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Meet The Bakers
with Christie the
Baker of Airdrie

NEW
Fudgy Brownie Mix
from Bakels



Dear Customer,

Spring is just around the corner, which means preparations for the Easter rush are high on
every bakers' agenda. With less than a month until the chocolatiest of all holidays, we've
included two Easter recipes from our Technical Baker, Claire including a uniquely delicious
Hot Cross Bun. Be sure to check out our Easter Essentials range, featuring new seasonal
edible decorations from Truly, available to download from our website now.

March plays host to Food Waste Action Week, a chance for consumers and food
professionals alike to focus on ways to make the most of our food. Food wasted is money
wasted, not only in terms of the ingredients but the time and energy put into it- especially
as Bakeries have seen their energy bills climb . To that end, make sure you check out our
partnership with Too Good To Go and the ingenious upcycling Pastéis recipe from Corman,
showing you how to turn your puff pastry scraps from waste into great taste that your
customers will love.

We head up to talk with Andrew Chisholm in North Lanarkshire for another insightful Meet
The Bakers feature. Andrew shares some of the secrets to the success of Christie the Baker
and gives his thoughts on the current state of the bakery industry.

Keep reading to learn about our latest new product launches including the  delicious
lower-fat and vegan innovations from the masters of Viennoiserie, Bridor, and an
incredibly fudgy new brownie mix from Bakels.

Continuing our focus on providing unbeatable value for money, we have a host of
discounts on popular products from Wrights, Baker & Baker, Ireks and, of course, our own
BAKO Select range.

See you next time,

WELCOME 
TO IN THE MIX

EDITOR

Peter
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https://leitesculinaria.com/7759/recipes-pasteis-de-nata.html


EASTER ESSENTIALS
 From BAKO

Mar/Apr 2023

Visit www.bako.co.uk to
download your copy  
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Easter Egg Brownies

Place the mix into a mixing bowl fitted with
a beater.
Add water to the mix.
Mix for 1 minute on speed 1.
Scrape down & mix again for 1 minute on
speed 1.
Blend mini eggs through the batter.
Deposit into baking sheet or tray bake foils. 
Bake at 180c for 30 – 40 minutes, take out
the oven slightly earlier for a fudgier finish.
Once cool, spread brownies with Bako
Select chocolate fudgeice.
Decorate with broken mini eggs and cut to
desired shape / size.

    Method

BAKO Select
Brownie Mix – 1kg
Mini Eggs – 125g 

Water – 250g
 

To Finish:
Mini Eggs 

BAKO Select Dark
Chocolate Fudgeice

Ingredients

Create your own

BAKO
Code

22101
 

29199
 

 
 

29199
39468
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44210      12.5kg
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24511        Corman EXTRA Butter 82% Neutral Sheets
5x2kg



BAKO will donate £25 for every active
customer to Fareshare, Charitable food

redistributors in the UK 

Think Too Good To Go
could benefit your
business? 
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waste      
not,
want 
not

The  win-win-win solution
that’s helping bakeries fight

food waste

Since 2021, BAKO have been partnering with "Too
Good To Go"- the app designed to reduce your food
waste whilst attracting new customers and earning

revenue.

As society becomes increasingly concerned about food waste, bakeries are finding new
ways to combat over-production - and discovering that the fight against food waste comes
with unexpected bonuses. Times are tough for businesses and customers alike, making it
more important than ever to make the most of every penny spent- be that operational costs
for the baker, or savings for hungry customers.

The flexibility of the Too Good To Go model - whereby customers buy Magic Bags of your
surplus goods directly through the app, then pick them up at a time set by you - allows
businesses like yours to put their food in the hands of happy customers, all while earning
back sunk costs on items that would have been wasted. Food sold through Too Good To Go
is typically priced at a third of its original value, so it’s a win-win-win for both customers,
businesses and the planet.



Upscale your
doughnuts with an
explosion of Spring
colour by adding
Truly decorations!

BAKO Ring & Finger Doughnuts
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10% Off

48x50g88250
56x50g88249

Unsugared Ring Doughnut
Unsugared Finger Doughnut

Serving Suggestions only

Supplied undecorated



Sprinkletti Springaletti
1kg

Glimmer Blossom 100/1000's       
1kg 

Glimmer Flowers
800g 

Glimmer Rainbow Hearts
800g 

New Edible Decorations- Perfect
for Spring and Easter Bakes
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24045

24046

24047

24048



 
BAKO Select Strong
Flour:                       2kg
Macphie Bun
concentrate:         400g 
Yeast:                    125g 
Water:                       1ltr 
BAKO Select Bunspice
Flavour:                    70g
Dried Apricot:      12.5kg 
BAKO Select Walnut
Pieces:                   375g

