
Product catalogue
November 2020



Inspired by a pioneering spirit and a will to be something 

 

Ours is no traditional business.

Our passion. Our motivator. Our obsession.
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From buns to baguettes and 
paninis to pizza bases, our 
range of bread mixes and 
concentrates delivers it all. 
We have options to suit all 
industries with concentrates 
for industrial manufacturing, 
artisan-style breads for the 
craft baker and just-add-
water mixes for food service.

Bread | 5 4 | Bread



Product Code Size Description Suitable for

Complete 
Bread Mix

10009114 
10000260 

Our Pizza Topping (see page 65) is a  
great addition when you use this to  
make a pizza base. 

 

Bread | Powder concentrates & mixes

Code:  10000233

Size: 

Code:  10000255

Size: 

Seeduction® 
Multiseed Bread 
Concentrate

Bread Concentrate
cold water to get consistent 

Code:  10000224

Size: 

Code:  10000225

Size: 

Sausage Roll 
Concentrate
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Bread | Paste concentrate

Product Code Size Description Suitable for

Spice Bun 
Concentrate

10000254

 

Bun 
Concentrate

10000241

  

Softie® 10000238

 

Superdough 10000242 A paste concentrate enriched with 

  

Code:  10000243

Size: 

Sofrol

 

Code:  10000236

Size: 

Crossing Mix
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Our range of high-quality 
glazes has your bakes covered.
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Product Code Size Description Suitable for

Cold Water 
Paste Glaze

10000316

Plant-based 
Glaze 

10000323 10 litre

contact-wrappable and remains intact 

 

Contact-wrappable and can be 

 
  
or spraying

Code:  10000314

Size: 

Code:  10000315

Size:  10 litre

GlenGlaze®
glossy, long-lasting and convenient
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Covering “just a slither” to 
celebrations, our range of sweet 
bakery products is inspired by firm 
favourites and on-trend flavours. 
Get it right every time with our 
resilient cake mixes and use 
these versatile base products 
to create a variety of bakes 
to satisfy any sweet tooth.
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Sweet bakery | Sensations® range

Product Code Size Description Suitable for

Apple & 
Cinnamon 
Sensation® 

10000127

 

Cherry 
Bakewell 
Sensation®

10000014

 

Ginger 
Sensation®

10000036
 

Lemon 
Sensation® 

10000128
 

Chocolate 
Orange 
Sensation®

10000133

 

Code:  10000055

Size: 

American  
Carrot Cake Mix

Sensations® range are a complete 

Sweet bakery | 
Mixes
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Product Code Size Description Suitable for

American 
Crème  
Cake Mix 

10000066 
10000065

 
 
 

  

American 
Chocolate 
Crème  
Cake Mix

10000059 
10000058

 

Brownie Mix 10000029

® Chocolate Icing  

Chocolate 
Sponge Mix

10000038

® 

with Sweet Snow® 

 

Product Code Size Description Suitable for

Country Cake 
Mix

10000069 
10000068

Chocolate 
Genoese Mix

10000101
 

Genoese Mix 10000082
 

Code:  10000111

Size: 

Code:  10000102

Size: 

®  

Code:  10000011

Size: 

Code:  10000010

Size: Red Velvet Cake Mix

Madeira Cake Mix

Sponge Mix
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Product Code Size Description Suitable for

American 
Cake & Muffin 
Concentrate 

10000048  

 

American 
Chocolate 
Cake & Muffin 
Concentrate

10000080

 

American 
Chocolate 
Crème Cake 
Concentrate

10000073

 

American 
Crème Cake 
Concentrate

10000076 
10000077  

Country Cake 
Concentrate

10000061

Lemon 
Sensation® 
Concentrate

10000125 Lemon Sensation Concentrate® is a 
powder concentrate containing lemon 

Mac-a-Cake 10000013 A powder concentrate that creates 

Mississippi 
Chocolate 
Muffin & Cake 
Concentrate

10000071

Mississippi 
Muffin & Cake 
Concentrate

10000094

Danish Pastry 
Concentrate

10000247  
 

Sweet bakery | Concentrates

® 

®

Code:  10000253

Size: 

