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We bake it happen!
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BAKERY INGREDIENTS 
SINCE 1904
Since 1904, Bakels has been dedicated to developing and refining quality ingredients 
that help bakers create outstanding products. Today, we go beyond bakery, offering a 
versatile range that supports not only artisan and industrial bakers but also the broader 
food service market - from pastries to desserts to savoury solutions.
 
With a strong focus on consumer trends, our expertise and ingredients enable 
businesses to deliver products that meet evolving demands - consistently and 
efficiently across diverse applications.
 
This brochure is just a glimpse of our extensive portfolio designed for food service 
businesses and businesses alike. Most products listed are available from stock, and 
each page includes a simple key indicating channel suitability.
                   
More information is available by scanning the QR codes, or 
visit www.bakels.com.au.

120
Number of countries 
where our products 
are available through 

distributors and agents.

2,000+
Bakery products.

38
Bakels Companies in 

the world.

2,750
Employees 
worldwide.

Australian Bakels are a part of Bakels, an international Group with headquarters in 
Switzerland. From our production HQ in NSW, we supply our local market and various 

export markets around the world.

OUR GROUP

OUR MISSION
To be a technically based company, 

whose objective is to assist our 
customers develop, produce and sell 

(more) bakery products.

We will do this by presenting concepts 
and ingredients which the baker can 

use to increase their sales and improve 
quality and efficiency.

We will back this up with technical 
support and training.

“

”
 /bakelsau	     /AustralianBakels	         /Australian Bakels
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OUR PRODUCTS
6	 CAKE MIXES
8	 CONFECTIONERY MIXES
10	 FILLINGS AND SPREADS
12	 COOKIES & BISCUITS
14	 SAVOURY
16	 INDUSTRIAL SOLUTIONS

Can’t find what 
you’re looking for?

We have a portfolio of over 500 
products, so here you’ll find just a 

snapshot of our range most suitable 
for the food service market.

Get in touch for 
specific enquiries. 

1300 368 394 | www.bakels.com.au
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CAKE MIXES
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Many of the Bakels cake, muffin and sponge mixes are widely versatile and can be used as a base mix for a number of 
different applications and recipes. Easy and simple to use, the mixes allow users to create a consistent product every time.   

Consistency and versatility is key!

ALL-IN SPONGE 
A mix for producing a highly versatile 
sponge to be used in a wide variety of 
applications. Just add water. 

Just add: water		  Wheat, egg, milk	

371722: 10kg bag

Ideal for:

SCONE MIX
A versatile, complete mix to produce 
scones, with inclusions easily 
incorporated for variety. The mix can also 
produce damper, pancakes, and rock 
cakes with recipe variations available. 

Just add: water		  Wheat, milk	

376503: 10kg bag

Ideal for:

CRUMBLE TOPPING NAFNAC
Produces a crunchy, streusel crumble 
topping for finishing cakes and over fruit 
fillings. 

379882: 10kg bag	          	 Wheat, soy

Ideal for:

STICKY DATE CAKE MIX
Mix for producing sticky date cakes 
or puddings, containing real sundried 
date pieces. With a distinctive, sweet 
date flavour, it has excellent eating and 
keeping qualities.

Just add: egg, water	 Wheat, milk	

381803: 10kg bag

Ideal for: 

ALL-IN MUFFIN MIX
An all-in mix for muffins. Sweet, creamy 
vanilla flavour and cake-like muffins with 
fine, even texture. 

Just add: water		  Wheat, egg, milk, soy

382772: 10kg bag

Ideal for:

ALL-IN BUTTACAKE MIX
An all-in mix for the production of a 
traditional butter cake that can hold 
inclusions, with an excellent shelf life and 
rich flavour. Deposits readily into tins and 
can be made, refrigerated and baked off 
the following day. 

Just add: 	water 		  Wheat, gluten, egg, milk

381202: 10kg bag

Ideal for:

ALL-IN UTILITY CAKE MIX
An all-in, versatile mix for traditional 
pound cake with excellent fresh-keeping 
qualities. Recipe variations available for 
slices, bars and muffins that can easily 
be deposited by hand or savoy bag. 