To Finish...
Bakels Crossing Paste:
as desired 
Macphie Glenglaze:   
 as desired 

Add flour, bun concentrate, yeast and water to machine and mix 
Conventional Mixer - 10-15 minutes on middle speed 
Spiral Mixer - 2 minutes on slow speed and 6 minutes on fast speed. 
Once mixed, blend through bun spice flavour
When bun spice fully mixed through, add apricot and walnuts and mix gently for
around 30 seconds.
Process into buns at approximately 60 – 80g per dough piece 
Tray up on silicone lines baking sheet.
Prove at 40ºC (104ºF) R.H. 85% for 45- 55minutes.
Once proved, pipe each bun with crossing paste 
Bake at 220º232ºC (430º-450ºF) for 12-15 minutes.
Glaze on removal from oven

Method 

Apricot & Walnut HotApricot & Walnut Hot
Cross BunsCross Buns

Ingredients BAKO
Code

 
32044

 
44012

 
20302

 
51033

 
34147
28070

 
 
 

61048
 

44016
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60769              12.5kg
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36 x 180g
D Shaped Pasty

NEW
Minced Beef & Vegetables in a
D shaped light puff pastry

Product Code: 84226

Frozen - unbaked
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36 x 175gVegan Red Thai Slice

NEW
Butternut squash , green 
beans, onions, carrots & red 
peppers, cooked & seasoned 
with Thai spices, wrapped in 
puff pastry.

Product Code: 93170

Frozen - unbaked
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Meet The Bakers
C H R I S T I E  T H E  B A K E R

‘Christie The Baker’ has been in Airdrie, North Lanarkshire for over seventy-five years- an award
winning traditional high street baker with additional shops in Coatbridge and Whitburn, now with
sixty staff across the three shops and the bakery. Christie is best known for their award-winning

Scotch Pies, Morning Rolls and Cream Rings to name but a few.

Meet the Bakers spoke with Andrew
Chisholm, Owner and Director of Christie
to find out more:

MTB: Where did it all start for you, Andrew?

AC: I first came into the bakery industry in 1983,
when I was sixteen. My father was a baker, and
my grandfather was a baker, in fact he was the
bakery manager at MacDonalds in Glasgow,
before it became the House of Fraser. My father
did his apprenticeship in baking there, and I
followed in his footsteps, finishing my 4-year
apprenticeship in Glasgow, at Flecks Vienna
bakery with a company that supplied continental
bread to Marks & Spencer. 

I spent the bulk of my career doing a technical
job, as a Technical Manager, for Carrs Flour Mills
in Kirkcaldy, visiting major bakeries in Scotland,
Northern Ireland, and Northern England, solving
technical problems, and helping bakers to
develop new products for new markets. 

After 23 years of working for Carrs Flour Mill, I
handed in my notice and bought Christie’s
bakery, complete with forty staff and two high
street shops, one in Airdrie, and one in
Coatbridge. 

The bakery was previously known as JB Christie,
owned and run by the Christie family. I had
known John Christie for over twenty years.
Twelve years ago, John asked me to help find
someone to buy the business from him. After
multiple conversations with my family, we
decided that we should do just that. I think John
was always looking for me to put myself
forward to buy the business, and here we are
today.

The business had not really changed much over the years and
that is what attracted me to it. I wanted to, and still want to, make
traditional bakery products by traditional methods. 

We are thankful that in North Lanarkshire, many of our clientele 
 are fourth generation customers, and we know that we can keep
these customers for more generations to come, as long as we
maintain the quality of our products.
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MTB: How about bread? Do you have a signature loaf?
 
AC: From a fermentation point of view, the classic loaf, the
traditional Scottish batch bread is our signature bake.
Historically, bakeries in Scotland and Ireland would have
all made and sold a batch loaf, but in the 1980’s
supermarkets began selling bread for 10p a loaf. Bread
was sold by them as a loss leader and many craft bakeries
just stopped making bread entirely. So, we developed a
plain loaf, and it has been an overnight success and we
cannot make enough of it. 

People claim that our bread tastes ‘how it should taste’
and that it tastes like the bread they can remember when
they were children; that one slice of toast is never enough!
The important thing about it that it is a long process
bread, it has no added sugar, no added E-numbers, no fat,
and it has a long shelf life.

But this is a process- a six-hour process! All the time is
about creating flavour, texture, and visual appeal. It is a
delicious loaf of bread, with a big thick crust on it!

MTB: Though, as you say, the industry still relies on
tried and tested traditions, what changes have you
seen over the course of your career?

