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THE ART AND BUSINESS OF BAKING

BAKE, FREEZE , AND THAW
Smart Strategies, Tools, and Tips
to Gain Efficiency During Rushes

CITRUS, SPICE, AND ALL THINGS NICE
Creating a Winter Offer that
Celebrates the Season

TRADITIONS TRANSFORMED
Balancing Trend & Tradition for
Consumers Who Want Both

Make the Most of the Winter Season
Create and Leverage Seasonal Offerings

Celebrate with Dawn, all year long!
Dawn Foods has a history of 100 years of working with bakers to create perfect life’s sweet moments
for people around the world. Our ingredients and products help you offer the most creative sweet
bakery for your customers, for the events that matter and are always remembered. Starting with this
Christmas, we’re opening up to a new full year of celebrations!
Join us and get the inspiration to develop the best seasonal offers for celebratory moments in 2021
2at www.dawnfoods.com/uk/campaigns/celebrate-with-dawn
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2020 Taught Us What Matters Most
To say 2020 has been an interesting and challenging year is an
understatement. The year has taught us that bakeries, like most small
businesses, are agile and can adapt to changing business environments.
2020 has also taught us that people, no matter where they are in the
world, cling to home, family, and trusted traditions. From the foods that
are trending this year, to the anecdotal stories I’ve heard firsthand from
customers and from my fellow Team Members at Dawn, one thing is true
– home is where our hearts are.
In this issue of Batter Up, we focus on translating those beloved
traditions into business growth. We share recipes that celebrate the past
and put new twists on family favourites. We dive into the tastes and dishes
that trended in 2020 so you can create recipes that leverage what people
are loving right now.
And speaking of foods people are loving right now, donuts – which is
how Dawn got its start in 1920 – are at the top of take away and delivery
orders for consumers. We look at how bakeries like yours can modernise
donut offerings to improve sales, showcase your talent, stand apart from
the competition, and increase profitability – all critical success factors for
our industry right now.
At Dawn, we understand the challenges you’ve faced in 2020. From
surviving mandatory closings and reduced operations to shifting business
models, bakeries are proving they can and will carry on. Our vision is to
Inspire Bakery Success Every Day, which means our relationships with
our customers are true partnerships. We are invested in your future and
inspired to help you achieve the aspirations you have for your business.
I wish you a successful end to 2020 and hope you take time to enjoy the
holiday season, reflect on what means the most to each of us, and celebrate
the traditions that carry us through.

Senior Applications Chef
Melissa Trimmer
Assistant Applications Chef
Danielle Burgett

Batter Up is the ultimate business resource for
artisanal bakers, featuring actionable advice for
meeting the bottom line, inspiring ideas for wowing
customers and guidance on harnessing the latest
trends in the bakery industry. Issued quarterly and
hand-delivered to readers, the magazine is a Dawn
Foods publication produced by Dawn Foods, 3333
Sargent Rd., Jackson, MI 49201; 1-800-248-1144.
All rights reserved. © 2020
Dawn Foods Global bakery manufacturer and
ingredients supplier Dawn Foods has established
itself as the premier bakery service provider,
inspiring bakery success every day. Committed to
delighting its customers around the world, Dawn
Foods delivers the partnership, insights, innovations,
products and bakery expertise that empowers
them to achieve their aspirations. Headquartered
in Jackson, Michigan, Dawn Foods partners with
more than 40,000 artisanal and retail bakers, food
service leaders and manufacturers located in more
than 100 countries and has 4,000 Team Members
globally. For 100 years, Dawn Foods has been a
trusted advisor to its customers, helping drive their
business forward. For more information about
the company, its products and culture, please visit
www.dawnfoods.com

Sincerely,

Carrie Jones-Barber
CEO
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This Winter Season:

BY THE
NUMBERS

Turn up the flavours consumers are craving
Here’s a first hand look at the flavours that are trending toward the top of the charts for the 2020 winter season.

Craving Cookies

Spice it Up

One of the top flavour trends this holiday
season is anything cookie. This nostalgic
throw back means that sugar cookie
crumbles, chocolate cream cookie inclusions,
and gingerbread decorations will catch
the eyes of your customers. According
to recent research from Datassentials,
cookies are most often menued in the
autumn and winter with frosted cookies
indexing three and a half times more
than other seasonal flavours and flavours like
red velvet, double chocolate and gingerbread
showing up in the top five flavours for autumn
and winter.

