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Poppylicious, juicy and � ne.



Basic recipe Easy to spread and efficient Easy to spread and very 
efficient

Easy to spread 
and very resilient

Small pastry pieces
Recipe no. 137536.8009 EN

Small pastry pieces + twists
Recipe no. 137536.8010 EN

Small pastry pieces + twists
Recipe no. 137536.8011 EN

Poppyseed braid, Danish pastry
Recipe no. 137536.8012 EN

1.000 kg Schapfen Mohn
0.600 kg Water

1.600 kg Total weight

1.000 kg Schapfen Mohn
0.100 kg Sweet crumbs
0.650 kg Water

1.750 kg Total weight

1.000 kg Schapfen Mohn
0.100 kg Whole egg
0.200 kg Sweet crumbs
0.650 kg Water

1.950 kg Total weight

1.000 kg Schapfen Mohn
0.100 kg Whole egg
0.100 kg Sweet crumbs
0.550 kg Water

1.750 kg Total weight

Efficient and moist Best quality and
intensive taste

Best quality and
very good to spread

Poppyseed Stollen
Recipe no. 137536.8013 EN

Poppyseed Stollen
Recipe no. 137536.8014 EN

Poppyseed Stollen
Recipe no. 137536.8015 EN

1.000 kg Schapfen Mohn
0.150 kg Whole egg
0.100 kg Sweet crumbs
0.500 kg Water

1.750 kg Total weight

1.000 kg Schapfen Mohn
0.150 kg Whole egg
0.300 kg Water

1.450 kg Total weight

1.000 kg Schapfen Mohn
0.200 kg Whole egg
0.450 kg Water

1.650 kg Total weight

POPPYSEED FILLINGSPOPPYSEED FILLINGS
Recipe no. 137536.8009-15 EN

Mix to a homogenous mass/ paste, after 30 minutes soaking the 
filling is ready to use. Do not store the mixtures with whole eggs 
for too long.

1.600 kg Total weight
1.750 kg Total weight

1.950 kg Total weight

1.750 kg Total weight

1.750 kg Total weight

1.650 kg Total weight1.450 kg Total weight

PASTRIES

P PPYSEED Schapfen Mohn is versatile and guarantees the highest quality of 
baked goods. The production of baking-stable fillings is easy and 
safe, as it contains all the necessary ingredients. Schapfen Mohn
is also free of palm and soy-based raw materials. By adding milk 
or water, whole eggs, sweet crumbs or marzipan, the poppyseed 
filling can be adapted to the desired requirements. Flavor vari-
ations are possible by adding cinnamon, vanilla or gingerbread 
spices, giving the baked goods a special touch. The filling is 
easy to spread and bake-stable. Classic poppyseed stollen can 
be made just as easily as poppyseed cake or poppyseed squares.



POPPYSEED STOLLENPOPPYSEED STOLLEN

Sales description: Sweet yeast dough with poppyseed
Recipe no. 137536.8016 EN

Basic recipe: 10 kg total flour
100 % Wheat flour type 550

 10.000 kg Wheat flour type 550
 2.500 kg Butter
 1.500 kg Schapfen „Meine Mühle“ Hefeteig
 0.800 kg Fresh yeast (or 0.270 kg dry yeast)
 0.500 kg Whole egg
 3.500 kg Water (approx.)

 18.800 kg Total weight (approx.)

Mixing: Slow: 6 minutes; Fast: 2 – 3 minutes
Dough temperature:  25 – 27 °C
Dough rest: 20 minutes
Scaling weight: 0.500 kg for toast tins L 27 cm x W 10 cm x H 10 cm
Intermediate rest: 10 minutes
Procedure:   Weigh the dough and round it, after intermediate rest roll the dough to a size of 25 cm x 50 cm and spread evenly 0.500 kg 

poppyseed filling on top, roll the dough simultaneous from both shorter sides to the middle, set up in toast tin.
For the stollen mould just roll the dough like a swiss roll and set up in the mould, press the piece slightly into the mould.

Proof: 30 °C/ 75 %, not too moist and warm
Baking:  At ¾ proof without steam and closed damper at 200 °C, down to 190 °C
Baking time: 60 minutes
Finishing: Butter the warm stollen and dust with granulated sugar, to finish dust with icing sugar

 18.800 kg Total weight (approx.)



