‘The key ingredient to the food industry’ ®
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Rise of the Cafe-style Bakery : N —— :

Discover how your bakery can
benefit from adapting to
evolving consumer habits, _

~ creating new sales opportunities |+
throughout the day.

Save time and money this
month, with discounts on frozen
savoury lines- including Pesto
and Marinara Swirls from Bridor
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TOIN THE MIX

Dear Customer,

Consumer tastes are continually evolving, and this month's edition
explores how bakeries can stay ahead of the curve. We look at the
continued rise of the café-style bakery and the small, impactful changes
that can help you meet modern customer expectations, creating more
sales opportunities and fostering greater customer loyalty.

BAKO's Senior Commodity Manager, Julia, also breaks down the possible
effects of the El Nifio climate phenomenon on global bakery
commodities, examining the factors influencing ingredient supply and
pricing and what they could mean for you in the months ahead.

Alongside these features, youll find an important update on the
infroduction of folic acid flour fortification legislation, helping you
prepare for the changes ahead, as well as the latest product launches,
supplier promotions and seasonal offers.

Check out the newly listed multi-award winning, thaw and serve scones
from Truly Treats - handmade in Devon to save you time and wastage
without compromising on quality. Dawn are also offering a whopping £4
off on selected lines, perfect as we run up to the spooky season. Summer
Savings aren’t over yet though- enjoy more discounts on Wrights' classic
Custard Slices, grab'n'go Savoury Viennoiserie from Bridor, showstopping
Glorious Mess Meringues, BAKO Select Pasties and more!

With warmest regards,

Petey
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A BRAND INSPIRED BY,
B A From muffins and bro‘Wnles tmur signature cookies,
. available in fully baked and ready

J

-to-bake formats with a

E chewy texture and ﬁ variety of flavours, =
, e
MEET OUR COOKIE & COOKIE

PUCK COLLECTION

BAKO Group: 81597 BAKO Cullompton 16232 BAKO Group: 81598 BAKO Cullompton: 16231

RUTH'S TRIPLE CHOCOLATE RUTH'S CHOCOLATE
CHUNK COOKI CK CHUNK COOKIE PUCK
100 units xBﬁB;- 100 units x 80g
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THE RISE OF THE

At the start of the year, we highlighted the
rise of the café-style bakery as one of our
Top Bakery Trends for 2026. Fast forward

a few months, and it's proving to be more
than just a trend. Bakeries across the UK
are reevaluating their offer to encourage
customers to visit more often, stay a little
longer and spend more with every visit.

For many independent bakeries, the café-style
approach isn't about reinventing the business.
It's about making better use of the space,
products and loyal customer base they
already have.

Traditional bakeries have always been a
destination for fresh bread and sweet treats,
but today's customers are looking for more
reasons to visit throughout the day, and often,
it's the smaller additions that have the
biggest impact!

A quality hot drinks offer paired with freshly
baked products helps create a more complete
customer experience, while flavoured syrups
and indulgent hot chocolate help add value
and create seasonal appeal. Alongside deli-style
sandwiches, grab-and-go lunches, savoury
pastries and premium sweet treats, these
simple additions can help maximise every
customer visit and keep your offering fresh

and relevant.

At BAKO, we understand that every bakery

is different. That's why our extensive range is
designed to help you build a café-style menu
that works for your business. Many of our
products are quick to prepare and simple to
serve, helping you introduce new lines while
keeping your team focused on what they do
best, creating outstanding bakery products
for your customers.

As consumer habits continue to evolve,
creating a café-style bakery is about building
on your strengths, not replacing them. By
offering customers more choice throughout
the day, you can create new sales opportunities,
encourage repeat visits and keep your bakery
at the heart of your local community.

Head to www.bako.co.uk to discover our
full range of products, or call 0808 196 2344
to place your order today!



Truly Treats
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Multi-award winning

Thaw & serve - zero wastage!