Warm wintery spices are also
popular this season with cinnamon,
nutmeg, clove, ginger, and cocoa
finding their way into cakes, donuts,
cookies and more. According to
recent seasonal research from
Datassentials, Pumpkin Spice,
Cinnamon, Ginger and Gingerbread
are among the top indexing flavours
for autumn and winter.

True to Tradition
Nuts About Nuts
There’s no shortage in nut options this
season. Starbucks’ seasonal line up includes
several holiday drinks that celebrate nutty
flavours, like Chestnut Praline, Toffee Nut,
and Honey and Almond lattes. Nuts are
extremely versatile and can be used as an
inclusion or as a sophisticated decoration. In
fact, flavours like Chocolate Almond indexed
seven and a half times more
than other flavours for seasonal desserts
during the winter months.

The perennial favourite are also big
in 2020, with chocolate, apple, and
pumpkin still ranking among consumer
favourites. All time favourites will also
always be appreciated by your customers, especially in those times when
something they love can be reassuring
and bring them comfort.

* Datassential Seasonality Study
Images provided by freepik.com
dawnfoods.com/uk
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THE BALANCE BETWEEN

Trends and Tradition

While consumers are craving traditional favourites that take them back to
their childhood, it doesn’t mean you should forgo the trends. Creating a balance of trends and tradition is key to satisfying all your consumers.
How can you find the balance between trendy and traditional? We asked
Dawn’s Application Chef, Melissa Trimmer, for tips on mixing the two.

Q: What’s the importance of incorporating trends in my bakery?
A: Trendy products often bring new customers in the door and can be exciting
for long-time customers who want to try something new. It’s helpful to have
a nice mix of perennial favourites along with trendy, seasonal items so your
range always feels fresh, inviting and interesting. Additionally, always try to
have something “instagrammable” in the front of your shop; #eatertainment is
the newest trend focusing on the experiential, sharable aspect to the foods we
know and love.
Q: How can I turn traditional favourites into trendy desserts?
A: Traditional favourites like cinnamon rolls, éclairs, chocolate chip cookies,
brownies and the like, appeal to nostalgia, resulting in customers being
more open to indulge, even if they lead healthier lifestyles. Don’t stop there,
though—you can add that nostalgic feel through creative applications as well.
Think items like pumpkin muffins. Or turn your favourite chocolate chip cookie
into a vegan one to match your customers’ new eating habits.

Q: What traditional favourites should I
include in my bakery range?
A: Donuts are a tried and true winner and an easy way to
create trendy items out of an all-time favourite. Chocolate cake
is another staple and is still one of the most popular flavours
in Europe, making it a “must” for any bakery range. Cupcakes,
cookies, brownies and morning buns are good ideas as well.
But, if you run a cupcake shop, don’t feel obligated to have
every classic baked good in your range. Doing a few things
really well is often better than doing everything not as well.
Q: What flavours are trending for winter?
A: Flavours trending this winter include champagne/rose,
ginger, fudge, and coconut. But, don’t forget about classic
winter flavours like peppermint, cranberry, and mocha. Did
you know: Citrus and tropical fruits actually come into season
during the winter months?
Q:What is the best way to market trendy baked goods?
A: Social media is key when pushing trendy items, but don’t
forget that all your social pics should be complementary to the
baked goods. Simple tricks like using natural light and clearing
away background clutter will help elevate your posts. Window
clings, posters, samples and flyers are also great attention
grabbers to shoppers that are in-store. Just remember to make
sure to post and put pictures on your website as well since
many customers are sticking to online shopping.
Learn more about the latest trends here:
www.dawnfoods.com/uk/insights
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BAKER SPOTLIGHT

TRENDSPOTTING

IN 2020, TRADITIONS TAKE
ON NEW MEANING:

RING IN THE
HOLIDAYS WITH

Patisserie Hoeben’s Gourmet
Donuts
Patisserie Hoeben’s Customers
Embrace Family Favourites and Look
Toward the Future

It’s no secret that consumers are craving
the tastes and traditions of days past. Recent
research shows that comfort foods and familiar
favourites are trending.
One of the Netherland’s family bakeries
for more than a century and a Dawn Foods
customer, Patisserie Hoeben, isn’t surprised
by this turn toward tradition. They’ve always
offered customers holiday treats that focus
on premium chocolates, decadent flavour
combinations and winter favourites like
hazelnut. This year, they’ll continue in that
tradition.
“People tend to lean toward familiar
flavours during the holidays,” said Ron Beris,
owner of Patisserie Hoeben, based in Liessel,
Netherlands. “This year, we are creating
pastries with luxurious chocolates and all
the warm flavours you associate with the
Christmas season.”

