
Egg Replacer                     
Subst i tute for al l  bak ing 

& cooking needs .     

S imply  mix 2 teaspoons 

of  egg rep lacer to 2 

tab lespoons of water as  

subs ti tute for one egg .  

A lso can be added in dry 

form.  

Your complete allergy wise pantry 

Allergy Wise Mixes & Ingredients 

Pastry Kitchen’s Allergy Wise products all have front 
of pack labeling so that ingredients and information 
can be easily identified allowing consumers to know 
precisely what they are using.  
 
The product range consists of:  

   Chocolate Brownie Mix 500g                          

   Madeira Cake Mix 500g                                    

Savoury Muffin Mix 400g                                   

Sweet Muffin Mix 500g                                    

    Pancake Mix 500g                                           

    Pizza Base Mix 500g                                        

    Egg Replacer 500g                                           

    Potato Starch 500g                                           

   Tapioca Flour 1kg            

Rice Flour 1kg                                                      

Pastry Kitchen manufactures a wide range & variety 
of Allergy Wise products, mixes and ingredients using 
only natural ingredients   

Due to increasing demands for low allergen foods, 
these exciting new Allergy Wise Ingredients & Mixes 
will enable you to obtain the options that they require     
containing no Gluten, Dairy, Egg, Soy, Nuts and are 
all suitable for Vegans. 

Rice F lour                 
For a  wide var iety of 

baking & cul inary uses  

including breads ,  pasta 
and thickenings.  

Potato Starch                     
Idea l  for baking  var iet ies 

o f breads,  ro l l s  & cakes.  
A lso sui tab le for noodles 

& sauces.  

Tapioca Flour                     
For a l l  your  baking & 

cooking needs including  
desserts & puddings.  

Crown Road,                   

Paerata                              

P.O. Box 361                          

Pukekohe                          

New Zealand                                              

Phone: 09 238 7843                 

Fax:     09 238 7847                           

info@pastrykitchen.co.nz  

www.pastrykitchen.co.nz 

Shelf life: 12 months from manufacture.         

Store in a cool dark area. 



Pastr y Kitchen Al lergy Wise Mixes & Ingredients  

Pancake Mix                          
Versati le mix  for pancakes,  p ike lets & waff les .     

A lso sui tab le for making  savoury pancakes  by adding 

sa l t ,  pepper & herbs  etc .                                    
Options  i f  dietary needs a l low.  Add one beaten egg 

and/or  substi tute oi l  for  butter  or  margar ine .  

Pizza Base Mix                     
For producing p izza bases  & var iety of f la t  breads.  

Spr inkle wi th o i l ,  gar l i c  & herbs or rock sa l t .       

Add one Tbsp of c ider  vinegar for de l i c ious sour  
dough bread base.  

Sweet Muf f in  Mix                  
Easy to use mix  for a  var iety of sweet muff ins  or 

cupcakes .  Use berr ies ,  fru i t  or  chocolate chips for 

var iety.                                                     
Options  i f  dietary needs a l low.  Add one beaten egg 

and/or  substi tute oi l  for  butter  or  margar ine .  

Savoury Muf f in Mix                
Easy to use mix  for a  var iety of savoury muff ins .         

Use sun dr ied tomatoes ,  ol i ves ,  sp inach,  feta ,  bacon and 

herbs for var iety.                                                     
Options  i f  dietary needs a l low.  Add one beaten egg and/

or subst i tute o i l  for butter or margar ine.  

Madeira Cake Mix               
Easy to use mix  for a  var iety of f lavoured cakes .     

Use apricots ,  su l tanas or  decorate wi th a  lemon ic ing.  

Options  i f  dietary needs a l low.  Add one beaten egg 
and/or  substi tute oi l  for  butter  or  margar ine  

Chocolate Brownie Mix           

S imple to use mix for  del i cious  chocolate cakes & s l i ces .  

Decorate or  garn ish  wi th chocolate,  berr ies  or frui t and 

serve wi th dairy f ree cream. Options  i f  dietary needs 
a l low. Add one beaten egg  and/or subst i tute oi l  for 

butter or  margar ine.  


