product guide



Product Pack Size Description

Bread and Rolls

Macphie Bread Concentrate 12.5kg bag For flavoursome bread and rolls.

Macphie Roll Concentrate 12.5kg bag Suitable for high volume, soft roll goods.

Macphie Scottish Morning Roll Concentrate 12.5kg bag Perfect for Scottish Morning Rolls.

Softie® 8x1.6kg sachets/ctn, 12.5kg ctn For a wide range of lean and enriched ferments.

Sofrol 12.5kg ctn Suitable for a wide range of soft roll products.

Rolliable CP 15kg ctn Contains calcium propionate to maximise mould free
shelf life.

Enriched Ferments

SweetDo 12.5kg ctn Use it to produce moist eating enriched ferments.

Macphie Bun Concentrate 12.5kg ctn Makes a wide range of top quality bun lines.

Macphie Spice Bun Concentrate 12.5kg ctn Has a balanced citrus and spice flavour to produce high
quality hot cross buns.

Macphie Danish Pastry Concentrate 12.5kg ctn Layer with Macphie Danish Pastry Margarine to create

light and flaky Danish pastries.

Complementary Products

Macphie Danish Pastry Margarine 10x2kg plates/ctn A high quality layering fat for Danish pastries.

Macphie Crossing Mix 12.5kg bag Add water to make a smooth batter for piping onto hot
cross buns.

Ready to Use Crossing Paste 12x1kg sachets/ctn A ready to use crossing paste for hot cross buns,
conveniently packed in piping bag sachets.

Macphie Cinnamon Danish Filling Mix 12.5kg bag A bake stable filling ideal for cinnamon whirls and Danish
pastries.

Cinnamon Spread 12.5kg pail Add egg for an easy-to-spread American style, bake

stable cinnamon filling.

Cake and Confectionery

Muffins

American Cake Muffin Mix 25kg bag, 12.5kg bag Ideal for a range of cake muffins with excellent shelf life.

American Chocolate Cake Muffin Mix 25kg bag Produces rich, dark chocolate cake muffins.

Mississippi Muffin/Cake Mix 25kg bag, 12.5kg bag Makes moist, American style cake muffins or loaf cakes.

Mississippi Chocolate Muffin/Cake Mix 25kg bag, 12.5kg bag For rich and moist American style chocolate cake muffins.

Mississippi Toffee Muffin/Cake Mix 25kg bag, 12.5kg bag For American style cakes and muffins with a toffee fudge
flavour and a moist crumb.

American Cake Muffin Concentrate 12.5kg bag Powder concentrate for American style cake muffins.

American Chocolate Cake Muffin Concentrate  12.5kg bag Powder concentrate for chocolate American style cake
muffins.

Mississippi Muffin/Cake Concentrate 12.5kg bag For moist cake muffins or loaf cakes.

Mississippi Chocolate Muffin/Cake Concentrate 12.5kg bag For moist chocolate cake muffins or loaf cakes.

Mississippi Toffee Muffin/Cake Concentrate 12.5kg bag For moist toffee cake muffins or loaf cakes.

Macphie Lite Muffin/Cake Mix 25kg bag, 12.5kg bag Produces American style cake muffins with a fat content of
less than 5%.

American

American Creme Cake Mix 25kg bag, 12.5kg bag Produces moist loaf cakes with a good ambient shelf life.

American Chocolate Creme Cake Mix 25kg bag, 12.5kg bag Has a rich chocolate flavour and colour.

American Creme Cake Concentrate 12.5kg bag Makes authentic American creme cakes.

American Chocolate Creme Cake Concentrate  12.5kg bag Produces American style chocolate creme cakes.

American Carrot Cake Mix 25kg bag, 12.5kg bag Can be used to make moist, American style carrot cakes.

American Banana Cake Mix 25kg bag, 12.5kg bag For American style banana loaf cakes or tray bakes.

American Soft Cookie Mix 12.5kg bag Ideal for soft and chewy American style cookies.

Traditional

Mac-a-Cake 25kg bag Highly concentrated for consistent production of traditional
sponge and cake lines.

Macphie Sponge/Cake Concentrate 12.5kg bag For a variety of cost effective cake lines.

Macphie Sponge Mix 10kg bag Add water to make fatless sponges and Swiss roll sheets.

Genoese Mix 12.5kg bag Suitable for Genoese sheets and unfruited tray bakes.

