
WAFFLE DOUGH
FRESHLY BAKED IN NO TIME

The smell of freshly baked waffles: how tempting! Homemade waffles are ready in 
no time. Topped off with some icing sugar or your own decorations, these waffles are 
simply irresistible. Add some warm cherries, (fresh) ice cream or a chocolate or caramel 
topping. With some imagination you can surprise your guests with a true piece of art!
  

waffle dough

vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * vanilla waffle  * 

 

preparation time 

4
min.

bakmbeet.com



BAKE YOUR OWN DELICIOUS WAFFLES 

Preheat the waffle iron and spray it with some non-stick cooking spray. 
With an ice cream spoon, scoop some dough onto the waffle iron. 

Bake for about 4 minutes until it is ready!

On www.demaro.nl we like to surprise you  
with even more delicious, smart and distinctive
confectionery products (ready-made and  
bake-off) for the hospitality and food service 
industry and retail.
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WOULD YOU LIKE  TO RECEIVE MORE  INFORMATION ? 
PLEASE CALL  +31 (0) 13 5385160

Delicious with some fresh fruit and lukewarm vanilla sauce or try 
dipping the waffle in some hot chocolate once it has cooled off!

the flavours of ‘Bak ‘m Beet’

egg sponge cakechocolate muffin

butter cake

And some other tasty variations 
Chocolate Chip Cookie, American Cookie, butter cake,
macaroon, coconut cookie, oatmeal cookie & vanilla muffin.

VANILLA WAFFLE


