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| BAKEHAVEN CONFECTIONERIES |
A Moment Of Celebration

QUERIES CONTACT

MORE INFORMATION CALL US
+91 7400400842 / +91 9152525297

MORE INFORMATION CALL US
@ www.bakehaven.in
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BAHEHAUEN &

GONFEGTIONERIES

IS BEST QUALITY SERVICE PROVIDER
& YOUR SAFE PLACE IN THIS UNSAFE WORLD.

BAKEHAVEN CONFECTIONERIES is an LLP Mumbai Based Firm. We are Manufacturer, Wholesaler, Retailer Of wide range
of products which includes cake decorating Items Like Sugar balls, Sugar Shapes, Candy Colour, Glaze, Puff colour,
Petal Dust etc. which enhances the final product. Quality remains our prime concern and this helps us in maintaining
our standards in the market. We constantly modify the existing products as per the customers requirements. Further we
ensure that the prices of our products are affordable & are delivered to buyers on time as part of our continuous focus
on providing high-quality products and services for our clients, BakeHaven Confectioneries is proud to have attained
1S0 certification for food safety management system.
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PREMIUM a9 |
FOOD GEL GOLOUR
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Super Red Red Red Orange Lemon Yellow Egg Yellow Electric Yellow ~ Royal Blue  Electric Pink
I
Baby Pink Sky Blue Navy Blue Electric Orange Burgundy Maroon Violet
b 4
Electric Purple Black Fuchsia Ivory Skintone Ruby Weon Bright Purple  Electric Blue
¥ 1
Forest Green Electric Green Turquoise Ilew&ﬁl&m Brown Ice Blue
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White Lemon Lime Grape Violet Leaf Green Purple

m 20G, 100G & 500G
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POWDER COLOUR

METALLIC SPRAY
POLIDER COLOUR
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CHOGOLATE POWDER COLOUR

AVAILABLE COLOURS

0 ©00©

GREEN  YELLOW BLUE PINK VIOLET
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BROWN PURPLE WHITE BLACK ORANGE
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OIL BASED FOOD GOLOURING

AVAILABLE COLOURS
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SKY BLUE PINK BROWN VIOLET Wﬂl’lﬁ
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NAVY BLUE
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ESSENGE & EMULSION

AVAILABLE COLOURS
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VANILLA BUTTERSCOTCH RABDI  WHITE ROSE PINEAPPLE MAVA MILK RASPBERRY AMEICAN DXTRUT
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PAAN MASALA MANGO GREEN RASMALAI  ICE-CREAM  RAJBHOG  ALMOND COTTON CANDY BUBBLEGUM

20ML, 100ML & S00ML

® ORANGE

@® PURPLE

@® BROWN

® Red

® GREEN
YELLOW
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LIOUID WATER COLOUR

AVAILABLE COLOURS
v y . X : ‘1 = 2 2 :
RASPBERRY VIOLET ORANGE  BLUE BLACK
) LLs 2‘*‘ : ;
ROSE RED RED ORANGE YELLOW TOMATO RED BROWN

ROSE PINK

GREEN

AVAILABLE COLOURS
® BLUE RESAR
® PINK GOLDEN YELLOW
® FUCHSIA PEACH

@® ROYALBLUE @ RED STRAWBERRY
© NEON GREEN @ BLACR
® PEA GREEN

206, 50G & 2009




RED LACK PINK YEILOW BROWN FUCHSIA
PURPLE ORANGE WHITE DARK GREEN SKY BLUE TURQUISE bl e
- R
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ICE SKINTONE BRIGHT MAROON LEAF ROYAL m 200G & 1KG

PINK BLUE GREEN GREEN  BLUE

* Great Elasticity

* Easy to Use
* Sturdiness
* Customize Cakes




ORIPS GOLOUR

Create easy yet elegant drip finishes on your cakes with
this brand NEW DRIP ICING from BAKEHAVEN, It may seem
easy to create a drip effect but it's much harder than it looks,
especially when you have to melt the chocolate, whip up the
ganache and perfect the consistency. Get this wrong and it

could be arecipe for disaster! With BAKEHAVEN ICING DRIP,
no longer must you suffer the inconvenience of messy
melted chocolate or the time-consuming
task of painting over ganache. These drips ensure a quick, easy
and flawless drip effect for your cake tiers.

