
It’s Surprising What You Can Make with  
a MONO Depositor
It’s widely accepted that MONO’s depositors are superb  
at producing a vast range of confectionery products like 
cupcakes, muffins, macaron, eclairs, cookies, shortbread, 
brownies etc. with accuracy and consistency, but did you 
know they can also be used to create a huge range of 
products you might not have thought about?

10 Products You Can Create with a MONO Depositor
—  Soap Cakes and Bath Bomb Cakes
—  Crispbreads
—  Dog Biscuits 
—  Duchess Potatoes
—  Layered Sauces Like Bechamel 
—  Gluten-Free Rolls
—  Madeleine
—  Mouses and Desserts
—  Tartlet Fillings
—  Novelty Seasonal Products

The full range of our Confectionery 
Depositors can be found on:  
www.monoequip.com 
and you can see videos of our depositors 
in action on our YouTube channel: 
‘monoequip’.

For further information contact:  
sales@monoequip.com or Tel: 01792 564 000.

Bath Bombs? 


