
1 Pumpkin season is in full swing. Why not add cooked 
pumpkin pieces to your classic American pastries like 
cookies and brownies to give it that Halloween twist. 
Pumpkin will add that autumnal flavour while the 
orange pieces give it that classic Halloween colour pop. 
Other flavours to consider for this time of year include 
cinnamon, maple, toffee, and chai spice.

Watch the video here

GIVE YOUR SWEET BAKES THAT 
HALLOWEEN FLAVOUR TWIST

PUMPKIN SEASON

THE PERFECT
PAIRING

4 TIPS AND TRICKS TO 
BRING OUT THE 
HALLOWEEN MAGIC
 Having a seasonal strategy is key in sweet bakery to keep your customers excited with new products while 
also being an opportunity to attract new customers into your bakery. That’s why for Halloween 2022 we 
want to help you make fun themed bakes in an easy and efficient way. Simple spooky additions to your 
standard bakery range are all you need to bring out the Halloween magic.  

In this piece, we’ll spotlight four tips and tricks that can transform your bakery in the blink of 
an eye.  

2 All you need is your piping bag! Get creative with 
your piping bag to add meringue pumpkins to your 
sweet bake range. By simply using a smooth nozzle 
in a star shaped one and bending the pins of the 
star outwards you can create the desired shape of 
a pumpkin. To complete the look, add the green 
stems with a star-nozzle.

Watch the video here

PIPE PUMPKINS IN SECONDS 
WITH THIS EASY TRICK

Average annual growth of 
European food and beverage 

launches tracked with pumpkin 
flavour 

(Innova Database, CAGR 2017-2021)

+7%

1 in 5 Halloween themed 
product launches are tracked in 

the bakery category 
(Innova Bakery Survey, 2022)

https://www.dawnfoods.com/eu/products/bakery-ingredients/american-mixes-bases-and-concentrates
https://www.youtube.com/watch?v=BrsRBoB0xXM
https://www.youtube.com/watch?v=YxzMbBUhRFM


4
Here at Dawn, our chefs are getting creative this 
Halloween by using everyday objects and utensils to 
add that scary touch to your seasonal sweet bakes. 
By sticking spider shaped jellies to a rolling pin and 
keeping it in place with plastic wrap, any baker can 
indent their biscuit or pastry base with a ghoulish 
creature. Another easy tip is to use a drop shape 
nozzle from a flower-piping-set to cut a frightening 
face into your cookie before you bake. You can fill 
your cookies with one of our bakestable Delicreams.
The opportunities are endless if you get inventive 
with what you already have in your bakery.

Watch the video here

GET INVENTIVE 
WITH YOUR BAKERY UTENSILS

MORE HALLOWEEN INSPIRATON 
Click here for seasonal recipe ideas, easy-to-execute strategies and quick wins for your 
bakery business. We’re here to help you all year round: Celebrate with Dawn!

3 Excite your younger customers by creating eye-catching decorations 
that can be added to your standard bakery range. Seasonal limited 
time products in your bakery create a sense of desire. They will 
entice customers into your store, where they’ll be able to see your 
total product offering. We have provided a step-by-step guide to 
creating simple witches’ brooms and bloody marshmallow eyes to 
decorate your next limited-edition sweet bake.

Read the recipes here

ADD SPOOKY DECORATIONS TO BRING 
EXCITEMENT TO YOUR RANGE

NEW FOOD 
EXPERIENCES

More than 4 in 5 Gen Zs claim 
to like to try new food and food 

experiences 

(Dawn Bakery Trends Study, Europe, 2022)

 1 in 4  European consumers 
have increased their consumption 

of sweet biscuits and cookies 
because there

 is more variety and novelty 
available 

(Innova Bakery Survey, 2022)

MORE VARIETY
& NOVELTY

https://www.dawnfoods.com/eu/products/bakery-ingredients/fillings/delicream
https://www.youtube.com/watch?v=Hte7l1Tf-wE
https://www.dawnfoods.com/eu/campaigns/celebrate-with-dawn/celebrate-autumn-winter/halloween-2022
https://www.dawnfoods.com/docs/default-source/halloween-2021/halloween-2022---recipes-tips-tricks.pdf?sfvrsn=5c6de39b_3

