
CONFECTIONERY MIXES

CONFECTIONERY 
MIX

for the production 
of gingerbread cakes

�� rich, spicy flavor and aroma
�� long-lasting freshness

GINGERBREAD
Gingerbread is a traditional cake, whose consumption was a symbol 
of success and was supposed to provide wealth. In the past, the pro-
cess of baking a traditional gingerbread was complicated and expen-
sive, among others, due to the use of imported spices and nuts and 
dried fruits. Today gingerbread is associated mainly with the Christmas 
tradition. However, baking it with the addition of nuts and dried fruits 
is a delicious and interesting whole-year version of this cake. Ginger-
bread mix from Lesaffre Polska will provide users with repeatability 
and simplicity of production, and the consumers with traditional taste. 
The more so because the mix has a wide range of applications, and its 
advantages include rich taste and long-lasting freshness.

DIRECTIONS FOR USE
100% of the mix without flour.

STORAGE CONDITIONS
Store in tightly closed packaging in dry and well-ventilated area, 
protect from direct sunlight (maximum temperature 25° C).

PACKAGING
25 kg bag

CAUTION: The product contains gluten, milk derivatives. 
May contain trace amounts: eggs and derivatives, soybeans and derivatives, sesame.



Lesaffre Polska S.A. 
46-250 Wołczyn, ul. Dworcowa 36, Polska
tel. +48 (77) 418 82 80, fax +48 (77) 418 82 99
www.lesaffre.pl

ADVANTAGES
��  variety of applications: for making gingerbread, gin-

gerbread cakes with nuts and dried fruit, slices with 

filling, gingerbread bundt cake

��  the structure of a real gingerbread

��  rich, spicy flavor and aroma

��  moist crumb

��  long-lasting freshness

��  repeatability of production

CONFECTIONERY MIX

G I N G E R B R E A D

R E C I P E S CONFECTIONERY MIXES

for the production 
of gingerbread cakes

Directions for use (basic recipe):
Mix all dough ingredients at medium speed using a horizontal frame mix-
er for about 5 minutes. Put on the baking tray and bake.

Directions for use (bundt cake, bottom, gingerbread):
Mix all dough ingredients at medium speed using a horizontal frame mixer. Time of kneading: 4 minutes for ginger-
bread bottom and gingerbread bundt cake and 3 minutes for gingerbread with dried fruit. Put into a baking tray and 
bake at 180 degrees for 40-50 minutes depending on the type of oven.

GINGERBREAD Mix 1 000 g 1 000 g 1 000 g 1 000 g
Eggs 300 g 450 g 300 g 500 g
Vegetable oil 300 g 400 g 300 g 300 g
Marmalade 300 g - 300 g -
Water 70 g 100 g 70 g 50 g
Dried fruit - - - 750 g
Kneading 5 minutes 4 minutes 4 minutes 3 minutes
Total 1 970 g 1 950 g 1 970 g 2 600 g

Basic recipe Bundt cake Bottom Gingerbread 
with dried fruit

Masa netto:  25 kg
5 900269 430011
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MIESZANKA CUKIERNICZA
do wyrobu ciast piernikowychPIERNIK

�� bogaty, korzenny smak i zapach
�� długotrwała świeżość

SPOSÓB STOSOWANIA
100% mieszanki bez dodatku mąki.

SKŁADNIKI
Mąka pszenna; cukier; syrop glukozowy; skrobia pszenna; 
barwnik: karmel amoniakalny; mieszanka przypraw; białka 
mleka; substancje spulchniające: E500ii, E450i; sól; aromat; 
emulgator: E471; stabilizator: guma ksantanowa.

ALERGENY
Produkt może zawierać śladowe ilości: jaj i pochodnych, soi 
i pochodnych, sezamu.

RECEPTURA
Mieszanka PIERNIK 1000 g 
Jaja 300 g 
Olej 300 g
Marmolada 300 g
Woda 70 g
Mieszanie 5 minut

WYTWARZANIE
Wszystkie składniki ciasta wymieszać na średnich obrotach 
mieszadłem płaskim ramowym przez około 5 min. Wyłożyć na 
blachę i wypiekać.

Temperatura wypieku: 180°C
Czas wypieku: 45 - 55 minut

Lesaffre Polska S.A.
46-250 Wołczyn, ul. Dworcowa 36, Polska
tel. +48 (77) 418 82 80, fax +48 (77) 418 82 99

MIESZANKI CUKIERNICZE

Wartość odżywcza w 100g produktu 
Wartość energetyczna       1533 kJ/361 kcal
Tłuszcz 0,7 g 
w tym kwasy tłuszczowe nasycone 0,2 g 
Węglowodany 84 g 
w tym cukry 37 g 
Błonnik 1,2 g
Białko 4,5 g 
Sól 0,48 g 

WARUNKI PRZECHOWYWANIA
Produkt przechowywać w szczelnie zamkniętym opakowaniu, 
w suchym i przewiewnym miejscu, bez dostępu światła 
słonecznego (maksymalna temperatura 25°C).
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