Consistency in every box

Plain Scones - 74295 (28 x 94g)
Fruit Scones - 74296 (28 x 93g)
Spring Onion & Cheese Scones - 74297 (28 x 97g)

ﬂ TrulyTreats
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At BAKO, we know that great pastry is at the heart
of a great bake. That’s why our pasty pastry is
crafted with care, tradition, and a touch of

innovation.
We’re proud of the delicious pastry used in our BAKO . ;
Select Pasties. But what's the secret behind making it » - —
so irresistible? Ready to bake from frozen, this beef : (o)
and vegetable pasty is part of the trusted BAKO . 10 /o O F F
Select range, crafted to meet the demands of - 01.08.26 - 30.08.26

professional kitchens.

c P y ~ &
Quality yow can rely on  grst BAKO Large Pasty  24x280g

- S

The unique dough used to create our beloved BAKO Select Pasties blends the
robustness of hot water crust with the tenderness of shortcrust. Made using a
balanced mix of vegetable shortening and refined beef tallow- selected not only
for their flavour but for their performance, ensuring consistency in texture and
bake. This makes a pastry that’s strong enough to fold and crimp in the classic
armadillo style, well-known and loved by bakers and foodservice retailers
across the UK, while remaining crisp, firm and delightfully friable.

The dough is mixed, rested and sheeted in a temperature-controlled environment to
preserve its integrity and deliver a reliable rise with a golden finish. The flavour and
texture of this pastry evoke traditional baking methods, offering a nostalgic experience
that still meets modern expectations. As it bakes, the dough crisps beautifully, locking in
moisture and flavour while delivering a golden finish and satisfying bite. It tastes
homemade, just like pastry used to be - rich and savoury.

Inside, the pastry wraps around a hearty filling of seasoned British beef and a medley of
root vegetables including potatoes, carrot and swede, creating the customer-favourite
BAKO Select Beef and Vegetable Pasty. It's a bake that delivers on multiple levels:
flavour, texture, and tradition.

Whether served hot from the oven or chilled for convenience, this pasty is a
testament to the craft of baking and a perfect example of how BAKO brings
quality and care to the foodservice sector.

Brush off any frost from the pasties prior to

baking to ensure even cooking and a crisp finish
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Ingredients BAKO Code

BASE:

BAKO Select Biscuit crumb - 400g 30453
Melted butter - 200g

MIDDLE:

IREKS Cheesecake mix - 600g 77001
Water - 1ltr

TOPPING:

BAKO Select Red Cherry Filling - 200g 82720

For the portion size shown in the image, the
above quantities will produce 15 pots

Melt butter

Blend butter and biscuits together until biscuits thoroughly coated

Press mixture into bottom of serving dishes (40g in image shown)

Chill until biscuits firm up

Mix Ireks cheesecake mix and water together for approximately 2 - 3 minutes on a machine
bowl with whisk attachment

Deposit cheesecake filling into serving dish with biscuit in the bottom (100g in image shown)

o Chill until cheesecake mix sets

» Top with BAKO Select Fruit Filling of your choice (60g in image shown using Red Cherry Filling)




100 YEARS
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CODE PRODUCT DESCRIPTION CASE COUNT UNIT WEIGHT

BAKO Group:

8 % Cullompton: WRIGHTS CUSTARD SLICE 24 170g

17919
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RASPBERRY LEMON CARAMEL
STRAWBERRY CARAMEL ETON MESS DRIZZLE SWIRL
MERINGUE NEST MERINGUE NEST MERINGUE CLOUD MERINGUE CLOUDS MERINGUE CLOUDS
36 X 330G 36 X 30C 18 x 659y 18 x 65g 18 X 65G
74034 74033 74067 74069 74279
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"The key ingredient to the food industry’ ® @ @TheGloriousMessOfficial o TheGloriousMess WWW.THEGLORIOUSMESS.CO.UK




BAKO Select All Purpose Improver

The powdered, multi-purpose improver formulated for the production
of bread and rolls, at 1-2% on flour weight.

