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NEW! BAKO Select Muffins
From Triple Chocolate Chip to
Blueberry Jam-Filled Varieties,
check out our revitalised range
of x4 Thaw & Serve Muffins

Pgs 9-11

Sourdough September
Learn more about the secrets to
Sourdough’s continued success
and the new Aromaferm cereal
ferment range- The perfect
production solution for you!



Dear Customer,

Bread takes centre stage in our September edition, as we celebrate
the craft, versatility and continued popularity of one of bakery’s most
enduring staples. With Sourdough September providing the backdrop,
we explore how bakers can make quality sourdough more accessibly,
including a deep dive on the recently launched Aromaferm cereal
ferments, the perfect solution to simplify the production of consistently
excellent sourdough bakes.

The Halloween Season is fast approaching so it’s time to stock up on
spooky edible decorations & other Halloween essentials. September is
the perfect time to buy ahead and save- with limited-time £4 discounts
across selected Dawn and Craigmillar mixes. More great deals await;
including an unmissable “buy 3 get 1 free” on Puratos Satin cake mixes,
10% off a range of Proper Cornish pasties, 15% off filled croissants from
Bridor and 10% off the popular and infinitely customisable BAKO Select
Trifle Slice from our Cakes for Finishing range.

In other news, the BAKO Select Muffins range is revatilised this month,
now including two luxuriously filled options in Triple Chocolate and
Blueberry Crumble variants. Also launching across BAKO, an exciting
new Honey & Mustard addition to the Gourmet Sausage Roll range
from the experts at Cornish Premier.

We also look at the wider picture with our latest 2026 Harvest Update
(pgs 20-21) and introduce you to the talented participants of BAKO’s
second Young Baker’s Initiative (pgs 24-25). Stay tuned for more
details as we continue to collaborate with, support and inspire the next
generation of bakery talent.

With warmest regards,

WELCOMEWELCOME  WELCOME 
TO IN THE MIXTO IN THE MIXTO IN THE MIX

EDITOR

Peter
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BAKO Flours
The comprehensive range of high quality
baker’s flours to suit any application - baking
from scratch and beyond.

From pretzels to scones, shortcrust pastry to
artisan breads, BAKO Select flours have your
production needs covered.

16kg Bags

32044
BAKO Strong

Flour

32040
BAKO White
Bread F lour

94066
BAKO P la in

F lour

94067
BAKO Sel f

Rais ing  F lour

Cullompton
Code: 17345

Cullompton
Code: 72825
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50067

x128

x290

x192

x110

x40

Dobla Spooky Ghost

Dobla Orange Pumpkin

Dobla Bats

Dobla Spider Web

Dobla Mummy Bal l

50072

HalloweenHalloween
20262026
Halloween
2026

x80

x256

x240

x250

x450

Culpitts Halloween Jumper Sugarettes 60x70mm

Culpitts Spooky Halloween Sugarettes 30mm 

Culpitts Halloween Button Sugar Pipings 25mm

Culpitts Assorted Halloween Sugar Pipings 25mm

Culpitts Black Sugar Bats 37mm 

92377

92372

92373

92371

92374

92373

50047

92371

92377

92374

92372

50018

50072

50018

50067

50047

56360

56360

800g

1kg

1kg

1kg

Tru ly  Hal loween Gl immer Shapes

Tru ly  Hal loween Strands

Tru ly  Hal loween Matt  100 's  & 1000's

Tru ly  Wicked Pol ished Pear ls  4mm

24080*

24081*

24082*

24083*

24080 24081

24082 24083

82696*

Baker & Baker Cocoa Creme

Fil led Halloween Ring Doughnut

48x74g

BAKO
Group
Code

BAKO
Group
Code

*Unavailable to BAKO Cullompton customers

*

56121

71898

*

*

BAKO
Cullompton

Code

CSUG937

CSUG871

C299

C267

CSUG695

BAKO
Cullompton

Code
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20007/
22223

20001/
2221820002/

22217
20370/
72529

20371/
72528



Create your own

Method
Add chocolate frosting and cake crumbs together
until a workable dough is formed
Note – frosting amount may require adjustment
depending on how fresh / moist the cake crumb is
Roll dough into balls at 24g each, giving a total
yield of 20 balls
Insert lollypop stick with a small amount of white
chocolate to hold it in place
Chill until firm
Dip each ball into white chocolate
Chill again to firm chocolate
Add some blue food colour to white chocolate
Pipe a small circle of blue chocolate onto your
white chocolate dipped ball
Top with a dark chocolate button
Use a thin paintbrush dipped in red colour and
draw on veins

INGREDIENTS

400g - Cake Crumbs
80g – Chocolate Frosting

FOR DECORATION 
White chocolate
Dark Chocolate buttons x 20
Blue Food Colour
Red Food Colour

Crumb-Saving
Eyeball Cake Pops

BAKO 
Code

49860

 
33119
33467
51628
51119

Create your own
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BAKO Group Code BAKO Cullompton Code

-
73596

56111
56139

73476



BAKO
Group
60559

BAKO
Cullompton
23368
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10%
Off

BAKO Raspberry Trifle Slice

Case Size: x1588335

Moist vanilla sponge, swirled with a tangy raspberry
sauce and topped with custard cream.