POPPYSEED ROLL CAKEPOPPYSEED ROLL CAKE

Sales description: Curd cheese pastry with poppyseed
Recipe no. 147549.8019 EN

Basic recipe: 18 cakes, ø 18 cm
80 % Schapfen Butter-Amerikaner
20 % Wheat flour type 550

 3.000 kg Schapfen Butter-Amerikaner
 0.750 kg Wheat flour type 550
 1.000 kg Whole egg
 1.000 kg Curd cheese
 0.350 kg Baking margarine

 6.100 kg Total weight

Mixing:  Slow: 3 minutes
Before processing, pre-portion the dough before rolling and refrigerate for 2 hours
Storage overnight is also possible without any problem.

Procedure:  Place slightly greased rings measuring ø 18 cm and 5 cm high on baking sheets lined with baking paper. Sprinkle 0.050 kg 
of butter crumbs into each one. Roll out 2.000 kg of dough to 3 mm thickness, 120 cm long and 30 cm wide. Spread 2.000 
kg of poppyseed filling on top and roll like a swiss roll. Cut into 4 cm pieces (0.130 kg each). Place 5 pieces in each ring 
with the cut side facing up. Sprinkle 0.040 kg of butter crumbs on the surface of the rolls and bake.

Baking: At 210 °C decrease after 10 minutes to 190 °C for 40 – 45 minutes, bake with an extra sheet underneath 
Finishing: After cooling brush with apricot jam and decorate with fondant

 6.100 kg Total weight



POPPYSEED SEMOLINA CAKEPOPPYSEED SEMOLINA CAKE

Sales description: Poppyseed cake with semolina
Recipe no. 137536.8017 EN

Basic recipe: 1 Poppyseed semolina cake, ø 28 cm

Semolina porridge

 0.025 kg Wheat semolina
 0.025 kg Sugar
 0.260 kg Milk

 0.310 kg Semolina porridge

Procedure:  Mix all the ingredients of the porridge 
together, bring to the boil, stir once in 
a while and then allow to cool.

Poppyseed batter

 0.500 kg Schapfen Mohn
 0.250 kg Semolina porridge minus cooking loss
 0.080 kg Whole egg
 0.350 kg Water (approx.)

 1.180 kg Total weight (approx.)

Procedure:  Line a cake tin with 3 mm (0.300 kg) thick Milanese short crust dough. Stir all the ingredients of the poppyseed batter until 
smooth and pour into the tin. Place a lid made of 3 mm (0.280 kg) thick, perforated Milanese short crust dough on top and 
brush with egg wash. Draw a wave pattern in the brushed short crust dough with a fork or a comb.

Baking: At 200 °C with closed damper for 45 – 50 minutes 

 0.310 kg Semolina porridge

 1.180 kg Total weight (approx.)

Milanese short crust
Recipe no. 137546.8005 EN

 0.400 kg Schapfen Mürb fein
 0.140 kg Butter
 0.060 kg Whole egg
 0.040 kg Icing sugar

 0.640 kg Milanese short crust dough



POPPYSEED WAVEPOPPYSEED WAVE

Sales description: Poppyseed cake with cherries
Recipe no. 137536.8018 EN

Basic recipe: Slab tray 60 cm x 40 cm

Poppyseed batter

 0.600 kg Schapfen Mohn
 0.100 kg Rum or Grape juice
 0.300 kg Water (approx.)

 1.000 kg  Poppyseed batter (approx.)

Procedure:  Mix to a homogenous batter, after 30 
minutes soaking the filling is ready 
to use.

Mixing: 3 minutes with coarse whisk at medium speed
Liter weight: 1.040 kg/ l
Scaling weight: 3.700 kg
Procedure:  Spread 1.300 kg of muffin mix evenly on the baking tray lined with baking paper. Mix the remaining muffin mixture with the 

poppyseed batter, fill it over the mixture and spread it out. Put 0.800 kg of cherries evenly on top and sprinkle 0.400 kg of 
butter crumbles on top.

Baking: At 200 °C with closed damper, open damper after 10 minutes and bake for 45 – 50 minutes
Finishing: After cooling sift with icing sugar and cut in customary slices

 1.000 kg  Poppyseed batter (approx.)