AVAILABLE COLOURS
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500G & 1KG

(Flower & Modelling Paste)

DIRECTIONS OF USE : BAKEHAVEN White Gum Paste
is kneaded until it reaches the right consistency.

It is Spread With roller and used for coating of cakes,
making of roses and figures for decoration of cakes.

It can be diversified by adding of food colourant and flavour.




ALL PURPOSE VEG

CHOCOLATE & VANILLA
CAKE PREMIX

1 1KG & 5KG |

ALL PURPOSE

VEG VANILLA
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EDIBLE LAGE

PEARL WHITE ROSE GOLD

KY BLUE ROYAL BLUE

ANTIQUE GOLD

YELLOW



GLAZING




LIQUID
CLUCOSE
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BAKEHAVEN LIQUID GLUCOSE is colourless,
odorless, viscous sweet syrup. It controls the
formation of sugar crystals which is
particularly Important when you are making
desserts and confectionery. Liquid glucose is
also a fundamental ingredient in many food
and industrial products like confectionery,
caramel, fudges, processed fruits & food,
dairy & baked products, ice-creams.

B 1kg/iar Skgflar

BAKEHAVEN TYLOSE POWDER Is pretty
much the man made cheap version of gum
tragacanth and does the same thing. It
provides the sugar paste properties that
make the paste with binding and structure
properties that make the paste last longer. It
adds elasticity and decreases drying time for
sugar paste models. Easier to make, hold up
better in humidity and is whiter in colour..

BAKEHAVEN CITRIC ACID is an odorless
food additive with a tart, acidic taste. Citric
acid is used in abroad array of applications,
In the food Industry, it uses as the drinks
sour flavour agent. Mainly used in various
kinds of cold drinks and for such foods
production as soda, candy, biscuit, can, jam,
fruit juice ,etc., also can be used as greases
antioxidant.

PACK SIZE
| mspfRotte | sooghar |

BAKEHAVEN XANTHAN GUM is an essential
Ingredient for gluten free baking. It acts as
an emulsifier and a binder, and adds volume
to gluten free breads, cookies, cakes, and
other baked goods. It Is an excellent all-
purpose thickener for dressings, gravies &
Sauces.

PACK SIZE

BAKEHAVEN COCOA POWDER in any
recipe to make extra-rich confections with
strikingly dark color: Best used as an
accent, black cocoa Is great for adding
colour and flavor to baked goods, sauces,
cookies, icings and more.

PACK SIZE
/e kg flar Skgflar f3
ISOMALT is an ly versatile p

which can be used for pulled sugar display work,
creating sugar figurines, dashing desserts &
mind boggling cake decorations,

Isomalt is a sugar replacement that is used to
make hard candy and pulled sugar items
because it hardens with a crystal clear finish and
tends to be less stickycompared to real sugar.
Isomalt crystals have a high resistance to
humidity and will not crystalise. If no colour is
added, the candywill harden clear.

BAKEHAVEN SODIUM BENZOATE acts asa
preservative and only works at a low pH in
baked goods, as well as jellies and fillings. It
kills a wide variety of bacterial yeast and
fungi.

PACK SIZE
|_80a/Sottle | Sovgflar |

BAKEHAVEN CORN STARCH [s a gluten-free
thickener which can be utilized instead of
flour to thicken gravy, soups, and sauces.
Corn starch dissolves better than flour and
able to assist different ingredients in
bindingtogether.