Versatile and easy to use, BAKO All Purpose Improver aids in the

creation of consistently good loaves (tinned, bloomers etc.) and rolls
across all flour types.

BAKO Group: 2216 12kg
BAKO Cullompton: 29139 Bag

Check the full Specification or speak to your BAKO Account Manager for

more information.
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QUICK, CLEAN RELEASE FOR
EVERYDAY BAKERY PRODUCTION

Sprink is a general purpose aerosol release Want to find the right solution for you? Scan
agent that helps bread and sweet bakery the QR code for our free release agent guide.
goods release cleanly after baking.

Designed for quick, even application, it helps
prevent sticking to bread tins, trays, pizza pans GET Y[]UR FREE

and ol BAKO  BAKO GUIDE TO BAKELS
Group _Cullompton RELEASE AGENTS

Sprink 6 x665ml 60690 72793

aerosol cans

E BAKELS www.britishbakels.co.uk

01869356400 B © @ 11

BAKERY INGREDIENTS SINCE 1904



Produces a wide
variety of

Aromalerm

‘Made with Sourdough’
breads NATURAL FERMENTS
AROMAFERM™
FERMORA WHEAT

BAKO Group 72244 15kg
BAKO Cullompton 74320 15kg

.. Wheat is an RTU active
ntaining live yeast and

AROMAFERM™
RYE FERMENT 200

s 72245 12.5kg

BENEFITS:
« Easy to store

= Product consistency
o No E numbers

For more information contact your local BAKOKREEK

. BAKO Sales representative.

74 Roman Way Industrial Estate Longridge Road, Preston, PR2 5BE. UK.
T: +44(0) 808 196 2344 | W: www.bako.co.uk AB | MAURI

"The key ingredient to the food industry’ ®




Terror-ific Halloween savings

Get £4 OFF our favourite
chocolate cake bases and
Souplesse Orange!

Grab these terror-ific Halloween savings from Dawn Foods, and create a spookily
good range of Halloween treats to amaze your customers!

Our chocolate cake bases are your go-to mix for a wide variety of products from layer cakes
to tasty bite sized treats, Our bases are irresistibly rich, versatile, and suspend inclusions well,
Pair them with our Souplesse Orange coating for eye-catching seasonal finishes!

Don't miss out, order today to make the most of this great price.

BASES AND
SOUPLESSE
ORANGE!

Visit dawnfoods.com/uk

to sign up to our e-newsletters
and stay informed!

dawnfoods.com/uk

01386 760843

n xr@ fdawnfoodsuk E fdawnm-foods-europe-ameap YOU'I’ Partner fOT m Vm
Contact your local sales representative to order.

BAKO Group Code  BAKO Cullompton Code Product

Dawn® Creme Cake Base - Chocolate

49066 73596 NEW Dawn® Creme Cake Base - Chocolate 12.5kg Bag
81744 56111 Dawn® Dark Devils Genoese Cake Base 12.5kg Bag
49961 56139 Dawn® Extra Moist Muffin Base - Chocolate 12.5kg Bag
52801 73476 Souplesse Orange 3kg Tub

Offer runs 01/08/2026 - 31/10/2026. Subject to availability, and can be changed or withdrawn at any time.
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UNDERSTANDING
EL NINO'S IMPACT
ON BAKERY
COMMODITIES

El Nifio, and its opposite La Nifa, are climate patters which
break normal conditions in the Pacific Ocean. In a typical
year, winds blow west along the equator, taking warm
water from South America towards Asia. Episodes of the
El Niflo and La Nifa patterns often last 9-12 months, but in
some cases for much longer. Each one occurs every two
to seven years, but not on a predictable schedule.

During an El Nino period, winds are weaker and warm
water travels back east, towards the west cost of America.
This causes the pacific jet stream to move south of its usual
position, making some areas much drier than normal and
some much wetter.