Thaw, Decorate & Serve

*Serving Suggestions only
Supplied Undecorated

12

01.09.26 -
30.09.26
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£2
£4
£2
£3

£4
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Cullompton Code: 73627

Group Code: 77017
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BAKO Thaw & Serve Muffins
The refreshed range of thaw & serve sweet muffins. Available in
delicious Blueberry-filled, Double Chocolate & Triple Chocolate
filled and unfilled varieties.

16

Simply thaw & serve for consistent, quality
confectionery when you need it most



Chocolate Muffins with Plain, Milk & White
Chocolate Chip additions, filled with a
Chocolate Sauce centre. 

Filled Triple Chocolate
Muffins
94203 24x133g
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Moist,Moist,
ChocolateyChocolatey

FillingFilling

Moist,
Chocolatey

Filling

Individually Plastic Wrapped

Double Chocolate Muffins

94201 48x120g

Chocolate Muffins with Plain & Milk
Chocolate Chip additions.

Plain Muffin with blueberry pieces,
with a blueberry jam filling,
topped with a butter crumble.

Filled Blueberry Crumble
Muffins

94204 30x120g

Triple Chocolate
Muffins

94200 30x123g

Chocolate Muffins with Plain, Milk &
White Chocolate Chip additions. 

Individually Plastic Wrapped

BlueberryBlueberry
Jam FillingJam Filling
Blueberry
Jam Filling



Plain Chocolate Carrot Toffee

CoconutCoffeeLemon

Group: 81527 Group: 81530 Group Code: 81528 Group Code: 81581

Group Code: 81529Group Code: 81533Group Code: 81580

Cullompton: 40524 Cullompton: 40513 Cullompton: 40514 Cullompton: 73403

Cullompton: 40511 Cullompton: 40512 Cullompton: 40525
18
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Group Cullompton

17999
17100
17928
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2026 HARVEST UPDATE
As the 2026 harvest season progresses, mixed weather conditions are shaping the

outlook across key agricultural commodities. While rapeseed and wheat harvesting is
advancing well, with encouraging quality and yields in some regions, concerns
remain around the impact of prolonged dry weather on wheat, oats and sugar

production. With harvest results still emerging, the coming weeks will be crucial in
determining final yields, availability and pricing across  bakery commodities.

The UK wheat harvest is progressing well, with dry weather allowing combines to
make rapid progress across much of England. Harvest is most advanced in the south
and east, while northern regions and Scotland remain behind due to later crop
maturity. Early reports suggest generally average to above-average yields, although
performance has been variable across the country. While recent dry weather has
aided a speedy harvest, it appears to have had an adverse effect on yield.
Provisional estimates are around 6.8 tonnes per hectare, compared to 7.2 tonnes last
year, roughly 13% below the five-year average.

Despite lower yields, early data show grain quality has so far been encouraging, with
lower moisture levels as a result of the dry spring and summer we’ve had this year.
Protein levels across all wheat groups are above average, and wheat hardness has
also increased, leading to higher water absorption potential. Flour performance
remains consistent with last year, with millers reporting similar water addition rates.

The European rapeseed harvest is progressing well, with the EU estimated to be
around 70–75% complete and the UK reaching 73% by the end of July. Harvest has
advanced furthest in southern England, where most crops have now been cut,
while progress has been slower further north, particularly in Scotland.

Prolonged hot and dry weather across Europe during June and July has raised
concerns over yield potential, prompting the EU crop forecast to be revised down.
There has been debate over whether the heat caused significant additional yield
losses, with many traders suggesting the crop had already reached maturity and
that the dry conditions instead allowed farmers to harvest more quickly.

Despite the challenging weather, early harvest results have been encouraging. UK
yields are around 17% above the five-year average, although performance has
varied considerably by region.

Looking ahead, the longer-term outlook for the European oilseed sector remains
positive. The European Commission expects total oilseed production, including
rapeseed, sunflower and soybeans, to increase by 3.1% in 2026/27, supported by
larger planted areas and improved sunflower yields. Demand for rapeseed is also
expected to remain firm, underpinned by ever-growing renewable energy
legislation.
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The oat market remains finely balanced, current market fundamentals
remain supportive of higher prices for 2026. Supply and demand are tight,
with farmers holding on to stock due to potential lower crop yields this year.