BAKEHAVEN POTATO STARCH is a great
thickener in gravies, sauces, and even in
custards and puddings, potato starch lends a
light, fluffy texture to baked goods. It adds
moistness to any baked goods and is an
essential ingredient in gluten free baking.

PACK SIZE

BAKEHAVEN POTASSIUM SORBATE is used in
baking to inhibit the growth of mold, yeast,
and microbes. It is used in baking as a
preservative without altering the nature of the
food. It can extend the shelf life of various
baked goods: Breads, cakes, doughnut mixes,
fillings, doughs, muffins, tortillas, ete. It's
granules usually need to be pre-dissolved in
water before inclusion inthe batter.

BAKEHAVEN CMC POWDER is a viscosity
maodifier or thickener, and to stabilize
emulsions in various products including ice
cream. CMC is also use din bakery products
like breads and cake preparation.

PACK SIZE

|_afotie | 100afbottie | So0gftar |

BAKEHAVEN BAKING SODA is an ingredient
that even experienced food storage gurus
can forget to stock up on. Baking soda is
essential to many recipes, plus it has uses
outside the kitchen. Make all kinds of dishes
with other supplies like wheat flour, sugar,
salt, and much more!

PACK SIZE

|_SOg/Sote | 1on/Bomte | soogller |

BAKEHAVEN GMS Flakes is a food additive
used as a thickening, emulsifying, anti-
caking and preservative agent. It also widely
use in beverage and instant food, ice cream,
and pharmaceutical grade, and cosmetic
industries and has a wide range of
applications..

PACK SIZE

BAKEHAVEN PECTIN POWDER is premium quality
for use to thicken liquids. Totally natural. Itis ideal
for making excellent tasting jams, marmalades,
chutneys and fruit jellies. Pectin jellies are also
heat resi sothey b ved on hot dishes.
Our Pectin will provide high gel strength, excellent
flavour release & a slow setting.

PACK SIZE

BAKEHAVEN MILK POWDER is perfect
alternative for vegan milk. Can Be
Substituted For Milk In Various Recipes. The
product is free from Dairy and Gluten and
100% Vegan.

PACK SIZE
| Tsafiotte | soogllar |

BAKEHAVEN TITANIUM DIOXIDE is a water
soluble mineral based food colouring used to
achieve abright white. Itis used in cake decorating
to turn your fondant icing, modelling paste, flower
paste, white chocolate, etc to a brilliant shade of
white. It is a whitening agent in powder form that
istasteless. When adding Titanium Dioxide to your
white chocolate, it is best to add it during the
melting process tohelp the colour come out
smoother.

75 Battle 400g/ar kglar 20kg/Bucket




Liquid
EVAPORE

It Is used for painting and Colouring Cake.
BAKEHAVEN EVAPORE is the perfect medium used for diluting About this item It is used to stick a variety of decorations
luster dust to form ke a painting medium, and also used to thin - in place including wafer paper, gumpaste, modelling paste,

colours for airbrushing. Food grade alcohol, the certified product is dragees and much morelt is used ick & Variety. of
a replacement for spirit or vodka, otherwise used. Evapore canalso W s 0,51
‘be further used to thin liquid icing colours or gel colours Ahack is

decorations in place including wafer paper, gumpaste,

u id to mix evapore to dry gel colours or edible markers tomake them modelling paste, dragees and much more.Perfect for
~ working again Evapore can also use toclean brushes, airbrushes using with non-toxic edible glitterThis glue is packaged
EVAPORE and octie sugarcrdt e pmients In a convenient and mess-free 28g containerFor best

result, brush glue sparingly on one surface only.
e e
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For Dusting & Painting "
= (EDIBLE) by

100% EDIBLE
SIZE: 306G

T — o A

This Super Gold Dust is a non toxic,
/ approved food colouring, edible dusting powder

* great for dusting over sugar craft creations to give '
SEcRey wprcHEN it a high shine, The Super Dust range
produces a glossy metallic lustre finish, It can be dry
brushed onto any edible product including chocolate,
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NET WEIGHT : 25g

BH DUST AND LEAF
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Available Colour

GOLD | SILVER | ROSE GOLD



Pearl White Navajo White 24K Gold Biscotti Gold  Bumblebee Yellow

L L =

Copper

15 SHADES OF
FOOD COLOUR
o SETS

Island Bluo

Electric Purple



LUSTER DUST

| 4256&506
What is Luster Dust?

