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Details of what’s happening

BAKO Birthday Cake Competition 

Cash’n’Carry Giveaway

In the Mix Customer Promotional Giveaway

Golden Ticket 

Golden Ticket 

Golden Ticket 

BAKO officially turns 60!

Dear Customer,

Here at BAKO, we know that the world of bakery never stands still. Consumer preferences
are always shifting and changing and it is part of our role as the key ingredient to the food
industry to empower our customers with the latest ingredients and products to satisfy  the
tastes of hungry Brits.  This month we take a look at the rise of World Food flavours in UK
bakery, including insight into new product development strategy from our friends at
Proper Cornish and a unique, Japanese-inspired recipe from our Technical Baker, Claire-
White Chocolate & Matcha cupcakes!

Thanks to all our customers for taking part in BAKO 60th Birthday activities so far this year!
Over 120 of you showed off your knowledge and experience to make it to the end of our
online quiz- well done to our three winners! Be sure to check in next month as we reveal
the new limited edition 60th Birthday addition to our BAKO Select Cakes for Finishing
range, sales of which will contribute to our charity of the year, Dementia UK. More details
in the May edition of In The Mix

April brings more opportunities to save big on great products from CSM, Wrights, Baker &
Baker and Ireks so don’t miss out!

See you next time!

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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Exclusive 60th Birthday addition to our
Cakes for Finishing Range

Exclusive 60th Birthday addition to our
Cakes for Finishing Range

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 3
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Method 

Place the mix and tea powder into a mixing bowl fitted with a beater.
Combine all the liquids and add over 1 minute on speed 1.
Scrape down.
Mix for 3 minutes on speed 2.
Fold through chocolate chunks on 1st speed.
Deposit batter into cupcakes at approximately 50g each depending on size of tins.
Bake at approximately 180c for 25 – 30 minutes or until bake is set and lightly
golden brown.
Allow to cool.
In a machine bowl fitted with a beater, mix the vanilla frosting and matcha tea
powder together until fully blended.
Deposit into a piping bag and use ice cupcakes as desired.
Finish with edible decorations of choice.

BAKO Crème Cake Mix – 1kg
Egg – 350g
Oil – 300g
Water – 225g
Matcha Tea Powder – 40g
White Chocolate Chunks –
200g

For Finishing

Vanilla Frosting – 1kg
Matcha tea powder – 10g
White Chocolate Shavings

Ingredients BAKO
Code

Matcha & White
Chocolate Muffins

Matcha & White
Chocolate Muffins

Create your ownCreate your own

Yields approx. 42 cupcakes
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The World at
your Counter

DEMAND FOR  WORLD  F LAVOURS
CONT INUES  TO  GROW

COMING SOON TO
BAKO

CHICKEN BHAJI
PASTY 

What upcoming trends are there in flavour, ingredient and format
consumer preferences?

Consumers continue to use food to explore world and travel experiences,
with interesting bold Mexican and Asian flavours coming through. 

Available from BAKO in May, our new Chicken Bhaji Pasty has been
crowned winner in the Pasty Class at the British Pie Awards 2024, and we
couldn’t be more delighted. With coconut undernotes and a mild heat
and  stuffed with a deliciously exotic combination of chicken, chickpeas,
cauliflower and onion bhaji, coconut milk, mango chutney, spices and
seasonings, this product can help bakeries broaden their customer base,
appealing to a younger, more adventurous demographic.

How are Proper Cornish positioning traditional pasties vs more exotic varieties

The traditional Cornish Pasty will always be the bedrock of our sales and fits perfectly with the growing trend of
‘simplicity and stripping back to basics’ as we only use the freshest ingredients, sourced locally where possible, and
what’s more the Cornish pasty is a wholesome meal in itself.   Balanced with this, we pride ourselves on offering a
wide range of other pasty flavours, all of which are hand-crimpled, as well as a range of savoury pastries to appeal to
meat eaters, vegans and vegetarians alike. 

What is driving the trend?

1. Diverse Consumer Palates
UK consumers are displaying a
growing curiosity and appetite for
international flavours. Younger
demographics, in particular are
seeking unique and adventurous
eating experiences, looking
beyond traditional offerings to
satisfy their cravings for novelty
and excitement

2. Market White Space
While the standard UK Bakery
offering is saturated with familiar
options, there exists a notable white
space for products that offer
something different and distinctive
by tapping into global flavours. 2023
research found that 56% of
shoppers look for something “new
and different”.

3. Health and Wellness 
Many world cuisines emphasize
fresh ingredients, herbs, and spices,
which align with the growing
consumer emphasis on health and
wellness. By incorporating these
elements into our products, bakeries
can appeal to health-conscious
consumers who prioritize quality
ingredients and bold flavours.

NEW
Colourful and sophisticated

frozen Meringue Tartlets
and Macarons

Speak to your BAKO Sales
Manager for more info

NEW
Colourful and sophisticated

frozen Meringue Tartlets
and Macarons

Speak to your BAKO Sales
Manager for more info



Katsu Chicken Curry Slice
Chicken breast meat in a
spicy Katsu Curry Sauce,
wrapped in puff pastry 

30 x 180g
Product Code: 93207

30 x 180g

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

Product Code: 93170
Frozen - unbaked

Frozen - unbaked
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Availability varies regionally - please check with your local depot for more details
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PROUDLY SUPPORTING OUR BAKO
COLLEAGUES IN THEIR 60TH YEAR
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BAKO Malted Wheat Baguette

66x140g93038

A part baked baguette, approximately 280mm in length
(11 inches), made with malted wheat flakes, great to use
when creating a range of sandwiches.
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BAKO Fruit Fillings
Versatile range of Fruit Fillings. The ideal ready-to use
product for a wide range of topping and filling applications in
pies, tarts, cakes and more.

Available in 7 Fruit Flavours

Pack size : 5kg Pail

BlueberryBlueberry

8272482724

Da

rk CherryDa

rk Cherry

8272182721
Ra

spberryRa
spberry

8272682726

Bl

ackcurrantBl

ackcurrant

8272382723

St

rawberrySt

rawberry

8272282722

Apple &Apple &

BlackberryBlackberry

8272582725
Re

d CherryRe
d Cherry
8272082720
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10%
OFF

BAKO Code: 84079
Wrights Steak Slice     36x175g
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PROUDLY SUPPORTING 
OUR BAKO COLLEAGUES

IN THEIR 60TH YEAR
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2020



PROUDLY SUPPORTING OUR BAKO 
COLLEAGUES IN THEIR 60TH YEAR
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60500
Multimix Cake Base

12.5kg 
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