A Lasting Partnership
Another tradition Patisserie Hoeben
continues to embrace is its long
relationship with Dawn Foods. It’s
a smart mix of products like cake
mixes, compounds and fruit fillings,
combined with expert support and
advice from Dawn’s trusted team.
“With a partner like Dawn, they
support you with staying ahead
with the latest innovative or new
products in the market. They
are a great partner to get a lot of
Christmas inspiration from,”

John says. “They are there whether it’s
something new or something people have
loved for generations that we might add a
new element to.”
Patisserie Hoeben will continue to use
this strategy – focusing on favourites – to
help them end 2020 on a high note. The
bakery will also add in new items for the
holidays that focus on trends and new,
unexpected products to be sure they have
the right mix that addresses everyone’s
holiday wish list.

“I usually have a look at what is out
there, what is trending in the market, and
it’s crucial to come up with something new
every year for Christmas. It is important
to stay ahead of the game, to do some
research of the latest trends and create
relevant pastries,” Ron adds.
To learn more about Patisserie Hoeben,
its founding in 1857 and history in
Liessel, visit www.patisseriehoeben.nl.
You can also follow them on Facebook @
Patisseriehoeben.

The holiday season is the perfect time for
celebrations and indulgence. From champagne toasts to decadent desserts, people
are focused on making moments that they’ll
remember well into the New Year. With 2020
and all the uncertainty it has brought to the
lives of everyone around the world, there is
an added desire to embrace the traditions we
love and the nostalgia of childhood and home.
One recent trend that brings the best of all
these together is Gourmet Donuts. Gourmet
Donuts differentiate your offering from the
competition, driving higher sales and profits
without sacrificing the unique tastes and wow
factor consumers want this time of year.
What are Gourmet Donuts? Gourmet Donuts
go beyond the traditional like sugared or
glazed. They celebrate the recipes and holiday
traditions people love by taking these tastes
and turning them into something unexpected
- a donut. Think pumpkin praline, champagne
truffle, orange ginger, or hazelnut cheesecake.
Gourmet Donuts not only improve the
originality of your assortment, they entice
customers all day long, justify a higher price
point, and showcase the creativity and skill of
your team. Customers will want to ring in the
season and keep coming back in 2021 if you
make these trendy treats part of your holiday
planning.

dawnfoods.com/uk
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Streamline Holiday Bakery
Operations with Smart
Freezing and Thawing
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When the freezing process is handled
correctly, storing partially or fully finished baked
goods to defrost and sell at a later date can greatly
benefit bakery operations. It helps spread out
bakers’ workload, reduces the number of sensitive components that need to be managed in the
kitchen at once and often prevents waste. These
benefits are particularly valuable during the holiday season, when many bakeries see the highest
number of orders and potential for profit, and
efficiency is at a premium. Bakers can work ahead
of time, to not have to worry about making all
their holiday offerings during the weeks around
Christmas and New Year.
A number of things, however, can go wrong
during the freezing process—possibly resulting in lost time and ingredients, inferior bakery
products and other costly outcomes. To avoid
frustrating errors and delays, follow these five
tips.

