapped in pastry with a
thyme sprinkle. 36 x 180g

While stocks last




SAVOURY SLICES

93205 BAKO Select Corned Beef Slice

93206 BAKO Select Chip Shop Chicken Curry Slice
93207 BAKO Select Katsu Chicken Curry Slice
93208 BAKO Select Breakfast Slice

While stocks last

30x180g
30x180g
50x180g
30x180g




SAUSAGE ROLLS

80613 BAKO 5" Sausage Roll
80614 BAKO 6" Sausage Roll
80615 BAKO 8" Sausage Roll

PORK PIES

84010 Wrights Hand Raised Pork Pies
84240 Pork Pie Small Hand Raised
84241 Pork Pie Medium Hand Raised

QTY

72x929g
66x111g
48x152g

QTY

36x185g
30x140g
12x380g




PACKAGING

40160
40161
40162
40167
40158
40182
40115
40116
40118
40121
40122
40126
40405
12604
12599
43021
43022
v 43024
3025
. 026
' 45027
192991
43003

Xmas Window Box 8 inch

Xmas Window Box 10 inc

Xmas Log Window Box 8 inch

Xmas Mince Pie Window Box With Inserts - Double Stack
Xmas Deep Mince Pie Window Box (Flat &)
Xmas Mince Pie Box with insert

Buncases Red 51 x 38

Buncases Chocolate Brown 51x38

Buncases Green 51x38

Buncases Silver 51x38

Buncases Gold 51x38

Tulip Case Red 175mm

4 Cupcake Box with Insert - Red
Napkins 24cm 2ply Red

Napkins 40cm 2ply Green

8" Round Green Holly Christmas Cake Drum
10"Round Green Holly Christmas Cake Drum
12"Round Green Holly Christmas Cake Drum
8"Round Red Holly Christmas Cake Drum
10"Round Red Holly Christmas Cake Drum
12"Round Red Holly Christmas Cake Drum
8"X4" Silver Single Thick Log Cards
10"X4"Silver Single Thick Log Cards

QTY

100
100
200
250
175
250
360
360
360
500
500
150
100
4000
2000
SPK
SPK
S5PK
S5PK
5PK
SPK
25PK
10PK

YN

Stock not available at all depots.

Please check with your local BAKO Sales Representative for prices & availability.
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