Genoese Concentrate 12.5kg bag Suitable for Genoese sheets and celebration cake bases.

Chocolate Genoese Mix 12.5kg bag Suitable for chocolate Genoese sheets and tray bakes.

Chocolate Genoese Concentrate 12.5kg bag For chocolate Genoese sheets and celebration cakes.

Macphie Country Cake Mix 25kg bag, 12.5kg bag Produces cakes with an open, traditional, crumb structure.

Macphie Country Cake Concentrate 12.5kg bag Produces a range of cakes with excellent shelf life.

Macphie Franzipan Concentrate 12.5kg bag Can be used as a spreadable filling for Danish pastries. Nut free.

Macphie Coffee Cake Mix 12.5kg bag A rich indulgent coffee flavour mix for the production of
muffins, loaf cakes and tray bakes.

Macphie Flapjack Mix 12.5kg A versatile, deliciously oaty, chewy mix for flapjacks and

cereal bars which only requires the addition of water.



Product Description

Cake and Confectionery (continued)

Sensations

Lemon Sensation 12.5kg bag A range of cake mixes suitable for muffins, loaf cakes and
Apple & Cinnamon Sensation 12.5kg bag tray bakes. The Sensations range all contain fruit based
Strawberry Sensation 12.5kg bag pieces, which form pockets of fruity juiciness when baked.
Banoffee Sensation 12.5kg bag

Blueberry Sensation 12.5kg bag

Tropical Sensation 12.5kg bag

Choux

Macphie Choux Concentrate 12.5kg bag A roux concentrate to produce high quality choux pastry.
Choumac 12.5kg bag Produces high volume choux pastry goods. Contains egg.
Choutex 12.5kg bag Produces top quality choux pastry goods with a rich short

eat. Contains egg.

Doughnuts - Fermented
American Fermented Doughnut Mix 25kg bag Produces short eating, high volume yeast raised doughnuts.

Doughnuts - Cake

American Cake Doughnut Mix 25kg bag Makes high quality, batter deposited, American style cake
doughnuts.

Hotplate and Scone

Macphie Scone Mix 10kg bag Ideal for the manufacture of high volume top quality scones.
Macphie Scone Concentrate 12.5kg bag For all types of scones.

Macphie Ultra Scone Mix 10kg bag Excellent for producing deliciously soft and light premium scones.
Macphie Ultra Scone Concentrate 10kg bag A concentrate for producing a wide variety of premium scones.
Macphie Pancake Concentrate 12.5kg bag Egg rich concentrate for Scotch pancakes and crumpets.
Luxury American Pancake Concentrate 12.5kg bag Produces high quality, American style pancakes and crépes.

Icings, Fillings and Finishings

Icings and Fillings

5th Avenue® Icings 12.5kg pail A range of smooth, easy to use, American fudge icings.
Available in White, Chocolate, Dark Chocolate, Coffee,
Strawberry, Lemon and Caramel.

Bake Stable Filling Mixes 6kg bag Powder mixes for convenient manufacture of moist
flavoured fillings. Available in Toffee, Orange,
Chocolate, Lemon and Cinnamon.

Vanilla Flavour Continental Filling 10kg pail Ready to use vanilla flavour filling with a smooth and creamy
texture. Suitable for doughnuts, muffins, cakes and Danish
pastries.

Confectionery Fillings
Macfil 15kg ctn, 12kg pail A concentrated confectionery filling, which whips up to give
a versatile and cost-effective filling cream.

Dustings
Sweet Frost® 25kg bag A granular, free flowing, sugar-based dusting powder.
Sweet Snow® 25kg bag, 12.5kg bag A fine, free-flowing, sugar-based dusting powder.

Cream Alternatives and Custards

Cream Alternatives

GlenDelight® 10It box, 12x1lt tray The first real alternative to dairy cream with less than half
the fat, when whipped.

Mactop® Traditional 10It box, 12x1lIt tray A rich, sweet confectionery filling.

Mactop® Extra 10It box, 12x1It tray Produces a whipped topping with 5 days ambient shelf
life. Ideal for ‘eat-from-frozen’ applications.

Macphie Topping 10It box A less sweet alternative to Mactop® Traditional.

Double C 101t box A neutral cream for all culinary needs, which won't split
when cooked.