Premium Doughnut 
Concentrate
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Code:  10000093

Size: 

Code:  10000092

Size: 

Code:  10007643

Size: 

Mississippi Toffee 
Muffin & Cake Mix

Vegan Muffin & 
Cake Mix

Product Code Size Description Suitable for

Mississippi 
Muffin &  
Cake Mix

10000084 
10000083

 

Mississippi 
Chocolate 
Muffin &  
Cake Mix

10000089 
10000088

 

Reduced Sugar 
Mississippi 
Chocolate 
Muffin &  
Cake Mix

10000019

Reduced 
Sugar Plain 
Mississippi 
Muffin &  
Cake Mix

10000051

Vegan 
Chocolate 
Muffin &  
Cake Mix

10007649

Product Code Size Description Suitable for

American Cake 
& Muffin Mix

10000057  

 

American 
Chocolate Cake  
& Muffin Mix

10000056

 

Homebake 
Chocolate 
Muffin &  
Cake Mix

10000090

 

Homebake 
Lemon 
Sensation® 
Cake Mix

10000129

 
 

 

Sweet bakery | Muffin & cake mixes

Finish with our Vegan frostings  
(see page 36).
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Code:  10000306

Size: 

Scone Mix
Product Code Size Description Suitable for

Luxury 
American 
Pancake 
Concentrate

10000311

® 

Complete 
Pancake & 
Waffle Mix

10007112

Sweet bakery | Scones & pancakes
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Product Code Size Description Suitable for

Soft & Chewy 
Chocolate 
Cookie Mix

10000106

American Soft 
Cookie Mix

10000052

Flapjack Mix 10000025

Shortbread Mix 10000027

Choutex Mix 10000103

® 

Code:  10000037

Size: 

Viennese Mix

 

Code:  10000105

Size: 

Soft & Chewy  
Cookie Mix

A lovely dusting of Sweet 
Snow® (see page 37).

Sweet bakery | Cookies & biscuits
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To make your products utterly 
irresistible, our range of icings, 
fillings, frostings & finishings will 
make sure your products ooze  
with temptation.
Adaptable across application  
and made to hold added colour  
or inclusions.
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®

 

Code:  10000280

Size: 

5th Avenue® 
Chocolate Icing

Product Code Size Description Suitable for

5th Avenue® 
Strawberry 
Flavour Icing

10000283  

®

 

5th Avenue® 
Caramel Icing

10000278

5th Avenue® 
Coffee Icing 

10000282

5th Avenue® 
Dark Chocolate 
Icing

10000276

 

5th Avenue® 
Lemon Icing

10000273

5th Avenue® 
White Icing

10002037

 Icings
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Product Code Size Description Suitable for

Macfil 10000190
10000191

 

Luxury Belgian 
Chocolate 
Filling

10002270  

®

 

Luxury 
Banoffee Filling

10000297
 

Fillings 

Code:  10000259

Size: 

®

Code:  10000299

Size: 

Code:  10000298

Size: 

Cinnamon Bake 
Stable Filling Mix

Luxury Salted 
Caramel Filling
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Code:  10000291

Size: 

Code:  10000290

Size: 

Rainbow  
Frosting Chocolate

Frostings Product Code Size Description Suitable for

Rainbow 
Frosting  
Cream Cheese

10000296
10000295  

 

Rainbow 
Frosting 
Strawberry 
Flavour 

10000287

 

Rainbow 
Frosting 
Vanilla

10000271
10000270

Rainbow 
Frosting Lemon

10000293

A great addition to Sensations® 

range (see page 16)
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Code:  10000264

Size: 

Sweet Snow®

Product Code Size Description Suitable for

Reduced Sugar 
Rainbow 
Frosting 
Vanilla

10000304  

Reduced Sugar 
Rainbow 
Frosting 
Chocolate

10000269

Product Code Size Description Suitable for

Non-
Hydrogenated 
Sweet Snow®

10000266 
10000265 powder containing non-hydrogenated 

Sweet Frost® 10000268  

Non-
Hydrogenated 
Sweet Frost®

10000267

Use sparingly in place of caster sugar  
for a longer lasting, more economical 
decoration on any bakery or dessert  
items. Ideal for doughnuts, apple 
tarts, pastries and cakes etc.