AC: There is a definite lack of knowledge in bakeries. If
any bakery out there has a decent baker, they should
hold onto them because there really is a lack of good
bakers coming through the industry. 

There are some good young people coming into
bakeries, but they are not getting the real grounding in
the technical abilities in raw materials, that young
bakers would have done in my grandfather and my
father's days. 

We have two young apprentices in the business right
now and they are great, they are like sponges, taking
everything in, they want to learn, learn, learn, and we
are happy to give them as much knowledge as we can,
but I know this is rare.

We also sell a lot of cakes, selling over 100 different
varieties of small cakes. The most popular cake by far,
however, is what we call the Domino Cake. The Domino
Cake is a layered cake of around eight inch in length and
three inch in depth, iced on the top, and made to look
like a domino piece. We sell thousands of Domino Cakes
a week. 

We work very hard to keep the ‘scratch’ recipes, to keep
that fresh product going out all the time. Many bakeries
will look to sell products with a longer shelf life, but we
go the other way and just make the products more
often, to keep them fresh. 

Meet The Bakers
MTB: What advice would you give to bakers starting up today?

AC: Bakers starting out today need to be prepared to work
hard. They need to understand that if they work efficiently
and put in the long hours that they will reap the benefits.
They need to understand that if they are going to be a
business owner in the bakery industry, that everything
lands at their feet. They need to be in it for the right
reasons…because they love it.

MTB: What are your best-sellers and why do you
think these became favourites?

AC: Our best-selling products are our savouries, for
example our scotch pie. The first year I bought the
business we won the World Championship Scotch Ppie
Award; every year we have entered since then we have
placed in the top three. 

We sell big volumes, and our customers always
comment on the tastiness and the quality of our scotch
pies. Our morning roll is also a great seller.
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I discovered the sliced loaf, and I haven’t eaten
any other bread since! - Vicky

MTB: What are the biggest issues bakeries like your
currently face and what could help?

AC: For a business of our size and smaller companies
it is really difficult right now. The price of gas has
increased by around 300%, electricity has increased
by 100-150%, and the costs of raw materials are
constantly on the move upwards. Consequently, it is
very difficult to do a proper costing, so you are
making the best predictions you can when it comes to
your own price increases, all the time fully aware that
you can’t charge too much, or people will stop
walking through the door. But there is nothing we can
do about it; we are all in the same boat and we have
to try to weather through it.

Somebody once said to me that in the bakery
industry we create affordable luxuries. Whether that
is a cake, or a biscuit, I just hope that it helps people
to get through not having a lot of money right now.

It is really all about just how long the rising costs will
go on for. I have colossal energy bills right now, and
there is nothing I can do about it. The bakery industry
is a high energy user, and we can’t switch our ovens
off. What we hope for is that there will be a softening
in ingredients prices, as that would help with the
upward trajectory and the price increases. 

MTB: How do you find the partnership with BAKO?

AC: BAKO works well because they listen. I feel that
although BAKO is a national company, they are still
working in a traditional way. For example, if we run out of
something, BAKO is very good at getting things to us in
time, and although it may come from their depot in
Durham, it still gets to us quickly. So, for me, the
relationship works very well, and it stands out to me that
they go the extra mile.

"Bakers starting out today need to be in it for the right reasons… because they
love it."

Every time we come home to visit family this is
one of the first stops I make. I especially like when
the strawberry tarts are available. Even if they are

not, there are so many treats and savouries to
enjoy. – Paul

MTB: Have you launched any new offerings recently?

AC: We have created a couple of savoury products
and accompaniments, again going down the
traditional route. We have developed a baked dough
ball dumpling and puff pastry squares to add to stew
or mince. A big part of these new products is to help
people to make simple, cheap, filling and tasty meals. 

We have also developed a couple of puff pastry
products. We have the steak gravy Stovie bridie,
which is a northern meat and potato and vegetable
filled savoury, like a Scottish pasty, and we are
extending the selling period of our extremely popular
haggis meat and tattie bridie, to meet customer
demand.

The Christie steak pie is amazing, would highly
recommend. We have had many a steak pie, but
this one is up there! If you haven't already tried

one, you must, you will not be disappointed –
Derek

An amazing bakery which is such a refreshing
change from the usual high street bakery chains.

All items are fresh and reasonably priced. You
need to try their Jaffa cakes! – Andy
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10%    
OFF

83279     Wrights Sausage Bean & Cheese Slice     36x185g

21



THAW &
SERVE

BAKO Vanilla Slice

24x100g94187
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5% Off

Two layers of pastry filled with a creamy whipped
custard filling, topped with a white fondant and
decorated with a chocolate flavoured feathering. 
Bulk Packed and Frozen.
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