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Shockingly Good Savings
Up to £4 off on a selection
of Dawn mixes and finishes 
- perfect for Halloween
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NEW for September!
Irresistible Pastries : Ready to

bake Signature Fruit Danish

Selection from Schulstad



Dear Customer,

As the crisp autumn air begins to settle, September marks an exciting
transition for bakers and food businesses across the UK. This month, we’re
not just celebrating the changing seasons but the approach of one of bakery’s
peak periods; Halloween!

With its spooky charm, and a little help from BAKO, Halloween offers endless
opportunities to get creative in the bakery. From eerie edible decorations to
ghoulishly good treats, this issue is packed with products and inspiration to
help you prepare to conjure up the most spooktacular bakes for your
customers. Save big on a specially selected range of mixes and finishes from
Dawn, as well as across the range of Renshaw colour fondants, to give your
Halloween bakes that extra bite.

Keep reading to discover articles covering the upcoming British Food
Fortnight, the “Newstalgia” movement sweeping the desserts world and a
look at why Frozen Savouries continue to suit the needs of British bakers and
the public, alike, in “Fresh Trends”.

This month sees the launch of a new Signature Fruit Danish Selection from  
Schulstad, the perfect pairing for a hot drink, with an introductory discount
and more great value deals you won’t want to miss.

See you next time!

Details of what’s happening

Golden Ticket 

Golden Ticket 

BAKO officially turns 60!

Be sure to check out our In the Mix magazine
each month for further details and how to get
involved in our 60th activities- you could be
one of our lucky Birthday winners! 

WELCOME WELCOME 
TO IN THE MIXTO IN THE MIX
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E d i b l e  D e c o r a t i o n s

x250

x450

x80

x256

x240

Culpitts Assorted Halloween Sugar Pipings 25mm 

Culpitts Black Sugar Bats 37mm 

Culpitts Halloween Jumper Sugarettes 60x70mm

Culpitts Spooky Halloween Sugarettes 30mm 

Culpitts Halloween Button Sugar Pipings 25mm 

92371
92374
92377
92372
92373

24083 24084

92371

92377

92374

92372 92373

800g

1kg

1kg

1kg

1kg

Truly Halloween Glimmer Shapes

Truly Halloween Strands

Truly Halloween Matt 100's & 1000's

Truly Wicked Polished Pearls 4mm

Truly Wizard Sprinkletti  with Choco Balls

24080
24081
24082
24083
24084

24080

Established 1964

Halloween
2024

24081 24082

Upgrade your
bakes for the

Halloween Season
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Chocolate Sponge with
Salted Caramel Frosting 

24x97g

88324

Vanilla Sponge with
Vanilla Frosting

24x97g
88325

Ginger Loaf Cake with
Speculoos Frosting

18x87g

88327

Chocolate Bar
Cake

30x92g
88326
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BAKO Cakes for Finishing

Explore the range of easy-to-use Thaw, Finish & Serve
Cakes, available in four delicious varieties.*

The convenient, consistent starting point for your own
uniquely finished cake creations.

*Supplied undecorated 

Simply thaw, decorate and serve
Perfect for peak Seasonal periods 
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Bakels Complete Multimix   12.5kg   60698



FRESH TRENDSFRESH TRENDS
inin

FROZENFROZEN
SAVOURIESSAVOURIES

We can also gain insight from recent
consumer research on Food-to-go average
spend for different consumer “missions”.
The average spend per Snack or Evening
purchase have declined, with the public

instead increasing their average spend on
Breakfast and Lunch missions.

With 55% of lower income households still
reporting reduced spending on eating out

and 36% reducing total grocery shop spend
too, a temptingly affordable and filling

baked savoury treat during the work day is
an attractive Out-of-Home option.

Convenience in a Busy World
One of the most notable trends is the growing

demand for convenience. Consumers are
increasingly seeking ready-to-eat or easy-to-

prepare meals, driven by busy lifestyles and the
need for quick meal solutions. Frozen Savouries,
which offer the convenience of longer shelf life

without compromising on taste and quality, have
benefited from this trend.

