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PANCAKE _

INSTANT MIX

Light, Fluffy Pancakes—Just Add -W_tér'

SOOPER Pancake Instant Mix helps hotels, cafés,
restaurants and foodservice operators prepare soft,
golden pancakes quickly and consistently.
Just add water, mix and cook.

No eggs or milk required in the batter.

Why Buyers Choose SOOPER Pancake Mlx
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One mix.
Multiple menu
possibilities.

J

% Eggless * 100% Vegetarian « Ambient Storage *

Perfect for: Hotels | Cafés | Restaurants | QSR Chains | Breakfast Outlets | Dessert Parlours | Caterers |
Banquet Operators | Cloud Kitchens | Institutional Kitchens | Retail Distributors | Supermarkets |

Importers | Private-Label Buyers

Expand your breakfast and dessert menu
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with one easy-to-use pancake mix.

Ask for Samples,
Pricing, MOQ and
Technical Specifications
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One Mix. Many Menu Possibilities. /

Perfect for breakfast menus, dessert menus, buffet service,
live counters and institutional foodservice.

@ Product Applications

Breakfast and Café Menus

Classic breakfast pancakes
American-style fluffy pancakes
Mini pancakes

Pancake stacks

Pancake platters

Pancakes with fruit, syrup
or chocolate

Kids' menu items

Add 1 kg SOOPER Pancake Instant Mix
to 1 litre water.

Blend with whisk or electric hand blender
on low speed for 1=2 minutes.

Do not overmix; rest batter
for 10 minutes.

Lightly grease the pan, griddl'e. or tawa
and cook using about 0 ml batter
per pancake.

Cook until bubbles appear, flip,
and cook until golden.

A small variance in water may be used
to adjust consistency as required.

ﬁ"‘ Frying pan

| @“- Flat griddie or tawa
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n Induction cooking station

n Live-counter pancake station
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© Pack Information

Dessert Applications

¢ Dessert pancakes

* Pancake sundaes

* Pancake cakes

¢ |ayered pancake desserts
* Filled or stuffed pancakes
Pancake rolls

breakfast menus

~

Foodservice Applications

* Hotel breakfast buffets
* Café and restaurant

* Banquet and catering service

Live pancake counters
Cloud-kitchen breakfast
and dessert menus

Institutional and college canteens

€ Approximate Yield
1 kg mix + 1 litre water

Approximately

Approximate batter per pancake
Approximate pancake diameter
Approximate finished weight

Approximate output

Nate: Yield may vary slightly with portion size and cooking method.

approximately

40 standard pancakes

50 mi
4 inches

50 g per pancake

40 individual pancakes
or 20 two-pancake portions

2 kg prepared batter
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ﬁ | Product | Pancake Instant Mix
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ﬁ Net Weight 1kg n‘ol.: 7 “{r_r,,_.lc_r/ 1

ﬁ Storage S:e:; ""“rﬁd'“'d ik "’;'“'l::‘f- dry place “"‘:" i 1S0 9001 15O 22000 LICENSED HALAL KOSHER
d ambion? c 1e0n, prolec rorm Mol ctune, humididy,
psts, siring odours, dissct sunlight and dust ¥ CERTIFIED CERTIFIED CERTIFIED CERTIFIED

D After apening Use immediately, Do nat store the opened mix — —
L — : | : B N :

d Dietary identification Eggless and 100% vegetarian, } @

@ Country of Qrigin India. ‘-‘\.__ < = =

PRIVATE-LABEL BULK &
& Allergen Note Contains milk and gluten. Processed in a facility EGGLESS 100% MAGE IN EXPORT-READY MANUFACTURING INSTITUTIONAL
L that also headles soya and tree nuts I VEGETARIAN INDIA PACKAGING AVAILABLE PACKS AVAILAGLE

Bijur Sooper Foods Pvt. Ltd

57, Maru
Old Mum

Next to Kasheli Metro Station,
Kasheli, Kalher P.O. 421302

ti Compound,
bai Agra Rd,

. 9028645229
i DA mail@sooper.in

Ask for Samples, Pricing,
MOQ and Technical Datasheet

Consistent Pancakes. Faster Service.
More Menu Possibilities.

Pour. Flip. Top. Serve. Smile.
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G Commercial Advantages |—

Maple-flavoured syrup ﬁ. Fruit compote @ Just add water @ Low preparation wastage
. Hin | | @ Noeggsormilk required @ Suitable for breakfast and
i i/ & Coramel sauce @ No specialised chef required dessert menus
Chocolate spread ; Nt spreads @ Easy staff training @ Suitable for live counters
Fresh berries @ | | @ Lowskill dependency @ C“”;Pa*"br"r:‘_‘h multiple
Cookie crumbs ; 0NN Sy
Bananas or seasonal fruit ] ©  Consistent taste and texture @ Ambient storage
o : @ Fast preparation
Whipped cream #a Chocolate chips ; : @ Nocold chain required
i @ Simple portion contral 4 fy
A ®.9  Nutsand dessert toppings | @ Multiple menu applications
/ from one base mix
A J
- (8] Buyer Trust 8

)



