
FANCY BUTTERMILK CRULLER
Add variety and extra profit opportunities to your display case eas-
ily, quickly, and affordably with products made with Westco brand 
Buttermilk Cruller Mix.

Give your customers more products to choose from, and they’ll 
increase the size of their order!  These products give your case new 
flavors, added color, and a wider variety...all from one additional 
mix.

Create wonderful additions to your display case.  To help you,  
select from over 50 of our flavors of Westco brand or BakeMark 
brand fillings, including cherry, lemon, strawberry, bavarian, or 
Dulce de Leche (caramel) - yum!!!

EXTRA SALES AND PROFITS FOR YOU!
Be sure to price these fancies and fancy bars at least 25¢ more than 
your regular crullers.  Enjoy increased sales and profits today!

BAKEMARK PRODUCTS USED TO MAKE THIS ITEM:  
•  Buttermilk Cruller Mix 
•  Super Speedee Glaze  
•  Ready-To-Use Donut Glaze
•  Gourmet Fillings

Roll the dough to 1” thick, and cut into rounds.  With a sharp 
knife, score the rounds in the shape of an “X.”

1a.  FOR FANCY ROUNDS 1b.  FOR FANCY BARS

Float the rounds and bars o� the frying screen, and fry at 340°F 
for 2 minutes on each side.  Glaze the product using Westco 
Super Speedee Glaze or Ready-To-Use Donut Glaze.  

2.  FRY & GLAZE

Use your imagination to create delicious and colorful designs 
and a variety of �avors. Use Westco branded �llings 
to quickly and easily pipe fruit or creme to create unique, 
delicious treats for your customers.  

3.  FINISH 

Roll the dough to 1” thick, and cut into 1” x 5” bars. Score the 
bar down the center lengthwise.  

To prepare dough, mix Westco brand Buttermilk Cruller Mix with water for one minute in low speed.  
Increase the speed to medium, and mix for two more minutes.  

For more information, contact your BakeMark Sales Rep or call toll-free 866.232.8575

Visit us on the web at:  www.yourbakemark.com
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