Muffin batter

 1.330 kg Schapfen Muffin Premium
 0.600 kg Vegetable oil
 0.460 kg Whole egg
 0.320 kg Water

 2.710 kg Muffin batter



POPPYSEED CURD CHEESE CAKEPOPPYSEED CURD CHEESE CAKE

Sales description: Poppyseed curd cheese pastry
Recipe no. 137536.8019 EN

Basic recipe: Slab tray 60 cm x 40 cm

Basic recipe

 1.700 kg Schapfen Mohn
 1.000 kg Curd cheese
 0.800 kg Milk 3.5 % fat
 0.400 kg Whole egg
 0.350 kg Sugar
 0.150 kg Vegetable oil
 0.040 kg Starch

 4.440 kg Total weight

Procedure:   Mix the poppyseed curd cheese batter 
and spread it evenly on a baking tray 
lined with 1.200 kg of Milanese short 
crust dough.

Baking:   At 200 °C with open damper for 
50 – 55 minutes, then let cool down.

 4.440 kg Total weight

Curd Cheese batter

 0.600 kg Curd cheese
 0.350 kg Custard creme powder
 0.500 kg Cream, whipped
 0.600 kg Water (approx.)

 2.050 kg Total weight (approx.)

Procedure: Mix the curd cheese with water until smooth 
and thicken with custard creme powder. Beat the whipped 
cream until stiff and stir gently underneath the curd cheese 
batter. Then spread evenly on top of the cold curd cheese 
poppyseed batter.

Fruit layer 

 1.000 kg Rasperry juice
 0.100 kg Icing sugar
 0.060 kg Gelatin

 1.160 kg Fruit layer

Procedure: Mix the fruit juice with the icing sugar, then 
thicken with the gelatine and spread evenly over the curd 
cheese batter and put in the cooler.

Expert tip: Other fruit juices can also be used as desired

 2.050 kg Total weight (approx.)

 1.160 kg Fruit layer



“I guarantee the highest mill quality.”

SchapfenMühle GmbH & Co. KG   |   Franzenhauserweg 21   |   89081 Ulm   |   Tel.: 0731 96746 - 0   |   info@schapfenmuehle.de                        www.schapfenmuehle.de

Our cereals.
The SchapfenMühle value chain: seamless quality right from the get-go

The value chain is unique as a symbol of quality and trust and serves as the SchapfenMühle trademark.
It defines our rigorous process from seed selection through harvesting and to the end product.

This process guarantees complete traceability right back to the point of cultivation.
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SchapfenMühle Our grain Our mill Product variety Customer satisfaction

Seeds are accepted only 
from suppliers who work 
in a sustainable and value-
conscious manner. A lar-
ge proportion of our grain 
comes from local farmers. 
Our cultivation contracts 
guarantee a high degree 
of safety and quality. 
SchapfenMühle is also 
committed to preserving 
original grain varieties 
such as spelt and emmer. 

Tradition meets innovation at 
SchapfenMühle, a modern mill with 
a long tradition. As Ulm’s oldest 
manufacturer still in business today, 
it was first mentioned in a document 
from 1452. Closeness to customers, 
reliability and awareness of quality 
are values that our family business 
has been promoting since its early 
days. SchapfenMühle as a grain 
specialist is your partner and stands 
for trust from the get-go.

The heart of our production 
is the mill. In the flour mill, 
cereal products are mil-
led in a standardised way 
or according to individual 
customer requirements. In 
the hulling mill, ‘husked’ 
grain is separated from 
its coating, the husks. The 
grain is then further pro-
cessed and refined using 
various techniques. 

Our natural and refined 
cereal products include 
mill mixes, baker's quality 
flours, flakes and puffed 
grains. Our diverse range is 
the result of years of expe-
rience in grain processing 
and constant exchange of 
experience with our custo-
mers. 

The needs of your custo-
mers and our own for 
high-quality, authentic and 
enjoyable food made from 
grain are what we focus on 
first. We guarantee the best 
quality through the trace-
ability of the grain back 
to the point of cultivation. 
High-quality and innovative 
mill products ensure your 
sales success. 