Just add: water		  Wheat, gluten milk, egg	

381261: 10kg bag

Ideal for:

ALL-IN CHOC CHUNK 
BROWNIE MIX
Rich and fudgy, Choc Chunk Brownie 
contains compound chocolate pieces. 
Moist mouth feel and sweet chocolate 
flavour. Just add butter or margarine 
and water, to produce a variety of 
mouthwatering brownies and slice lines.

Just add: water, butter         	 Wheat, milk, egg, soy

383571: 15kg bag

Ideal for:

CHOCOLATE HEDGEHOG 
SLICE MIX
For a chocolate fudge or “hedgehog” 
slice. Contains biscuit pieces, with a 
fudgy eating quality. Can be used in both 
bake or no bake recipes.

See recipe for variations      	 Wheat, milk, sulphites

386403: 10kg bag

Ideal for:

ALL-IN CHOC MUD CAKE MIX
An all-in mix for a chocolate mud cake, 
with a dark crumb and sweet chocolate 
flavour.

Just add: water, oil		  Wheat, egg, milk	

384643: 10kg bag

Ideal for:
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CONFECTIONERY 
MIXES

www.britishbakels.co.uk
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INSTANT CONTINENTAL 
CUSTARD MIX
A cold water instant custard with a 
sweet, creamy vanilla flavour and 
smooth mouthfeel.

Just add: water		      Milk, soy    	

336606: 12.5kg bag	     

Ideal for:

MOUSSE MIXES 
Bakels Mousse Mixes offer convenience 
and versatility. Rich and creamy with 
a light mouthfeel, each mix is pre-
flavoured for convenience and can be 
used as both a filling and for decorating. 
Excellent whipping properties and freeze 
thaw stability. Just add water, or fresh 
cream for extra creaminess.

See recipes	       	 Milk

Chocolate		  414702: 5kg carton

White			   414802: 5kg carton

Ideal for:

BISCUIT CRUMB BASE MIX MB
Just add butter or margarine to this 
crumb mix to produce a biscuit base 
ideal for cheesecakes and slices. 

Just add: butter or margarine	   Wheat, milk

562002: 5kg carton

Ideal for: 

PETTINA CHEESECAKE MIX MB
A premix for a rich and creamy 
cheesecake, with a hint of lemon 
flavour. Freeze/thaw stable, with many 
recipe variations available including both 
baked and cold-set cheesecakes.

See recipes	       	 Milk

579003: 10kg bag

Ideal for:

Discover our range of confectionery mixes designed for convenience, consistency, and indulgence. Our mixes deliver 
premium quality with minimal preparation and maximum versatility - perfect for a busy kitchen.

Ease and convenience without compromising quality
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FILLINGS & 
SPREADS

www.britishbakels.co.uk
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Discover the ultimate indulgence with Bakels’ range of fillings and spreads. Designed to elevate any culinary creation with their 
versatile and rich flavours, they are easy to use and versatile across a wide range of confectionary and bakery applications. 
Whether it’s as a muffin filling, ice cream drizzle or spread on toast, Bakels has you covered!

Don’t spread yourself thin!

CHOC GANACHE MB
A smooth, velvety ganache with a rich 
chocolate flavour. Conveniently packed 
in piping bags for ultimate ease of use, 
Bakels Choc Ganache can be used as 
a topping, filling or decoration across a 
wide variety of applications.

As required		  Milk, soy, sulphites	

514004: 10kg carton (1kg piping bags)

Ideal for:	   	

CARAMEL FUDGE FILLING
A rich, full-bodied flavour thanks to 
ingredients such as condensed milk and 
butter. The smooth texture and decadent 
flavour make this filling a welcome 
addition to a range of baker goods and 
pastries.

As required		  Milk, soy, sulphites	

414422: 6kg pail	   	

Ideal for:

LEMON CURD RTU
Containing real fruit juice, Bakels Lemon 
Curd is a traditional curd containing 
eggs and butter. Ready-to-use, soft and 
smooth mouthfeel with bake and freeze 
thaw stability.