The National Oceanic and Atmospheric Administration
(NOAA) has said there is a 63% chance of this year's El Nifio
being "very strong" and that it would "rank among the largest
El Nifio events in the historical record going back to 1950".

A strong El Nifo effect typically leads to hot, dry conditions in
South America, Southeast Asia, and Australia. This increases
the likelihood of severe droughts and wildfires.

At the same time, it can bring more tropical storms in the
eastern and central pacific, and a risk of flooding in much of
the US.

The impact on weather in the UK can be varied, but it may
lead to a mild start to winter followed by a much colder snap
in 2027.

While it might seem that all of this is quite far removed from
us, there are very real implications for the UK bakery industry.

- The drought conditions often result in significantly reduced
production levels of palm and coconut as well as Australian
rapeseed. This pushes up prices of edible oils across the
board, resulting in higher prices on core bakery staples like
margarines and oils.

- Similarly, Australian wheat crops can be damaged which
pushes more demand for material onto the EU and UK
markets, where there is already tight supply. This can lead
to higher flour prices for the remainder of the season —
well into 2027 in this case.

- Weather conditions for Turkish dried fruit are critical
during the growing season, the hotter and drier conditions
forecasted to come along with the El Nifio will likely reduce
berry size and quality.

« In West Africa, where around two thirds of global cocoa
supply originates, the El Nifio effect is linked to significantly
lncreaseﬁt ralrifall Thls impacts crop development and

g areas.

vilability and cost
(o] proactively

are risks ahead f

Article written by Senior
A Commodlty Manager,
‘ Julia Price




100 % MIX EASY TO USE 12.5 KG BAG PALM OIL-FREE

Y (22

ORDER TODAY
£2 OFF PER BAG

BAKO product code: 77003 = BAKO product code: 77012
BAKO Cullompton product code: 73541 : BAKO Gullompton product code: 73766

IREKS
D m @ ireks.bakingcrew wwieksicoak

15
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APPLE FILLING

BAKO :

Code Product Size
33601 Finlay’s Fresh Apple Filling 10mm 10kg
33600 Finlay’s Fresh Apple Filling 16mm 10kg
33602 Finlay’s Fresh Apple Kitchen cut 10kg
33603 Finlay’s Natural Fresh Apple Filling  10kg

FINIAYS
FO00 '

FRESH APPLE
FILLING

FINIAYS

Proudly delivering premium bakery
ingredients to our bakers
16 °



Portuguese
Custard Tart

Code: 82086
Case size: 48x58g
£2.00 OFF

PER CASE

'..' @ l...
STOCK UP

TODAY!

Schulstad

BAKERY SOLUTIONS

Grill Marked
Panini

Code: 81888

Case size: 30x135g

£0.65 OFF
PER CASE

Find ouf dfe here:
www.schulstadbakerysolutions.co.uk

@) @schulstadbakerysolutions_uk

17



Mactop® Mactop® Extra
Tra di t i on al ambient cream alternative®

sweetened cream alternative

SCAN FOR RECIPE SIMPLY
INSPIRATION & MORE CLEVER

www.macphie.com macphie FOOD

@M /macphieuk
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10kg | 33417 [ 73793

TASTE PURE
INDULGENCE

TRIPLE CHOCOLATE COOKIES

Indulge in the ultimate Triple Chocolate Cookie, crafted for
an irresistibly rich and decadent experience.

Bursting with dark, milk, and white chocolate in every bite,
it delivers the perfect balance of a soft, chewy centre, crisp
edges, and intense cocoa flavour, transforming a classic
cookie into a truly unforgettable chocolate indulgence.

Brought to you by the Masters Of Taste.

