
MAPLE PECAN ROLL

Would you like a slight but delicious variation to the com-
mon cinnamon filled roll? If so, you must try this wonder-
ful roll with a delicious blend of Pecans and Maple. Not 
just another Sweet Roll but an “All Natural” roll made with 
our “All Natural Cinnamon Roll Mix.”  This claim is very 
important to today’s consumer. Check out the rest of our “All 
Natural” line of products. All will provide you with clean 
labeling because they all contain no chemical additives, No 
Trans Fats, and no preservatives, and all are very easy to pro-
duce.

ADDED SALES & PROFITS FOR YOU 
Have your sales staff talk about this product being “All Natural” and the 
benefits of eating healthy. Be sure to charge a premium price for this pre-
mium product to help you increase profits. Suggest, Sample, and ask for 
the sale.

ALL-NATURAL MAPLE PECAN FILLING
2 lbs  All Natural Crème Cake Mix
6 oz  Butter (room temperature)
8 oz  Brown Sugar
4 oz  Pure Maple Syrup
Rub together by hand until small crumbles form.

Prepare the dough following the directions on the BakeSense All 
Natural Cinnamon Roll bag.  Roll the dough to approximately 1⁄4 
inch thick x 18 inches wide.  Brush lightly with water.  

1.  MIX & ROLL-OUT DOUGH

Cover liberally with the Maple Pecan Filling mixture.  Roll the dough 
towards you as you would for a cinnamon roll. Cut into 5-6 ounce piec-
es and place them tightly 3 x 4 on a half sheet pan with extenders.

2.  FILL & CUT

Proof them to 3⁄4 size then bake them at 350°F until light golden 
brown. Do not over-bake! 

3. PROOF & BAKE

Brush them liberally with melted butter while hot - right out of 
the oven.  Ice them lightly with a plain sugar glaze if desired.

4.  ICE

BAKEMARK PRODUCTS USED TO MAKE THIS ITEM:  
•  Westco All Natural Cinnamon Roll Mix
•   Westco All Natural Crème Cake Mix

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

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