Ready to use.		  Egg, milk

418403: 6kg pail

Ideal for:

FRUIT FILLINGS
Vegan suitable, bake and freeze thaw 
stable filling which is ready to use. 
Containing fruit pieces or juice at 
varying content, the high quality fillings 
are suitable for a wide range of sweet 
applications.

Ready to use.

Apple 65%			   418193: 11kg pail 

Blueberry 50%		  586104: 6kg pail

Strawberry 50%		  586204: 6kg pail

Cherry 50%			  586304: 6kg pail

Ideal for: 

WHITE HAZELNUT SPREAD
A smooth, creamy and nutty spread, 
with the delicious flavour of hazelnuts. 
Ready-to-use in post-bake applications 
such as filling, drizzling or topping. 
Contains real roasted hazelnuts. 

As required	       	 Hazelnuts, milk, soy

514111: 6kg pail

Ideal for:

CHOC HAZELNUT SPREAD
A rich, velvety and nutty spread, thanks 
to the indulgent chocolate and hazelnut 
flavours. A ready-to-use product for post-
bake applications such as filling, drizzling 
or topping. Contains real roasted 
hazelnuts. 

As required	       	 Hazelnuts, milk, soy

514121: 6kg pail

Ideal for:

PISTACHIO SPREAD
A buttery, nutty spread, with subtle 
sweetness and distinct pistachio flavour. 
A ready-to-use product for post-bake 
applications such as filling, drizzling or 
topping. Contains real pistachios. 

As required	       	 Milk, pistachio, soy

514131: 6kg pail

Ideal for:

SPECULOOS BISCUIT SPREAD
An indulgent, caramelised spiced 
biscuit flavour spread. Ready-to-use as 
a filling, drizzle or topping in post-bake 
applications. Contains real biscuit crumb.

As required	       	 Wheat, gluten, soy

514171: 6kg pail

Ideal for:

PISTACHIO CRUNCH
A ready-to-use, buttery pistachio spread 
containing toasted kadayif pastry, 
perfect for creating Dubai Chocolate 
products. Use as a spread, filling or 
topping. Contains real pistachios. 

As required 		  Wheat, gluten, milk, 
			   soy, pistachio 

514242: 6kg pail

Ideal for:



Ingredient usage:                 Allergens:
13

	 Key:          Aged Care           Schools          Caterer          Mining/Defence          Cruise

Café          Hotels          Restaurants          Pub/Club

COOKIES &
BISCUITS
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Premium cookies made simple
Bakels frozen, ready-to-bake cookie dough is available in a wide variety of flavours and varieties. Using high quality ingredients 
and easy to prepare, the opportunity to offer premium cookies to your customers has never been easier! Developed to be 
crunchy on the outside and chewy on the inside, simply place the dough pucks on a tray and bake in the oven for the perfect 
addition to your bakery range. 

CRANBERRY WHITE CHOC
A vanilla cookie dough containing white 
choc pieces and dried cranberries. 
Available as a 70g puck.

631212: 12.5kg carton	 Wheat, gluten, milk, soy

Ideal for: 

OAT & RAISIN
A white, cinnamon cookie dough 
containing oats and raisins. Available as a 
50g puck.

631412: 12.5kg carton	 Wheat, gluten, egg, milk

Ideal for: 

WHITE CHOCOLATE & 
MACADAMIA
A vanilla dough containing macadamia 
nuts and white chocolate chips. Available 
as a 40g puck.

631982: 5kg carton		 Wheat, gluten, milk,
			   soy, sulphites, macadamia
Ideal for:

ANZAC BISCUITS
The signature Aussie biscuit containing 
oats, coconut and golden syrup. Available 
as a 40g puck.

632204: 5kg carton		 Wheat, gluten, sulphites

Ideal for:

CHOC CHIP
The most iconic cookie flavour of all. A 
vanilla cookie dough containing choc 
chips. Available as a 40g puck.

632754: 5kg carton		 Wheat, gluten, milk, soy, 	
			   sulphites
Ideal for: 

CHOC LOADED 40%
An indulgent cookie made with vanilla 
dough and containing real chocolate 
chunks at a 40% inclusion rate. Available 
as a 70g puck.