Savoury Choice 12x1lt tray An unsweetened cream alternative developed by chefs for chefs.

Foodservice GlenDelight® 12x1lt tray Suitable for use in savoury dishes and sweet applications.

Custards

Swiscrem Dual 12.5kg bag A dual purpose custard. Can be used hot or cold. Powder.

Swiscrem Superb 12.5kg bag Produces a vanilla custard, ideal for custard slices. Powder.

Macphie Dairy Custard 10It box, 12x1lIt tray Ready to use custard containing real dairy cream.

Only 3% fat content.
Macphie Simply Custard 10It box, 12x1lIt tray Ready to use custard for steamed puddings, fruit tarts and crumbles.
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Sweet Sauces, Fruit Coulis and Desserts

Ambient Sweet Sauces

Macphie Brandy Sauce

Macphie Chocolate Sauce

Macphie Continental Dark Chocolate Sauce
Macphie Creme Anglaise

Macphie Toffee Sauce
Macphie Butterscotch Sauce

Macphie White Chocolate Sauce

Ambient Fruit Coulis
Macphie Fruit Coulis

Ambient Desserts

Macphie Créme Brilée

Macphie Creme Caramel

Macphie Panna Cotta

Macphie Caramel Syrup

12x1lt tray
10lt box, 12x1lIt tray
12x1lIt tray
10It box, 12x1lIt tray

10It box, 12x1lIt tray
12x1lt tray

12x1lt tray

6x1lt tray
New packaging available
February 2006

12x1lt tray

12x1lt tray

12x1lt tray

12x200g sachets/ctn

A seasonal favourite, this luxury sauce is made with
French brandy.

This rich sauce is perfect with gateaux, ice-cream and
puddings.

The ultimate in luxury, this rich sauce is made from the
finest Belgian chocolate.

A rich vanilla custard/cream sauce, which can be served
hot or cold with a variety of desserts.

A full flavoured sauce for ice-cream, crépes and gateaux.
A delicious sauce made with brown sugar. |deal over
puddings and ice-cream.

A smooth, creamy sauce. Complements a wide variety of
desserts.

A range of smooth, UHT, ready-to-use fruit coulis. Available in
three mouth watering flavours and made from fruit purées
and juices, they can be used in a wide variety of both sweet
and savoury dishes and even salad dressings. Available in
Blackcurrant, Mango and Raspberry.

A smooth custard-style dessert. Requires heating and
subsequent cooling, once set, sprinkle with sugar and heat
under a grill to give a delicious traditional dessert.

A smooth liquid product which, on heating and subsequent
cooling, sets to give a delicious light base, requiring only
the addition of caramel syrup to produce a luxurious Creme
Caramel dessert.

A smooth liquid product which, on heating and subsequent
cooling, sets to give a luxurious creamy Panna Cotta. Perfect
on its own or served with a fruit coulis or compote.

A smooth golden coloured syrup which is ideal used in
conjunction with the Macphie Creme Caramel base to
produce a delicious Creme Caramel dessert.

Savoury Sauces

Ambient Savoury Sauces

Macphie Demi-Glace Sauce
Macphie Sauce Blanche*
Macphie Béchamel with Butter*
Macphie Cheddar Cheese Sauce*
Macphie Hollandaise Sauce*
Macphie Sweet and Sour Sauce*

Macphie White Wine Sauce*

Macphie Red Wine Sauce

Frozen Savoury Sauces

Macphie Hollandaise Sauce*

Macphie Bearnaise Sauce*

Macphie Madeira Sauce
Macphie Dijonnaise Sauce*
Macphie Diane Sauce

*Suitable for vegetarians

10It box, 12x1lt tray
10It box, 12x1lt tray
10It box, 12x1lt tray
10It box, 12x1lt tray
10It box, 12x1lt tray
12x1lt tray

10It box, 12x1lt tray

12x1lt tray

24x75¢g sachets/ctn
24x75g sachets/ctn
24x75g sachets/ctn

24x75¢g sachets/ctn
24x75g sachets/ctn

A versatile sauce with a hint of tomato. Add peppers, red
wine or tomatoes to create a host of different dishes.
The essential, basic white sauce with only 15% fat.

A rich, full flavoured sauce with a creamy texture.

A luxurious cheese sauce that is perfect with fish, meat,
chicken, pasta and vegetable dishes.

The classic butter sauce with lemon juice and egg yolk.
Serve with asparagus or salmon.

