British

BAKER FEATURES LIST 2017

8th MARCH

Doughnuts

Sandwiches

Deck & Rack Ovens

Improvers / Concentrates / Functional Ingredients
Desserts

5th APRIL

Cookies & Biscuits
Sourdough & Rye Bread
Bread & Roll Plant

Hot Cabinet (Food to Go)
Fruits, Nuts & Seeds

3rd MAY

Depositors & Extruders

In-store Environment

Speciality Flours & Bread Mixes
Free-from (Gluten and other allergens)
Bake-off and Finished Goods

7th JUNE

Patisserie

Thins, Wraps & Pitta

Dividers & Moulders

Sugar & Sweeteners

Flavourings & Colourings
Supplement: Cake Trends & Recipes

5thJuLy

Halloween

High-fibre / Low G| & Seeded Bread
Quality Control & Inspection
Transport, Distribution & Logistics
Cutting, Slicing & Portioning

9th AUGUST

Cupcakes

Ethnic Flours & Speciality Breads
Tunnel & Combi Ovens

Yeast

Traceability, Weighing & Measuring

6th SEPTEMBER

Sweet Pastries

Christmas

Muffins

Sheeting & Laminating

Pre-BIA Coverage

Fats & Oils

Supplement: Supermarket Bakery

ADVERTISING - Sara.Beswick@wrbm.com 01293 846547

EDITORIAL - Vince.Bamford@wrbm.com 01293 846595

11th OCTOBER

Post -BIA Coverage

Classic Cakes

Crisps & Snacks

Trays, Tins & Release Agents
Chocolate

8th NOVEMBER

Pizza

Waste & Sustainability
Ancients & Sprouted Grains
Packaging & Labelling
Traybakes & Slices

6th DECEMBER
Valentines

Healthy Breads
Ware Washing
Hygiene & Cleaning
Savoury Pastries
Wall Planner