631632: 12.5kg carton	 Wheat, gluten, milk, soy, 	
			   sulphites
Ideal for:

MINI CHOC FUDGE
A chocolate dough containing choc 
drops, with a fudge-like, chewy bite and 
in mini size. Available as a 15g puck.

632862: 12.5kg carton	 Wheat, gluten, milk, soy

Ideal for:

632922: 12.5kg carton	 Wheat, gluten, milk, soy, 	
			   sulphites
Ideal for: 

MINI CHOC CHIP
A classic vanilla dough with dark choc 
drops, but in mini size. Available as a 15g 
puck.

DOUBLE CHOC
A chocolate dough containing both white 
and dark choc chips. Available as a 40g 
puck.

632804: 5kg carton		 Wheat, gluten, milk, soy, 	
			   sulphites
Ideal for: 

MELTING MOMENTS NAFNAC
Sweet, buttery shortbreads with a white 
icing filling. Available as 13g individual 
pucks and includes 7kg of white icing. 

632852: 7kg carton		 Wheat, gluten, milk, soy

Ideal for: 		

CHOC RAINBOW
A chocolate dough containing coloured 
choc pieces. Available as a 40g puck.

660804: 5kg carton		 Wheat, gluten, milk, soy, 	
			   sulphites
Ideal for: 
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SAVOURY 
& PASTRY

www.britishbakels.co.uk15

SA
VO

UR
Y 

& 
PA

ST
RY

PUFF PASTRY ROLL
Frozen puff pastry roll for the producing 
pies, pastries and other pastry goods. 
Excellent lift, clean mouthfeel. Just thaw 
and use. 

611463: 10kg carton	 Wheat, milk, soy

Ideal for:

QUICHE MIX
A premix for producing filling for quiches.  
Contains egg and milk, just add water, 
inclusions and desired spices. Gives 
a firm texture with a clean slice. A 
recipe for shortpaste pastry available on 
request. 

731902: 12.5kg bag	 Egg, milk

Ideal for: 	

Streamline your production without compromising quality. Our versatile solutions deliver convenience, consistency, and 
delicious results. From quiches to pastries, Bakels makes it simple to create savoury favourites with confidence and ease.

For professionals who value quality and efficiency
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INDUSTRIAL 
SOLUTIONS

Industrial manufacturers are an important part of our business and we understand the 
complexities and challenges customers face in producing the best finished goods on this 
scale.

This is why we continually invest in our people and facilities, to deliver the very best complete 
service for our industrial customers.

Our expertise in the industrial sector goes further than just the development of industrial-suitable 
bakery ingredients; our manufacturing pedigree enables us to partner with customers from 
concept formation, through to finished product launch.

Knowledge and expertise at your service

CENTRES OF COMPETENCE
The Bakels Group invest in and coordinate Centres of Competence around 
the world; Bakels companies specialising in knowledge and manufacturing 
expertise in specific sectors. 

To provide the very best service, we also call upon other Centres across the 
Group, to deliver tailored solutions according to finished goods requirements.

MANUFACTURING
Investment in manufacturing strengthens our foundation for delivering 
consistently high quality ingredients, suitable for industrial application. 

We don’t believe in cutting corners and that’s why we dedicate our resource to 
tailored manufacturing facilities, to produce the very best output. For example, 
a high temperature production line enables us to develop bespoke filling and 
other wet products according to specific customer processes and applications.

Efficient mixing facilities gives reassurance to customers with also the ability 
to supply products with particulates. Couple this with a range of packaging 
solutions (from 1kg sachets to 1T tanks) and integrated Near-Infrared 
technology delivers complete ingredient solutions.
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Want to know how we 
can help your business?

Get in touch and together we 
can kick-start your new bakery 

developments.
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NOTES

We bake it happen!
Ready to take a project to the next level? The products      

showcased in this catalogue are only a glimpse of the full  
Bakels range - backed by decades of innovation, expertise, 
and problem-solving for Australia’s food industry. Whether 

you’re developing a bespoke solution, enhancing an existing 
product, or dreaming up something completely new, we’re 

here to bake it happen.   



Australian Bakels (Pty) Ltd 
1300 368 394  | www.bakels.com.au

 Australian Bakels       bakelsau