 

Finishings

Adds an extra special touch 
to any cakes or biscuits

Code:  10007634

Size: 

Code:  10007636

Size: 

Vegan  
Frosting Vanilla

Vegan  
Frosting Chocolate
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Taking the complexity out of 
using fresh cream, this clever 
bunch comes with all the 
flavour and none of the hassle. 
For use in sweet desserts, 
cakes and savoury dishes, 
they’re a useful ally in the 
kitchen and their extended 
shelf life helps reduce waste.
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Product Code Size Description Suitable for

GlenDelight® 
whip, cook  
and pour

10000139   
 

 

 

 

 

Mactop® Extra
ambient cream 
alternative

10000150
10000149 10 litre

  

  

  

 ®

o

Mactop® 
Traditional
sweetened cream 
alternative

10000143
10000144 10 litre

 

 

 

  

Dairy cream alternatives
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Code:  10000188

Size:  10 litre

Non-Hydrogenated 
Mactop® Traditional

Product Code Size Description Suitable for

Non-
Hydrogenated 
Mactop® Extra

10000187 10 litre 

Code:  10009080

Size: 

Code:  10009079

Size:  10 litre

Plant-based 
Cream Alternative 
pour, whip and pipe

New

Mix with sugar and freeze for a 
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Easy to use with a simple heat, 
chill, serve instruction, our 
dessert trio delivers delicious 
dishes that you can add your own 
stamp of flavour and flair to.

Desserts | 45 44 | Desserts



Desserts

®  

 
 
 Acid stable
 

Code:  10000141

Size: 

Panna Cotta 
creamy, smooth and classic

Perfectly paired with 
o.t.t® and ku-li® sauces

Product Code Size Description Suitable for

Crème Brûlée 
smooth, rich  
and luxurious.

10000166  

 
 
 
 Acid stable
 

Sicilian Lemon 
Dessert
zesty, creamy  
and refreshing

10000170

 
 

and refreshing

Desserts | 47 46 | Desserts



From finishing five-star 
desserts to topping ice 
cream cones - our dessert 
toppings have you covered. 
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Don’t forget your Complete 

By changing our packaging 
on this product from a fully 
plastic wrapped bottle to 
a labelled bottle, we have 
removed 3.2 tonnes of  
plastic waste each year.

o.t.t®  
Chocolate  
dessert topping

Code:  10008778

o.t.t®  
Salted Caramel 
dessert topping 

Code:  10008782

o.t.t®  
Strawberry  
dessert topping  

Code:  10008779

o.t.t®  
Maple Flavour 
Syrup dessert 
topping

Code:  10008781

o.t.t®  
Sicilian Lemon 
dessert topping 

Code:  10008787

o.t.t®  
Toffee Flavour 
dessert topping  

Code:  10008780

®

 

 

Size: 

Dessert toppings 
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Code:  10008636

Size: 

Macphie  
Cookie Dough

Create a sundae with these and top 
with o.t.t.® chocolate dessert topping

Code:  10000177

Size: 

Code:  10000180

Size: 

ku-li® Mango  
fruit coulis

ku-li® Raspberry 
fruit coulis

Ice cream  
inclusions

Code: 1000

SizSizee:

ku-li® Rasp
fruit coulis
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Bursting with colour and 
flavour, this range of  
ready-to-use sauces can be 
relied on by chefs, bakers and 
industrial manufacturers for 
consistency, quality and shine. 
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Product Code Size Description Suitable for