Ultimate Baker's Luster dust is an all natural edible food and
cake decorating powder that adds sparkle and shine once '
sprinkled on. Luster Dusts are ideal for use on rolled fondant,
gum paste, fondant flowers, plaques & lettering or any baking

masterpiece.




How to use Glitter Dust

Glitter Dust Uses

e Spray On Food & Desserts
® Dry Dust on Cookies

e Stir In Cocktails and Beverage
e Glitter Cherries
® Gender Reveal Drinks

TWINKLE DUST

| |~ 4.256 &100G|




Edibleart

Edible Ink Rc{l“ Bottle

Edibleart

EJi]Jle Ink Refi]] Bottle

Our Edible Refill Inks are dairy,

gluten & nut free, FDA compliant and (Norl Almhc'l)
passed all food safety tests.

We supply the best premium quality ‘ 6 6
Edible refill ink for C MY B

Epson printers.

Edible Icing Sheet

—% N Edible Icing Sheets s best to place on

top of your Cake and Confections!

m0ﬂ|m SUGAR SHEET A4 Creating your very own personalised

\/ EDIBLE PAPER FOR PHOTD CAKE cake to match the occasion with our

EASY TO PEEL BEST QUALITY digital technology to add a value to

E D I B L E — “E:!_ﬂﬁm - — your cake which creates memorable

e i O e M 7 e experiences for your loved ones.

FROSTING SHEETS PG G Icing Sheets are made of sugar and
— e e are good in taste, Eye-catching images

———————— i ] in amazing clarity can be obtainedby

sl i printing on Icing Sheet.

— Packing Size —

25 Sheet/pack

NET WT : 1.5KaS e , — Available in —

A3 & A4
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Size and Colors available.

Tried and tested well with experts.
pearls for_descent!look:

decorations only.

» For 1 kg cake use30/g-50 g|ofsugar;

DIRECTION OF USE
» Sprinkle Over your cakes & treats for

s
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> Only approved edible ingredients are used.

» FSSAI and FDA compliant.

>
> Range,



















FEATURES & DETAILS

> Only approved edible ingredients are used.
> FSSAl and FDA compliant. o AL TN 00 TR
» Tried, tested & approved by expeﬁiq. Es "L\ S
» Range, Size and Colors available. :

DIRECTION OF USE

» Sprinkle over your cakes & treats for
decorations only.

» For 1 kg cake use 30 g-50 g of sugar
pearls for descent look.

Pack Size 125g, 1kg, 5kg & 25kg
















Mix Heart Shape




DIRECTION OF USE

+ For all your sweet treats: gives incredible results over cakes, cupcakes, cake pops, cookies, brownies, candies
or other homemade treats

“ For every event party: fits into every occasion, be it Birthdays, Weddings, Anniversaries, Christmas, Diwali,
New Year's eve, Baby Showers, or any Party with sweet treats

> Gold > Green » Pink

» Brown ) AW hite] » Navy Blue
» Copper > > Sky Blue
> >» Orange > Silver

> Red > Royal Blue » Purple

Pack Size 125g, 1kg, 5kg & 25kg



DESCRIPTION

» This edible confetti are edible and perfect for decorating your cakes, cupcakes,
cookies, brownies, ice-cream, sundaes and more.

