
Cooking Instructions

Method 1 (Preferred Method)

Deep Fry (From frozen): 3.5 minutes @ 180°C.

Method 2

Oven (From frozen): 8-9 minutes @240°C 

 Individually flow packed 

 80g per piece  

 Family dough recipe

 Authentically made in Belgium

Product Information

Code Product Units/Carton

2060 Magic Waffles Mixed Berry 48 x 80g

Ingredients: 
Dough (50.5%) [Flour (Wheat, Malted Wheat), Vegetable Oil, Water, Butter 
(Milk), Sugar, Yeast, Whole Milk Powder, Salt, Egg Powder, Emulsifier 
(471), Antioxidant (300), Citric Acid, Colour (160a)], Filling (49.5%) [Sugar, 
Raspberry (18%), Red Currant (6%), Strawberry (6%), Black Currant (2%), 
Blackberry (2%)] 

Contains Wheat, Gluten, Milk, Egg

Magic Waffles Mixed Berry 
2060 

Magic Waffles presents Mixed Berry filled waffle, authentically 
made in Belgium. Fruity and savoury, the perfect addition for 
your breakfast and dessert menu. 

Certifications:
HACCP Certified.

For more information please visit: 
www.markwellfoods.com.au | 1300 781 555 | info@markwellfoods.com.au

SETTING THE COLD STANDARD

Cafes, restaurants, QSR, clubs, hotels, catering.
Ideal for:

Storage: Keep frozen at or below -18°C

Frozen Shelf Life: 12 months

Chilled Shelf Life: 5 days

Nutrition Information

Servings per pack: 1 
Serving size: 80g

Avg Qty per 
serving

Avg Qty per 
100g

Energy 910 kJ 1137 kJ

Protein 3.4 g 4.2 g

Fat -Total 6.9 g 8.6 g

-Saturated 3.5 g 4.4 g

Carbohydrate 34.2 g 42.8 g

Sugars 14.1 g 17.6 g

Sodium 236 mg 295 mg

Product of Belgium
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Method 3

Oven (From thawed): 4-5 minutes @240°C 



Magic Waffles Mixed Berry 
2060

For more information please visit: 
www.markwellfoods.com.au | 1300 781 555 | info@markwellfoods.com.au

SETTING THE COLD STANDARD

Inner:

Pallet Configuration

Outer:

Packaging

Packaging Type: Individually flow wrap

20S3
20 Cartons per layer 
6 Layers per pallet 
120 Cartons per pallet

Dimensions: 294mm(L) x 196mm(W) x 165mm(H)

Barcode: 19310389723536

Packaging Type: Cardboard carton

Packaging Configuration 3.84 kg (48 x 80g)


