
Delite 2000 Scone Concentrate
(10142089)

Usage Add Flour, water & Shortening

Product Description

• Easy to use, just add water , flour &
shortening

• Fantastic flavour.
• Will take inclusions. Choc, fruit etc…
• Enzyme technology for a softer crumb
• Customer can choose level of fat to add

depending on the quality wanted.

Features & Benefits

Brand

Instructions

Ingredients

% Ingredient Kg

100% Delite 2000 scone conc 16.0kg

50% Flour 8.0kg

25% Shortening 4.0kg

69% Water 11.0kg

Other Information

• Pallet 5/40
• Shelf Life: 183 Days

Delite 2000 Scone Concentrate is ideal for bakers wishing  to reduce costs through impressive 
yields, reliable results and the use of their own flour and shortening. Bake immediately or freeze
for bake off at a later time.

1. Blend fat with dry ingredients, add water and mix. Spiral Mixer – 2 mins
slow, 3 mins fast. Planetary Mixer: 30 seconds first speed, 2 minutes
second speed.

2. Process immediately into required shapes. Rest for 20 minutes before
baking. Baking temp. 2250C
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