Toffee Sauce 
rich, buttery  
and indulgent

10000155  

 
 
stable in application

 

Brandy Sauce
luxurious, sweet  
and aromatic

10000153

 
 
stable in application

 

Dark Chocolate 
Sauce
rich, intense  
and luxurious 

10000162

 
 
stable in application

 

Crème Anglaise
classic, luxurious 
and pourable

10000154

 
 
stable in application

 
 

 

 

 
  
or cold

Code:  10000152

Size: 

Chocolate Sauce 
thick, smooth and delicious

Sweet sauces

 

 
 

  
or cold

Code:  10000160

Size: 

Code:  10000159

Size:  10 litre

Dairy Custard 
creamy, thick and velvety

0000 6
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This clever collection 
of ready-to-use savoury 
sauces provides the building 
blocks for a creative menu 
bursting with choice.
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Product Code Size Description Suitable for

Cheddar 
Cheese Sauce 
rich, smooth  
and savoury

10000219
10000218 10 litre

 
 

 

 
stable in application

 

Plant-based  
Cheese Sauce 
smooth, versatile 
and delicious

10008860

 

 
stable in application

 

Savoury sauces
Our ready-to-use sauce 
packaging is made of  
87% renewable material

 

 

 

Code:  10000205

Size: 

Code:  10000203

Size:  10 litre

Hollandaise Sauce
buttery, zesty and convenient

 

 

 

Code:  10008003

Size: 

Nacho Cheese 
Sauce
rich, strong and indulgent
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thaw stable in application

 

Code:  10000214

Size: 

Code:  10000215

Size:  10 litre

Demi-Glace 
rich, versatile and robust

 

 

 

Code:  10000207

Size: 

White Wine Sauce 
creamy, sharp and delicious

 

 

Code:  10000217

Size: 

Red Wine Sauce 
rich, full-bodied and intense

New

Product Code Size Description Suitable for

Plant-based  
White Sauce
smooth, versatile 
and convenient

10008842

 

 
stable in application

 

 

White Sauce
smooth, versatile 
and convenient

10000201
10000202
10000210

10 litre
25 litre

base that remains tolerant to other 

 

 
stable in application

 

Plant-based  
Demi-Glace
rich, versatile  
and robust

10009265
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Code:  10000212

Size: 

Code:  10000213

Size:  10 litre

Béchamel with 
Butter Sauce 
rich, buttery and versatile

Code:  10000325

Size: 

Pizza Topping

Product Code Size Description Suitable for

Filset 10000230 An easy-to-disperse powered starch 

 

Béchamel ith
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There’s nothing worse 
than a show-stopping 
bake sticking to the tray. 
Making baking and 
manufacturing easier - this 
range of Trennwax release 
agents helps you present 
your products with ease.

Please note these Trennwax products  
are only available in the UK.

Release agents | 67 66 | Release agents



Product Code Size Description Suitable for

Boeson 
Trennwax® 
‘Spray Extra’ 

10000334  
agent comes in an aerosol spray can 

Boeson 
Trennwax® R 
Liquid ELV  

10000332

 

Boeson 
Trennwax® R 
ML-K  

10000337
 

 
 

Trennol® TF 
380

10000336 10 litre

 Head to macphie.com/ForceForGood

ownership is one we will always 

We’ve teamed up with  
UK charity FareShare

2 to reduce waste, and get  
food to those who need it

Built-in  
sustainability

Release agents | 69 68 | Release agents



All products and codes in  
this guide were correct as  
of November 2020.  

For the most up to date 
information or to locate your 
nearest stockist please visit our 
website macphie.com or contact 
your account manager or our 
lovely customer service team 
customer.service@macphie.com 
or 0800 085 9800

The images in this guide are 
serving suggestions using 
Macphie products. You can  

 
on our website.



Customer service: 
customer.service@macphie.com
0800 085 9800 
or from outside the UK  
+44 800 085 9800

/MacphieUK

For great recipe ideas and  
inspiration visit macphie.com