Gold, Green Pink
Silver (> Navy Blue
Copper S Sky Blue
Yellow, (hange ”
Red Royal Blue  Bwwn

Pack Size 125g, 1kg, 5kg & 25kg
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LOOKING FOR
THE BEST
EDIBLE

PRE CUT

FOR YOU?
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—>> Cutouts are a fantastic and easy way to transform your
home or store bought cake.

—>» Simply place the design on or around your cake for decoration.
These cutouts can be placed vertically onto your cake or cupcake
for decoration purpose.

—>> Add value to your edible products. These cutouts are printed
using the best imported quality of Wafer Paper. Printed onto
Wafer Paper using 100% edible inks. 24 Months Shelf life.












Edible Black Butterfly
Edible Red Butterfly

Edible Froze Butterfly
Edible Multi Colour Butterfly




Edible Purple Butterfly
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Water Multi colour butterfly - Big

LN

Water Multi colour butterfly - Small
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Multi colour butterfly -

- Medium

Multi colour butterfly

Small

lour butterfly
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Cartoon Bikes
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Christmas Candy Christmas Flower
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Edible Unicorn Edible Flower
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Edible Flower

Edible Paw Patrol
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WFP_009

PRINTED WAFFER PAPER
SIZE : A/4 | EDIBLE WAFFER
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WFP_033

PRINTED WAFFER PAPER
SIZE : A/4 | EDIBLE WAFFER




WFP_103

SIZE : A/4 | EDIBLE WAFFER
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WFP_115

PRINTED WAFFER PAPER
SIZE : A/4 | EDIBLE WAFFER
79

WFP_116




WFP_128 WFP_129

PRINTED WAFFER PAPER
SIZE : A/4 | EDIBLE WAFFER




WFP_139 WFP_140

PRINTED WAFFER PAPER

SIZE : A/4 | EDIBLE WAFFER




WFP_150

E"‘%%.\J E‘vm\l E‘ ]

b U, U 0

Sl S i
v o

“WEPIST WFP_152 WFP_154 :
- \ ¥
¥ Q" N
PRINTED WAFFER PAPER ;’f . *5 .ﬁ‘»
SIZE : A/4 | EDIBLE WAFFER R T T m
L B *’ (Y

»




[TA. A, X0 T X0 Y
I' < 9 |9V @ e

i S - LOVE

o _ e b -
P P> [""'xmwBﬂ
s SN 3 ‘M [NIE 'MLD‘U

PRINTED WAFFER PAPER
_ SIZE : A/4 | EDIBLE WAFFER







PRE PRINTED EDIBLE WAFER CIRCLES

Wafer Circles are made by printing theme based images on very thick wafer card
with edible inks. Its diameter is 5.60" and is suitable for use on top of a 500gm cake.
Its an easy way to set theme of the cake and convey the required message.
Unlike Sugar Sheets, Wafer circles are mildly sweet and thus helps maintain
the taste of cake.
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FOLLOW Us ON

PINTEREST

Bakehaven Confectionaries

FACEBODK WHATSAPP
Gonfectrlonal:les @ 7400400842
6O

INSTAGRAM

Bake_haven1

YOUTUBE

BAKEHAVEN
CONFECTRIONERIES LLP

A MOMENT OF CELEBRATION...

#BAKEHAVENCONFECTIONERIES LLP
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Head Office

22, Inaswadi, Off. Marve Road, Kharodi Village, Malad (West),
Mumbai - 400 095. Maharashtra
Customer Care No. : +91 9152525297 / +91 9152525214
+91 7738978349 / +91 8097855104

Branch : 1

Address: Shakti Puram Colony, Bitari Road, Lahar Tara,
Varanasi - 221106, Uttar Pradesh.
Customer Care No. : +91 8097824381/ +91 8097824380

Branch : 2

Address: 321/A new number 12 gakulam first stage first cross MATHIKERE
Bengalure - 560054 .
Customer Care No. : +91 9769690207 / +91 9769690414

bake_havenl Ef_l bakehavenconfectioneries

bakehavensales@gmail.com www.bakehaven.in
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