Premiumisation and Artisanal Appeal
While convenience is key, there is also a strong

appetite for premium and artisan products.
Consumers are willing to pay more for high-
quality frozen savouries that promise superior
taste, and unique ingredients. As the public
continue to cut back on eat-out and grocery
spending, bakeries offer an opportunity for

moments of affordable, permissible indulgence.

Diversifying Menus with Ease
BAKO and our suppliers are constantly developing

new additions to our range of frozen savory
products, allowing bakeries to adapt to seasonal
and consumer preference trends and easily cater

to dietary restricted customers. This flexibility
enables establishments to offer a variety of limited
edition, seasonal and free-from options, adapting

to the ever-changing public tastes.

Strategic Cost Management
In an era where bakers are focused on financial
prudence, frozen savory products offer several
advantages. Buying in bulk, extended shelf life,

and minimising wastage and labour expenses all
contribute to cost efficiencies, providing

bakeries with the tools to navigate economic
uncertainties without compromising quality.

In association with Wrights, we bring you a
down-to-earth look at some of the reasons

UK Bakers can benefit from the positive
consumer preference trends driving growth in

the the Frozen Savoury category.

Market Insights

Long term, UK Bakeries and other QSR
outlets are forecasted to continue driving

growth in the Out-of-Home Frozen
Savouries category, with a projected 20%

Market growth over the decade leading up
to 2028.

This major shift demonstrates how well
both bakers and their customers have

embraced modern frozen savoury bakes, a
trend that shows no sign of reversing with

a 2024 growth rate of 5.6% vs 2019.1

1: IGD Research, Index of Services, ONS, Dec 2023
2: IGD ShopperVista Food-to-go, Q4 2022 – Q4 2023, Base 1,000+
food-to-go customers

Brought
to you

by

The significance of this growth is clear in
comparison to the poor growth for frozen
savouries in Pub and Restaurant sectors,

which are struggling to rise back up to pre-
Covid levels.
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10%
OFF

BAKO Code: 84079

Wrights Steak Slice     36x175g
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These Halloween flapjacks made
with Golden Syrup and coated in
White Chocolate make a
‘Spooktacular’ edition to your
counter

Place margarine, sugar and syrup in a pan and warm on
a medium heat until all the sugar is dissolved. Do not
boil
Add to oats in machine bowl and mix on 1st speed until
an even looking mass is achieved
Sheet on to prepared sheet trays (silicone paper lined)
Spread evenly over the sheet, bake temp 182 °C, time
will depend on the type of oven
Once cold slice into portions of your choice – best cut
next day or produce well in advance of requirement and
store in stacking trays
Melt the white chocolate coating to no more than 55°C
and use at between 40-45°C
Fully enrobe all four sides and top with the white
chocolate coating
For a richer, finish enrobe twice
Use a No.3 tube to pipe the soft icing to create the
bandage on the flapjack
Use soft icing coloured black to pipe small dots for the
eyes

Halloween Mummy 
Flapjacks
Halloween Mummy 
Flapjacks

Create your ownCreate your own

BAKO Cake Margarine

BAKO Demerara Sugar

BAKO Golden Syrup

Rolled Oats

To Finish

BAKO White Chocolate

Flavour Coating

BAKO Soft Icing

Ingredients BAKO
Code

94026

94068

35300

33267

 

94145

35141

1kg

600g

1.2kg

1.8kg
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PROUDLY SUPPORTING OUR BAKO
COLLEAGUES IN THEIR 60TH YEAR

£2 OFF
During September 2024
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BAKO Puff Pastry
All vegetable puff pastry in slab form. 
Defrost and pin to desired thickness ready to use for sweet
and savoury applications. Controlled lift and light eating.

82760 2x5kg

15



BAKO Jam & Lemon Curd
All-purpose bakery jams & curd for mid-filling, top
decoration, masking, marbling and injection. 