Choose Items that Freeze Well

Seal Items Effectively

Some fully baked goods perform better than
others in subzero temperatures. Cakes and
pies, for instance, freeze and thaw better than
Danishes with a flaky, crispy texture, according
to Dan Troop, technical sales representative at
Dawn Foods.
“A freezer can be a baker's best friend,” Troop
says. “When it starts to pull moisture out of the
product, it's now in the air. A product like a cake
will immediately start to pick up that moisture
and actually become moister. If I put a sheet cake
in the freezer on Monday and pull it out Friday,
it's going to be a better, moister cake than a sheet
cake I just baked Friday morning.”
Baked goods like donuts can be a bit trickier
to work with in freezing temperatures—particularly if they’ve been iced, according to Troop.
However, an unglazed, icing-free ring donut can
be frozen, he says. The key is to ensure it stays
frozen until you’re ready to defrost it completely.
That can be hard if you’re transferring frozen
donuts from one place to another, such as a
temperature-controlled truck to a bakery freezer.
The key is to minimise the amount of time
the donuts are out of a freezing environment as
much as possible. “You can’t let a box sit for 45
minutes,” Troop says. “Because it starts to defrost
like a bag of peas; and when you then put it in the
holding freezer, it freezes again. It really gets to
be a problem.”
When donuts that have been frozen correctly
are ready for use, they can be removed and placed
in the oven for about a minute to prepare them
for a coating.
“Get the surface oils hot,” Troop says. “Run it
underneath the glaze, and you've got a perfect
glazed donut. That works out just splendid. But
I couldn't glaze the donut, then freeze it and
bring it out to defrost it because you could get
sweating.”
One way to ensure success with products like
donuts is to use mixes and bases that are both
freeze- and thaw-stable. Donut mix is what
started it all for Dawn Foods. We’ve proudly
continued to build on our strong heritage with a
portfolio of donut mixes that meet your changing needs and the changing tastes of consumers.
Our range of donut mixes and bases are easy and
quick to use, producing consistent, high quality
results every time. Check them out here.

Baked goods that will be frozen longer than 10
days should be put in airtight containers to keep
them from drying out.
“All freezers are dehumidifiers,” Troop says. If
donuts are placed in a bag that’s not completely
sealed, then boxed and placed in the freezer, “that
freezer will pull the moisture right through that
box and bag because it's not sealed,” he says.

Choose the Best Chilling Method for
Bakery Operations
Keeping frozen products at a consistent -25°C
is key to maintain their integrity.
Most smaller bakeries can do this effectively
with static freezing: Items are placed in a box
that’s put into a case. The case is sealed and
stacked onto a pallet that’s put in a standard
freezer.
Larger bakeries with multiple locations,
wholesale operations and baked goods manufacturers are more likely to benefit from tunnel
freezing, a process that involves nitrogen or
carbon dioxide.
“In a tunnel freezer, you put something in one
end, and a minute and a half later, it comes out
the other end -25°C on the inside,” Troop says.

Invest in a Temperature-Gauging Tool
Though freezers have settings, using a certified
and calibrated thermometer provides precision,
ensuring bakeries are storing frozen items at the
necessary temperature.
“Do a weekly check,” Troop says. “Make sure
when the freezer says it's -25°C, it's really not 0°C.

Seek Thawing Guidance from
Suppliers
Different products require different defrosting
methods to ensure when they’re thawed, they
have the right texture and consistency.
“Find out from the supplier if an item should
be defrosted slowly, through refrigeration overnight, over a period of a couple days—or if it can
be thawed at room temperature overnight for the
next day of production,” Troop says.
From mixes and bases to fillings, icings and
glazes, discover how Dawn bakery products can
help your business save time, ensure consistency
and maximise efficiency this holiday season and
beyond.

dawnfoods.com/uk
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How to Surf on

Seasonal Eve
Winter
Cherry
Walnut
Chestnut
Raisin
Coconut
Nutmeg
Praline

Flavours throughout
Autumn
Lingonberry
Fig
Caramel
Peach
Apple
Cranberry
Pear
Blackberry
Cinnamon
Hazelnut
Blood Orange
Pumpkin
Bourbon
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the seasons

ents
Spring
Lavender
Rose
Elderflower
Hibiscus
Rhubarb
Grapefruit
Avocado
Banana
Clementine’s
Oranges
Tangerine
Redberries
Strawberry
Kiwi
Currant

Summer

With fewer consumers commuting to work,
bakery consumption behaviours 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. 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.
Here’s how to leverage seasonal offerings and
encourage consumers to come back time and time
again to see what’s new.

Make ‘limited’ work best for you
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 shortterm, seasonal products, it will take a little
while for word of mouth and
familiarity to spread.

Stay on season
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.

Use the 80-20 rule for experimenting
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.
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…

Gooseberries
Watermelon
Lemon
Lime
Strawberry
Raspberry
Papaya
Acai
Blueberry
Pineapple

dawnfoods.com/uk
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Combine flavours for a unique offer
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.

