Get World Cup Ready

Crowd-pleasing savouries
from Wrights bring punchy
flavours to your counter

Chocolate Insights

From 2026's Top Trends to a
breakdown of the latest from the
dairy markets, we're keeping you up
to date with all things Chocolate



WELCOME

TOIN THE MIX

Dear Customer,

As we head info summer, and with World Chocolate Day coming up on 7" July,
chocolate is firmly back in the spotlight — not just as an indulgence, but as a key
driver of innovation, customer engagement and premium bakery sales. In this
month's issue, we explore how British bakers can make the most of the category at
a time when ingredient costs, consumer expectations and market pressures
continue to evolve.

Leading the conversation is the latest 2026 trends insight from Barry Callebaut,
highlighting the growing demand for “sensorial” bakery experiences, globally
inspired flavours and bite-sized treats designed for everyday celebrations.
Consumers are increasingly looking for products that feel indulgent, visually striking
and worth the spend — creating fresh opportunities for high street bakers willing to
employ chocolate in innovate ways.

Alongside expert insight and market analysis, you'll also find plenty of inspiration for
the months ahead, including exciting new product launches like show-stopping
meringues from The Glorious Mess, Renshaw confectionery mixes available in
convenient 2.5kg bags and the limited edition, deliciously tempting World Cup
savouries from Wrights. Don't miss month-long discounts from Dawn, Pukka, Ireks
and more; designed to help your business stay competitive and profitable.

Whether you're planning your next premium brownie range, catching up on the
latest trade events from the Craft Bakers Association and Scottish Bakers, or simply
looking for ways to make chocolate work harder in your bakery, we hope this issue
gives you plenty of ideas to take back to the bench.

With warmest regards,

EDITOR

Petey
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BAKO

Code
kg BAKO Plain Créme Cake Mix 22103

350g BAKO Whole Liquid Egg 94045
200g BAKO Rapeseed Oil 12019
220g Water

After Dinner Chocolate Mint Thins

Ingredients

This recipe will yield 3 standard foils

Method

» Add all ingredients to mixer with beater attachment

* Mix for I-minute on slow speed

* Mix for a further three minutes on middle speed

» Add 300g after dinner mint thins broken into small pieces

* Blend through batter thoroughly

* Deposit into traybake foils at approximately 700g each

 Bake at 170°C for 30 minutes approximately

¢ Allow to cool then cut as desired and decorate with
after dinner mint thins
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CELEBRATING SCOTLAND’S BAKING INDUSTRY AT
THE SCOTTISH BAKER OF THE YEAR AWARDS 2026

There's something incredibly special about an industry that continues to celebrate
craftsmanship, passion and people the way the Scottish Baker of the Year Awards do.

This year, we were proud to support the awards as an official awards partner,
standing alongside Scottish Bakers to recognise the talent, hard work and dedication
that keeps Scotland’s baking industry thriving.

A huge congratulations goes to Harry Gow Bakery who were crowned Scottish Baker
of the Year 2026. It was fantastic to see such a well-deserved winner recognised on
the night, celebrating a bakery business that has become a true favourite across
Scotland through quality, innovation and a clear passion for the craft.

Harry Gow Bakery also made headlines earlier in the year at the awards launch, as the
unofficial record breaker for the world’s largest Empire Biscuit, creating an incredible
78-inch biscuit!

(L-R) Suzie Finlay, Paul Long, Colin Mackay

and Paul Jenkins representing BAKO as official We were also incredibly proud to see our very own Mike Tully, CEO of

awards partners

BAKO, present the prestigious award during the evening. Supporting
initiatives like this matters hugely to us, because the baking industry
is built on community, relationships and championing the businesses
that continue to push the sector forward.

Awards like these are about far more than trophies. They celebrate
the skill behind the scenes, the next generation coming through the
industry, and the bakeries that continue to serve their local
communities day in and day out.

From long-established family bakeries to rising stars making their
mark on the industry, the awards shone a spotlight on the people
behind the products - the early mornings, the creativity, the

consistency and the pride that goes into every bake.
The Harry Gow Bakery Team with BAKO Managing Director,
Paul Long and Scottish Bakers CEO, Lesley Cameron

A massive well done to every finalist, winner and business involved in this year’s
awards and thank you to Scottish Bakers for continuing to champion the industry
in such an important way.

BAKO Chocolate Flavour Coatings

All-purpose Chocolate Flavour Bakers' Coating, that can be
used for moulding, dipping, spinning and coating.
In button form. Available in Dark , Light and Blended varieties

BAKO
BAKO
Cullompton
Code Code

33065 74172 BAKO Dark Chocolate Flavour Coating 10kg
33068 74171 BAKO Light Chocolate Flavour Coating 10kg
33070 74170 BAKO Blended Chocolate Flavour Coating  10kg
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Dawn Chunky Chocolate

Cookie Mix

Dawn Chunky Plain
Cookie Mix

*Regional Availability may vary
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