All our NEW BAKO Select Jams are Allergen Free*
*Excludes BAKO Select Lemon Curd

Available in 6 Fruit Varieties

Pack size : 12.5kg Pail

16

IMPROVED
RECIPE



Apple &Apple &

Ra
spberryRa
spberry

1122111221

St
rawberrySt
rawberry

1122311223

1121811218

Ra
spberryRa
spberry

SeedlessSeedless

1121711217

MixedMixed
FruitFruit

1122211222

ApricotApricot
SievedSieved

Ra
spberryRa
spberry

1121911219

Le

mon FlavouredLe

mon FlavouredCurd*Curd*

1122011220

ALL JAMS 
ALLERGEN FREE

*Contains egg

Serving Suggestion:
Pictured marbled through BAKO Select Plain Creme Cake Mix (22103)
Serving Suggestion:
Pictured marbled through BAKO Select Plain Creme Cake Mix (22103)

Serving Suggestion:
Pictured in application with BAKO Select Sponge Mix (22063)
Serving Suggestion:
Pictured in application with BAKO Select Sponge Mix (22063)
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33522    BAKO Select Mincemeat 
12.5kg

Order your
Mincemeat
Today 
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Turkish Sultanas
12.5kg31116

Turkish Raisins
12.5kg31282

Hand-picked, cleaned, laser and X-ray scanned and then
oil dressed, for easy use.

BAKO Dried Fruit

Black Treacle

35298
35365

BAKO Syrups

A thick viscous sugar syrup containing cane
molasses which gives it a special flavour and
rich dark colour. Use in traditional recipes
like rich fruit cakes and puddings, Parkin,
treacle toffee and gingerbread.

7.26kg
25kg

Golden Syrup

7.26kg
25kg

35300
35302

A viscous, partially-inverted Golden Syrup with no
added flavours or colourants. It has a buttery
flavour and golden colour that is ideal for
creating cakes, biscuits, puddings, toffee, etc.

19
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12116

Visit our website, www.bako.co.uk, to view our full Product Guide, speak
to your Account Manager or call us on 0808 196 2344 for more info

Cleenol Virabact Red
Sanitiser & Floor Cleaner     2x5ltr

EssentialsEssentials
NON-FOODNON-FOOD

Cleaning Chemicals

As the Key Ingredient to the Food Industry, BAKO aim to be your one-stop-shop for
all things Bakery, including a comprehensive range of non-food bakery essentials. 

Add Catering Disposables, Cleaning & Hygiene Products, Packaging and
more into your next BAKO order

21

12112Cleenol Imperial
Bacterial Detergent     2x5ltr

12114Senses
Antibacterial Hand Wash     6x500ml

12110Edencleen
Drain Maintainer     2x5ltr

12111
Cleenol Heavy Duty
Foam Oven Cleaner     6x750ml

12115
Cleenol
Spray-On Degreaser     6x750ml

12113Cleenol Lift
Window & Mirror Cleaner     2x5ltr



22



23



BAKO Barehill Flour

16kg72197

White Bread Flour suitable for rustic and handmade breads,
rolls and morning goods.

BAKO Boulsworth Flour

16kg72198

Strong White Bread Flour suitable for long fermented processes, ciabatta, traditional
crusty breads and rolls, baguettes and sourdough bread varieties.

BAKO Select Bread Flours
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Macphie

Regional Availability varies
Check with your local BAKO depot for more details 
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Established 1964 5

As part of our celebrations of BAKO’s 60th year
as the Key Ingredient to the Food Industry, we
are undertaking an incredible team challenge-
to take on the summit of Mount Kilimanjaro,
with the goal of raising £60,000 for our charity
partner Dementia UK!

We can now reveal our intrepid team of four -
Marta Skomoroko, Ian Best, Joanna Walaszczyk
& Lucy John (pictured) - who are set to jet take
on a challenging Mount Kilimanjaro trek in
October, led by the Kilimanjaro Climbing
Company.

The Climb of a Lifetime

Please help us reach our £60,000 total fundraising
goal by scanning the Just Giving QR code below 

“Speaking on behalf of the team, 

we can’t wait to get going and are all

feeling incredibly proud and excited to

.        be taking on such a challenge in 

              support of this incredible charity.”

Marta Skomoroko 

BAKO Specification Technologist

2026
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