Harvest results have been mixed, with yields proving highly variable by
region. Early indications suggest some fields are delivering yields as much
as 30% below last year's levels, although a clearer picture will emerge in
the coming weeks. Winter oats, which account for approximately 20% of
total production, appear slightly weaker than last season. The greater
uncertainty lies with the spring oat crop, where drought conditions during
the growing season have raised concerns over yields.

Article written by BAKO
Group’s Senior
Commodity Manager,
Julia Price & Commodity
Buyer, Tom Smalley

The situation across Europe has shifted over the past month. Earlier in the
year the focus was on high stocks and the extent to which reduced area
would tighten the balance sheet in 2026/27. Today, the more important
question is whether current yield expectations can be achieved. 

The latest outlook assumes a significant reduction in production compared
with last season. However, that forecast also assumes yields that may
prove difficult to achieve if dry conditions persist through August. With
crops now in the key bulking period, rainfall or lack thereof over the next
few weeks is critical to final yield outcomes. 

The potato flake market remains stable but is facing pressure from
agricultural volatility, energy costs, and changing consumer demand patterns.
Demand for potato flake is being supported by their wide use in snacks,
bakery products, and prepared meals. 

Potato availability varies by region due to weather conditions, crop quality,
irrigation challenges, and input costs. Energy, labour, fertiliser, and
transportation expenses remain key factors influencing production costs.
European production remains a major influence on global pricing, with harvest
volumes and quality in key growing regions determining market sentiment.
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Group: 80033

Cullompton: 17399



Group:  77036
Cul lompton:  46132
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Throughout the programme the students will undertake bakery trend
research, visit leading bakery businesses, test recipes, refine product
concepts and present their final ideas before the successful products are
launched nationally through BAKO in 2027.

Baking The
Future

BAKO has launched the second year of BAKO's Young Bakers
Initiative, a campaign searching for the next big bakery product

by challenging two aspiring bakery professionals to develop
innovative new products for nationwide launch in early 2027.

Following the success of last year's inaugural programme, which culminated in a national
product launch and a Silver Award at the British Baker Best Cake competition, the initiative
returns with an even greater focus on commercial product innovation, giving students the
opportunity to turn consumer trends and creative ideas into products destined for bakery
shelves across the UK.

Over the coming months, Holly Buttner and Alessia Ferreira Kilicaslan will work on a live new
product development (NPD) brief, researching emerging food trends, identifying changing
consumer preferences, creating new recipes and refining concepts before presenting their
ideas for commercial launch through BAKO's national distribution network.

Unlike a traditional competition, the Young Bakers Initiative immerses participants in every
stage of commercial product development, from initial concept generation and flavour
profiling through to recipe refinement, technical validation, packaging, marketing and
launch planning, providing a unique insight into how successful bakery products reach the
marketplace.
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Baking The
Future

The initiative also gives BAKO access to fresh perspectives from the next generation of
bakery professionals, helping identify new opportunities to meet evolving consumer tastes
while investing in the future talent that will shape the industry.



Meet the 2026 Young BakersMeet the 2026 Young BakersMeet the 2026 Young Bakers

Profits generated through the Initiative product range will continue to
support future programmes, helping create a sustainable initiative
that invests in emerging bakery talent and encourages continued

innovation across the UK bakery sector.

The Young Bakers Initiative is delivered in collaboration with Dawn Foods
and University College Birmingham (UCB), giving Holly and Alessia Ferreira
Kilicaslan access to expert mentoring, technical development support and
insight into the commercial realities of modern bakery manufacturing.

25

"I'm particularly interested in new product development, so
working on a live commercial brief is an amazing opportunity.

I'm excited to explore new ingredients, consumer trends and
healthier bakery concepts while learning more about the

commercial decisions involved in bringing products to market."

“The opportunity to work on products that could eventually be
sold nationwide is incredibly exciting. I'm looking forward to
exploring trends, experimenting with flavours and learning

what makes a product commercially successful. Seeing an idea
develop from an initial concept into something customers can

actually buy is an experience very few students get.”

Holly Buttner
Bakery Student and 2026 participant

Alessia Ferreira Kilicaslan
Bakery Student and 2026 participant
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BAKO Cullompton Code:  53113
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33010

33394

33119

33417

2.5kg

10kg

2.5kg

10kg

811

W2

21225

73791

21175

73793

BAKO
Code

Pack
Size

BAKO
Cullompton

Code

33009

33392

2.5kg

10kg
823

21274

73792
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BAKO Group Code: 20211
BAKO Cullompton Code: 73902

BAKO Group Code: 20286
BAKO Cullompton Code: 72364

BAKO Group Code: 20385
BAKO Cullompton Code: 33036

BAKO Group Code: 20289
BAKO Cullompton Code: 72019



BAKO Mincemeat
Sweet and fruity mincemeat. 

Gluten-free and Nut-free.

33535   12.5kg

BAKO Puff Pastry Block
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     Frozen
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