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Research from Psychology Today has shown that the 
stronger a brand, the shorter a limited-time offering 
can be. Translating this into the bakery context, if your 
bakery is new to offering limited-time offers or does 
not have a strong social media presence, stick to two 
to three week promotions. This will help customers, 
new and regular, start associating you with seasonal 
offerings.

If you have an engaged following on social media, 
you can entice customers with short (even one-day 
promotions) to get them through the door while your 
limited stock lasts. Put simply, if people are not familiar 
with you offering short-term, seasonal products, 
 it will take a little while for word of mouth and 
familiarity to spread. 

As we’ve mentioned, limited-time offers 
work best when pinned to seasonality. 
This goes beyond just holiday-themed 
products. There are distinct flavours that 
consumers associate and look for at 
different times of the year - both consciously 
and subconsciously - based on the weather, 
mood and which fruits or vegetables are in 
season at the time.

Check out the variety of 
seasonal flavours that appeal  
to consumers at different moments  
during the year and let these guide  
your seasonal offers.  

When consumers look for a limited-time offer, they’re looking for something new and exciting but also delicious. 
Particularly when it comes to sweet bakery. 26% of European consumers’ sweet bakery purchases are motivated 
by a desire to discover a new or exciting taste or experience.3 While this means they are more willing to venture 
out, remember not to go too wild. 

Use the 80-20 rule: ground consumers in something they know and like, such as a familiar food format,
 and use a unique flavour with it. Or, take an unexpected food format and give it a familiar flavour.  
Don’t mix up both as offering something too strange means consumers won’t be able to relate to the product. 
Let’s just say a pickle flavoured cronut isn’t going to appeal to the masses… 

MAKE ‘LIMITED’ 
WORK BEST FOR YOU

STAY ON SEASON

USE THE 80-20 RULE FOR EXPERIMENTING

WINTER
Cherry, Walnut, Chestnut, 
Raisin, Coconut, Nutmeg, 
Praline

FALL
Lingonberry, Fig, Caramel, 

Peach, Apple, Cranberry, 
Pear, Blackberry, Cinnamon, 

Hazelnut, Blood Orange, 
Pumpkin Bourbon

SPRING
Lavender, rose, 
Elderflower, Hibiscus, 
Rhubarb, Grapefruit, 
Avocado, Banana, 
Clementine’s, Oranges, 
Tangerine, Redberries, 
Strawberry, Kiwi, 
Currant

SUMMER
Gooseberries, Watermelon, 
Lemon, Lime, Strawberry, 
Raspberry, Papaya, Acai, 
Blueberry, Pineapple

HOW TO SURF ON 

SEASONAL EVENTS
With fewer consumers commuting to work, bakery 
consumption behaviors are changing - from routine purchases 
to indulgent treats. Meaning attracting customers with special 
and unique products is more important than ever. A key tactic 
for transforming your offering to become more exciting and 
relevant? Seasonality.

Creating seasonal spins on your most popular products is a 
time-proven way to stand out against the crowd. Seasonal 
claims are also predicted to grow by 7% over the next four 
years on US menus, with similar trends predicted for Europe.1 
It’s also worth noting that sweet bakery has the highest number 
of seasonal products so this should be the focus of any proper 
seasonal strategy.2  

Here’s how to leverage seasonal offerings and 
encourage consumers to come back time and 
time again to see what’s new.

1 Datassentials, 2019  2 Datassentials, 2019  3 Dawn Propriety Flavour Research, 2019



We’re dedicated to supporting  
you to develop exciting seasonal 
offers across the whole year.  
Dive into recipe inspiration and 
product ranges for specific events 
and seasons here.  

+

HAVE QUESTIONS OR WANT INSPIRATION? 
Contact us at +31 20 808 1225 or visit DAWNFOODS.COM

5With autumn well underway, there is one flavour that 
always takes the spotlight at this time of year: pumpkin. 
This comforting, warm and spicy flavour hails back to 
our American heritage and goes beyond just being a 
flavour for Halloween. 

To make incorporating this seasonal favorite into your 
offer even easier, we’ve launched a tasty and creamy 
pumpkin filling. With an authentic American  
taste, this ready-to-use filling is perfect for  
both baked and unbaked goods - from  
pumpkin spice brownies to cheesecake  
pumpkin swirls. Learn more about our  
pumpkin filling here.

GET STARTED WITH 
PUMPKIN!

4 Dawn’s flavour curves are a great tool to help you develop something unique, exciting and appealing. Use the 
insights in these curves to successfully take a known, popular flavour and twist it with a seasonally relevant, 
more experimental flavour.

Take our muffin flavour curve: your major volume will come from the mature flavours, like chocolate chip, but 
the excitement comes from flavours earlier in the curve. So, instead of offering three different muffins from the 
mature section, draw excitement by taking chocolate chip and mixing it with an exciting and trendy flavour like 
orange or speculoos. The same applies for cookies: you can create excitement by mixing chocolate chip with 
blood orange or pumpkin.

COMBINE FLAVOURS FOR A UNIQUE OFFER

INCEPTION ADOPTION EXPANSION MATURITY

Apple
Banana

Blueberry
Cherry

Chocolate
Chocolate Chip

Cocoa
Dark Chocolate

Lemon
Raisins

Raspberry
Triple Chocolate
White Chocolate

DAWN® MUFFIN FLAVORS CURVE
MATURITY CURVE OF                                  IN EUROPE

Banana Toffee-
Pumpkin

Chocolate
Raisins

Muffin Flavors

Apple Cinnamon
Banana Toffee

Blueberry Cheesecake
Carrot

Chocolate Peanut Butter
Lemon Cheesecake
Lemon Poppy Seeds

Orange
Peanut Butter and Jam

Raspberry White Chocolate
Pumpkin

Salted Caramel

Almond
BlackBerry

Chocolate Hazelnut
Hazelnut

BlackBerry
Hazelnut

Cheese
Cinnamon
Coconut
Coffee

Cranberry
Egg

Guava
Mango
Maple
Oats

Pecan
Pineapple

Plum
Red Velvet

Rose
Rum

Sesame
Speculoos

Walnut

Salted Caramel-
Mango

CELEBRATE 
WITH DAWN

https://www.dawnfoods.com/eu/campaigns/celebrate-with-dawn/
https://www.dawnfoods.com/eu/products/bakery-ingredients/fillings/pumpkin-filling