Get started with pumpkin!
With 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 favourite 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.
Celebrate with Dawn: we’re dedicated to supporting you to develop exciting

® whole year. Dive into recipe inspiration and product
seasonal offers across the
DAWN
MUFFIN FLAVOURS CURVE
ranges for specific events and seasons here.
MATURITY CURVE OF

INCEPTION

Muffin Flavours IN EUROPE
ADOPTION

EXPANSION

MATURITY

Speculoos
Mango
Cheese
Cinnamon
Coconut
Coffee
Cranberry
Egg
Guava
Mango
Maple
Oats
Pecan
Pineapple
Plum
Red Velvet
Rose
Rum
Sesame
Speculoos
Walnut
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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

Banana ToffeePumpkin

Blackberry
Hazelnut
Almond
Blackberry
Chocolate Hazelnut
Hazelnut

Apple
Banana
Blueberry
Cherry
Chocolate
Chocolate Chip
Cocoa
Dark Chocolate
Lemon
Raisins
Raspberry
Triple Chocolate
White Chocolate

Chocolate
Raisins

5 STEPS
TO ...

CREATING A WINTER
OFFER THAT WILL DRIVE
BUSINESS IN 2021
Holiday planning is about more than what you sell in the final
months of the year. How you shape your seasonal offer and
your marketing sets the tone for the New Year and beyond. Be
sure you’re crafting an offer that brings people into your bakery
and makes them eager for all you’ll offer in 2021.

Sprinkle in
the Spices

Celebrate
Citrus

Go
Gourmet

Sell All
Sizes

Do
Digital

The holidays
are the perfect
time of year to
play with spices.
From traditional
like cinnamon and
nutmeg to unexpected
inclusions like
cardamom and chilli,
the winter months are
ideal for the warming
quality spices bring to
nearly any baked good.
And, they’re versatile
enough to work in
everything from cookies
and muffins to donuts,
cupcakes, and more.

People often
think of citrus
as a summer
flavour, but in
reality, citrus
tastes best and is in
peak season in winter.
Bright lemon and
lime, or blood orange
and mandarin are the
perfect compliments
to the deep chocolates
and nut flavours often
associated with the
holidays. And candied
zest makes the perfect
handmade finish to
elevated desserts.

Everyone loves
donuts, but
not many may
think of them
as a gourmet
dessert. With the latest
Gourmet Donut trend,
your customers will want
donuts for their holiday
parties and all year
long. Gourmet Donuts
bring together trend
and tradition by taking
favourite desserts and
translating them into a
donut. Who wouldn’t
want a Cream Cheese
Truffle Donut or Black
Forest Cherry Bismark?
It’s definitely not your
typical everyday donut!
You can apply this to any
local traditional recipe,
like an éclair or a stollen!

Most bakeries
made
adaptations to
their packaging
and serving
sizes to respond to
COVID protocols. Keep
those coming this
winter season. From
single serving sized
treats to smaller cakes
baked for parties with
fewer attendees, be
sure to offer customers
an assortment that can
meet everyone’s needs
this season.

To help
consumers
feel as safe
as possible as
they support
your business, be sure
to update your website
with your seasonal
offers. This will ensure
online shopping and
ordering, driving
more sales and giving
customers one more
option for getting what
they need this season.

dawnfoods.com/uk
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1 GLAZE ENDLESS
POSSIBILITIES
1

2

thaw

3

colour

4

dip

decorate

GET YOUR DONUT PARTY STARTED:
CREATE YOUR SIGNATURE
SEASONAL DONUTS
Dawn presents the new ready-to-use icing Dip Quik
and its four step dipping concept: Thaw, Colour, Dip,
Decorate allowing you to make your own signature
donuts offer along the year.
CHRISTMAS DONUTS
Create an endless variety of merry donuts! With some traditional
Christmas colourings in your Dip Quik, you can create the perfect
base for your Christmas offer. Finish it with some simple decoration
on top.
GET READY FOR VALENTINE’S DAY…
It’s soon going to be time to help your customers share the love!
Create some tempting donuts with a marble effect by adding some
red raspberry or strawberry Dawn Compound to your Dip Quik.
…AND SOON THE SPRING SEASON!
Surprise your customers with trendy flavours and outstanding
visuals. Dip Quik can be mixed with Dawn Compound Pistachio or
Blueberry and decorated with crushed pistachios, lavender, even
edible flowers to give them a spring twist.
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