Scan QR
code for the CALLE BAUT$

full recipe Callebaut.com BELGIUM 1911 [e




> Delicious on the Go Savoury treats

ol gesn) OFF

Displayed lines
01.08.26 - 31.08.26

..'r*

20388 PESTO SWIRL 20387 MARINARA
BAKO Cullompton TOMATO SWIRL
Code: 74194 BAKO Cullompton

Code: 74193

(20368 LAUGHING COW ® CHEESE LATTICE]
SHARE

THE BAKERY CULTURES
20 OF THE WORLD




GCB Cocoa UK is built on decades of experience in chocolate and cocoa production, sales
& technical expertise. We aim to exceed customers' expectations with our flexibility and focus,
building successful partnerships with our customer portolfio.

JOR;, Favorich Milk 34% Chocolate
¥ —S%\  M9EMOOCVXOP2
f _/Jun( 10kg per Box

V Remelt chocolate for coating, moulding
Chocolatiers, bakery, dairy.

BAKO Code: 45040

Favorich Dark 53% Chocolate

NOR/aN  p3EM
kS 00CVX4P2
Q-& 10kg per Box

V Remelt chocolate for coating, moulding
Chocolatiers, bakery, dairy.

BAKO Code: 45041

In our factory we have a Fully segregated DAIRY FREE dark production
line for a range of both solid and liquid chocolates.

The UK chocolate factory is producing one of GCB's newest

brands called Favorich Chocolate, which originated in 1995 where
they first launched the Favorich Brand in the Cocoa Powder Industry.
Our UK facility, built with state-of-the-art plant equipment has been transformed

to offer new production here in the UK.

At GCB Cocoa, we pride ourselves in providing quality, tasty products

and customized cocoa solutions to our customers. All our products are made from the
best ingredients, manufactured with the greatest technical expertise.

I -




Legislation Update:
UK Flour Fortification

You may be aware that the bread and flour regulations have been amended; the
significant change being non-wholemeal flour must be fortified with folic acid. The
amended regulation comes with a transition period and will fully come into force on

the 13t of December 2026.

The fortification of flour with folic acid will impact a range of BAKO Select and branded
products. It impacts both our core ingredients, such as flour, and our finished products that
contain flour, such as cake mixes and frozen savouries.

At BAKO Group, we are fully aware of this and are actively planning the
necessary changes to ensure legal compliance. Changes include updating Bako
Select product specifications and product labels, alongside uploading new
branded supplier specifications to our specification’s portal.

What does this mean for our customers?

e Any product that you sell that currently contains fortified wheat flour as an ingredient
will require the ingredient list to be amended.

* DEFRA has issued a labelling amnesty; this allows businesses up to December 2026 to
make the necessary labelling amends.

For Further information, visit:

https://www.gov.uk/guidance/bread-and-flour-labelling-and-composition

Poduct Codet 95207

_ 8080y

¥
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D Shaped Pasty.
Product Code: 84226
56 x 180g




BAKO
BAKO Select Nuts SELECT
The BAKO Select Nuts range is your solution to add flavor, Ingredient

texture, and depth to baked goods, enhancing their overall

taste, aesthetics and feel-good appeal.

Now available in 6 x kg bags

¥y
'f;"f 34041 Ground, blanched éxlkg
"\,.ﬁ 34043  Flaked, blanched 6xlkg

34046 Nibbed, roasted 6xlkg

34047 Ground, roos’reol 6x1kg : )
& Rt
i 47 ; )
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CRAFT BAKERS
;A'SSO'C IATION

'I'P| I.Kslud[gc \\\\\\\\ ¥
“of Professional Bakers

Conference Partner:

The Future of Craft Baking Starts Here

16t September

Join the Craft Bakers Association (CBA) for our flagship annual event, bringing together
independent craft bakers from across the UK for a day of inspiration, learning and connection

Whether you're already a member or considering joining,
Business Day is your opportunity to experience the
strength, support and community of the CBA.

WHY ATTEND?