An authentic tasting, light sauce that turns fish, meat or
vegetables into an oriental delight.

A ready-to-use sauce, which is suitable for use with fish,
chicken and vegetables.

A rich, full bodied sauce made using veal stock and red
wine ideal for classic dishes such as coq au vin and
boeuf bourguignon.

The classic butter sauce with lemon juice and egg yolk.
Serve with asparagus or salmon.

Pour this delicious butter sauce with chopped shallots
and tarragon over steak.

use with a variety of meat and poultry dishes.

A fine jus of chicken stock, Madeira and red wine.

A whole grain and Dijon mustard cream sauce.

The classic creamy mushroom and tarragon sauce with
white wine, brandy and paprika.
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Savoury Sauces (Continued)

Macphie Au Poivre Sauce 24x75g sachets/ctn A peppery cream sauce with white wine and brandy.

Macphie Chasseur Sauce 24x75g sachets/ctn A tomato based sauce with mushrooms, white wine and
tarragon.

Macphie Orange Sauce 24x75g sachets/ctn A tangy orange sauce with orange zest pieces, which is

microwave and bain-marie stable. Individual sachets are
frozen for convenience.

Macphie Garlic and Herb Butter 2x1kg (100g logs) Frozen garlic butter logs made with fresh garlic puree and
parsley. Ideal for cooking and finishing.

Savoury Lines

Savoury Products

Macphie Sausage Roll Concentrate 25kg bag, 12.5kg bag Add minced meat to give a lightly spiced savoury filling.
Macphie Quiche Mix* 12.5kg bag Makes top quality bake stable fillings for quiches and egg
flans.
Macphie Pizza Topping* 2x6kg pail A rich blend of tomato and herbs for a variety of
savoury applications.
Filset 12.5kg bag An easy to disperse powder, which is used to thicken and

stabilise sweet and savoury fillings.
Frozen Takeaway Soups

Macphie Minestrone Soup* 3x2kg sachets/ctn A chunky soup with vegetables, pasta and herbs.
Macphie Mushroom Soup* 3x2kg sachets/ctn A creamy soup with mushrooms, onions and garlic.
Macphie Leek and Potato Soup* 3x2kg sachets/ctn A traditional soup with potatoes, leeks and onions.
Macphie Golden Vegetable Soup* 3x2kg sachets/ctn A chunky soup with mixed vegetables and cream.
Macphie Carrot and Coriander Soup* 3x2kg sachets/ctn A delicate soup with carrot and coriander.

Macphie Tomato and Basil Soup* 3x2kg sachets/ctn A rich tomato soup with flecks of basil.

*Suitable for vegetarians

Glazes

Ready to Use - UHT

GlenGlaze 10It box, 12x1lt tray Gives a rich, long lasting shine to all types of bun goods
and sweet and savoury pastries.

Sunglaze 12x1lIt tray Has the characteristics of GlenGlaze but is uncoloured.

Macphie Sweet Glaze 10It box, 12x1lt tray Has a bright shine and sweet glossy finish that won’t stick
to the packaging.

Concentrated

Macphie Paste Glaze Concentrate 8kg pall An extremely cost effective glaze, which requires the

addition of hot water at a ratio of 5:1.

Release Agents

Boeson-Trennwax® ELV 8kg tin Developed for use on moulds, baking sheets and steel
belts.

Boeson-Trennwax® Special 0 8kg tin For machines used in candy and toffee production.

Boeson-Trennwax® 200S 8kg tin Created especially for the confectionery industry.

Boeson-Trennwax® ML-K 8kg tin Developed specifically for long-life products. Suitable for
the biscuit and sugar industries.

Boeson-Trennwax® ‘Spray Extra’ Aerosol 6x500ml can An aerosol release agent suitable for most releasing

requirements.



Most pack sizes are available from stock. Macphie also offer a customised service where bespoke
products can be specifically developed or supplied in alternative packaging to suit the customer’s
needs.

Technical information sheets provide full handling instructions. If you would like more information
on these or any of our products, please contact Customer Services on 0800 085 9800.

Macphie of Glenbervie Ltd, Glenbervie, Stonehaven, Scotland AB39 3YG
Tel: +44 (0)1569 740641 Fax: +44 (0)1569 740677
cservice@macphie.com www.macphie.com 01-01/06