« Hear from the craft bakers shaping
the future of the industry

» Leave with practical ideas you can
put into action immediately

» Connect, collaborate, and grow with
like-minded bakery owners

« Unlock the full value of CBA
membership, all year round

24

ONE INSPIRING
DAY INCLUDES:

* Expert keynote speakers
» Short, practical insight sessions

* Access to 35+ trusted
industry suppliers

* Networking and inspiration
throughout the day

* Exclusive discounts
and supplier deals

* Evening drinks reception
and awards dinner



Event Highlights
: nss - * Refreshments and lunch

From passion to success - the story behind + Full access to talks and
building a thriving modern craft bakery. exhibitor showcase

Stetr Aquarone ik : T Lhie A * Guest Speakers

Liberal Democrat MP for North Norfolk. ; : :
How parliamentary engagement is helping to * Evening drinks reception
raise the voice of craft bakers in Westminster.. it avi-ind= dinek

* Member of the year and

Uhdet.'standi.hg the new government reforms Champion Baker
and how they can help bakeries train and ACCOMMODATION

velop the next generation of talent.
deve gp-the LEERCIalo 2SR You will find the information for your

online reservation on link below for
your special rate at Aloft by Marriott

Building resilience, managing pressure and Birinah = e o e
unlocking the mindset needed to thrive in questions or need help with the link,
business and life. please do not hesitate to ask. We

appreciate your business and look
_ T nssSions forward to a successful event.
Focused on the real challenges you face.
Employment Law, Health & Food Safety, Cyber
Security, Fire Risk & Compliance, Demonstrations.

Join us as we celebrate outstanding bakeries

a

Scan the QR code to book

BOOK your tickets early to avoid disappointment!

We look forward to welcoming you to Eastside rooms on 16th September.
Your ticket includes refreshments, lunch, powerful CBA keynotes, practical
Knowledge Hub sessions and a must see exhibitor showcase.

Awards Dinner
only

Business Day
only

Please note bookings for the event will only be guaranteed with full payment
when booking. An invoice will be issued to you on receipt of payment. If you're a
member, your discount code will be sent directly to you to use at checkout.

Q&
Expert advice A community

i on compliance, that champions Real people, real
bgﬁgﬁggﬂ%‘i‘; employment, and protects the SUPPO"& when
the UK energy, and industry and its you need it most

sustainability members
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Follow B0«
Us on 1/,
Sociadl

[\ e [T

Get connected for our latest news & updates

‘ o. on Instagram bakogroup_

9 on Facebook bakogroup1
m on Linkedln bakogroup

FOLLOW US ON INSTAGRAM o FOLLOW US ON FACEBOOK FOLLOW US ON LINKEDIN
FOR NEW RECIPES AND INSPIRATION FOR NEW PRODUCTS AND DEVELOPMENTS FOR OUR LATEST PROFESSIONAL NEWS

Like ¢ Follow e Share


https://www.instagram.com/bakogroup_/
https://www.instagram.com/bakogroup_/
https://www.instagram.com/bakogroup_/
https://www.instagram.com/bakogroup_/
https://www.instagram.com/bakogroup_/
https://www.instagram.com/bakogroup_/
https://www.instagram.com/bakogroup_/
https://www.facebook.com/bakogroup1
https://www.facebook.com/bakogroup1
https://www.facebook.com/bakogroup1
https://www.facebook.com/bakogroup1
https://www.facebook.com/bakogroup1
https://www.facebook.com/bakogroup1
https://www.linkedin.com/company/bakonorthwesterngroup/
https://www.linkedin.com/company/bakonorthwesterngroup/
https://www.linkedin.com/company/bakonorthwesterngroup/
https://www.linkedin.com/company/bakonorthwesterngroup/
https://www.linkedin.com/company/bakonorthwesterngroup/

CONTACT INFORMATION  ¢&

If you need to contact your local depot for information about ordering,
product ranges or anything else, please contact us using the details below:

® BAKO-DURHAM ©® BAKO-WIMBLEDON
Mill Road, Littleburn Industrial -4 Merton Industrial Park,
Estate, Langley Moor, Durham, Lee Road, London,
DH7 8HR SW19 3XX
T: 01913 780088 T: 02084 170540
BAKO -PRESTON ® BAKO-LISBURN

74 Roman Way Industrial Estate, HOMERQERINLAYS PRODS

Longridge Road, Preston, 29 Maghaberry Rd, Moira,
Lancashire, PR2 5BE Craigavon, Co Armagh,
T: 01772 664300 BT&7 01D

T: 028 92611300
~ BAKO-CULLOMPTON

Saunders Way, Kingsmill
Industrial Estate, Cullompton,
Devon, EX151BS

T: 01884 831920

THE GREAT BAKERY QUIZ
Test your baking knowledge with our LAST PUZZLE

L E - -
quick-fire quiz. No cheating! ANSWERS

1. Which pastry is traditionally made using
laminated dough?

2. Which ingredient gives brioche its rich flavour
and soft texture?

3. Whichingredient is used to make traditional u

marzipan?

. What gives sourdough its distinctive flavour?

. Which BAKO Select product range is designed

to be thawed, finished and served?
FOLLOW US ON SOCIALMEDIA

00

MORE PUZZLES INNEXTMONTH'S EDITION
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	TO IN THE MIX
	Dear Customer,
	Consumer tastes are continually evolving, and this month's edition explores how bakeries can stay ahead of the curve. We look at the continued rise of the café-style bakery and the small, impactful changes that can help you meet modern customer expectations, creating more sales opportunities and fostering greater customer loyalty.
	BAKO’s Senior Commodity Manager, Julia, also breaks down the possible effects of the El Niño climate phenomenon on global bakery commodities, examining the factors influencing ingredient supply and pricing and what they could mean for you in the months ahead.
	Alongside these features, you'll find an important update on the introduction of folic acid flour fortification legislation, helping you prepare for the changes ahead, as well as the latest product launches, supplier promotions and seasonal offers.
	Check out the newly listed multi-award winning, thaw and serve scones from Truly Treats - handmade in Devon to save you time and wastage without compromising on quality. Dawn are also offering a whopping £4 off on selected lines, perfect as we run up to the spooky season. Summer Savings aren’t over yet though- enjoy more discounts on Wrights’ classic Custard Slices, grab’n’go Savoury Viennoiserie from Bridor, showstopping Glorious Mess Meringues, BAKO Select Pasties and more!
	With warmest regards,

	Peter

	BAKO Group: 81592    BAKO Cullompton: 17909
	BAKO Group: 81594    BAKO Cullompton: 17937
	BAKO Group: 81593    BAKO Cullompton: 32792
	BAKO Group: 81597    BAKO Cullompton: 16232
	BAKO Group: 81599    BAKO Cullompton: 72380
	BAKO Group: 81598    BAKO Cullompton: 16231
	BAKO Group: 84082 BAKO Cullompton: 17919
	15% discount valid: 01.08.26 - 30.08.26
	BAKO Group
	BAKO Cullompton
	72793
	72245     12.5kg
	Article written by Senior Commodity Manager, Julia Price
	BAKO Cullompton product code: 73541
	BAKO Cullompton product code: 73766
	33601
	33600
	33602
	33603
	53101 (10L)
	53100 (12x1L)

	53101 (10L)
	53100 (12x1L)
	823
	811

	W2
	Pack Size
	2.5kg
	10kg
	2.5kg
	10kg
	2.5kg
	10kg
	BAKO Code
	33009
	33392
	33010
	33394
	33119
	33417
	21274
	73792
	21225
	73791
	21175
	73793

	15% OFF
	BAKO Cullompton Code:
	BAKO Cullompton Code:
	74194
	74193
	BAKO Code: 45040

	BAKO Code: 45041
	BAKO Code: 45041


	British Made Chocolate
	What does this mean for our customers?
	Follow Us on Social Media
	Like
	Follow
	Share


