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{ balseries can easily get an inferior-
ity complex when it comes to the

P permarker chains,

“Buying muscle, huge vesourées and vasi
space mean the big bovs.can really go 1o town.
But crafi bakeries can comne into their own by
playing to their strengths: specialisation,
expertice, quality, service and innovatien.

Jotin Haynes. industry consultant from
JRH Assosiates, suggests the following:
@ Promote artisan bread to communicate
the craft aspect - the fresher the better
® Create your ewn recipes
® Design your own Christmas bread - per-
haps spicy or with chunks of marzipan
@ Promote traditional Christmas cakes
@ Make your awn upmarkel mince pies (o
your personal mincemeat recipe. Make them
aleoholic, such as with coconut and Malibu.
Top.themn with erumble or frangjpane rather
than pastry. Make small amounts but jo vari-
ous sizes
& Ofler a limited range of Belgian
chocolales )
@ Sell well-packed, prominently-
displayed stocking fillersthalcan g5
be picked up from the counter
o Try Chrisimas savoury
praducts with torkey and
harm, and gammon and pine-
apple slices fer snacks that can
hewarmed up or rozen
@ Stock-party food. bul make
everything in small sizes
@ Sell fresh cream gateaux that arve
hetrer than these in the-supermarkets - iy
chocolate and rum, apricot and brandy
@ Offer specials, such as buy six rhince pies

and get a proprietary Christmas loaf at hall

price. Do nol try buy-oneget-onefree,
because small bakers eannot finance this
@ Do a range of Christmas sandwiches and
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offer a half-price sausage roll with every
sandwich sold
# Starl prometing {rom Oetober when you
can epcourage customers to fake orders, so
you can plan your production
o Join forces with a farmer's shop, for
example, and crosspromote or sell each
vther's.producls
o Increase opening Bours towards Chiristmas
w Encourage passing trade by using boards
to advertise on the pavement
® Hold shop party nights - give guesis a
glass of wine and gel them-to taste products
and order. You could hold this with a local
winery or offlicence.

Ingredients company Macphiesays it isnot
worilh wying o comipete with supermarkets
on price and multitbuys, Jania Boyd,

m Renshaw

_Tap the trends

The hottest Christmas food itemn of
2010 was undoubtedly the Heston
Blumenthal Hidden Orange Christmas
Pudding, made by Hayden's Bakeries for
Waitrose, It became so sought-after that it
was reselling on eBay for five times its
retail price. So the question every baker
wants the answer to is how to replicate
that buzz?

“I believe one of the reasans for the
popularity of the Hidden Crange
Christmas Pudding was:the combination
of tradition and innovation, which gave:it
such mass appeal; it really caught the
consumers' imagination,” says Lise:
Boswell, markéting manager for bakery
ingredients manufacturer C8M UK, which
tracks bakery sales across the UK,
identifying buying irends and purchasing
drivers. “And of course it was packed full
of flavour, Christmas indulgence appeal
and was a 'limited edition, so consumers
perceived they were getting something a
little bit special’

Here are Lisa Boswell's tips
for this Christmas:
@ Bring your Christmas cakes up-to date"
When a full Christmas cake is just oo
much for some customers, give them the
option of decorated cake sfices or
pre-portioned cakes
# Christmas novelties
Make a selection of Christmas povelty
biscuits and shortbreads that can be used
1o increase 'grab and go' impulse
purchases at lunchtime, school-time and
throughout the-day
& Mini-size the big trend
Pop-in-the-mouth treats not only look
aftractive, but appeal to those consumers
who are health-conscious but still want

. 'J'“ to-enjoy a Christrmas treat. Dinkie.

L

rmince pies, shortbread buttons,
bite-sized Christmas cookies,
finger-sized brandy snaps with fruit
filling and one-bite siollencan all be
prepared alongside your normal batch,

marketing manager, says: “Our advice Io eraft
balkers is 1o choose a different route to.gain the
edge. Concenirale on what sets you apart: tell
your- custemers your products are local,
[reshly-made, high-end and hand-crafted.”

She sayvs custoimers wanl nostalgia and

hoods, so advises nol to overlook novelty
lines for children.. She says cake pops are
an emerging trend and are a greal way Lo
use left-over cake erumbs and minimise
wastage. Boyd points out there are also
opportunities for those that have a

26 August 2011 | Brifish Baker | 31

favours that remind them of their child-
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Bako North Western is devising creative ways
of doing more with lines bakers already have

sealing area. “Afternoon fea is-a big' rend.

Bakers can adjust their afternoon tea Lo give
it a festive féel. They know how much custorn-
ers aréwilling to. spend.”

She suggests turkey and cranherry sand-
wiches, mini eclairs; mini Victoria sponges
and festive cupcakes and pastries, and says
bakers can add to the sense of theatre by
presenting food on a three-lier cake stand.

Decorated cake pops

Cakepops decorated like reindeersare among
the recipes that wholesaler Baks North
Western has created for its customers. The
recipes alse include cake pops decorated like

Christinas puddings and snewmen; vanilla.

Christmas tree muffins decorated with green

frosting and-sprinkles; spiced chocolate brown: -

ieg with cinnamon, cardamom and orarge
peel; and sweet stllen topped with dried cran-
berries and curtants, dribbled with orange
flavour icing; shaped as a Christmas wreath.
Nicola Wood, PR and marketing executive
at Bako North Western, explains the business

is trying to put-tegether creative ways of doing.

more with lines bakers siready have. “We are
doing photography for thiswhile we put these
recipes together, ceming up with a traditional
presentation —anything that feels homemade,”
she says pointing out that homemade is what
the sapermarkels are unable to deo. “Put it on
your shelf, decorate it as much as possible..,
you can be more creative than. the supermag-
kets as they have 0 do it-on a mass scale.”
Bako North Western is trying Lo enceurage
a German Christmas marketethos in the UK,
so that people do not feel they are being mass-

marketed to. Wood says such markets Took as.

if a lol of work has gone into each item. “We
are trying to give them a wery commercial way
of being able 1o do that — anything that helps
get that old raditional idea across to custom-
ers because, at the end of the day, the baking
industry is an old industry. You-can use that as
a promotional tool.”

Kent independent Beaney's says it can per-
sonalise products such 4s snowmen @nd stars
by pulting people’s names and messages 2
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Around the supermarkets

Waiirose
Waitrose-will be offering a range of
pastry-themed party food fram Ham
Hock, Spinach and Cheese
Tartlets to Mini Beef
Wellingtons. A Christmas
Dinner Pasty containing
turkey, sage & onion stuffing
and ¢ranberries in hand-
crimped shortcrust pastry, and
a game pie featuring venison.
rabbit; and pork with-juniper
berries, will also be available.
A range of Borsari panettone — choco-
late, classico, and cherry & almond —will be
on offer; as'will Fiona Gaims' Reindeer Fairy

Asda
Within' Asda's Chosen by You range this year
will be a Turkey and Hant Pork Pie;

Mini Quiche Selection and Slices
Quiche selection; Christmas
tree-shaped all-butter

croissants, which will be

freshly baked in-store;
Open-topped Star Mince:

Pies; a 3D Jolly Santa Cake,
made-with four layers of

Madeira sponge; filled with
buttercream and raspberry jam
and covered in soft icing {pictured); and

a Decorate Your Own Christrnas Tree =
edible biscuit tree kit. lts Extra Special range:
will feature a Premium Christmas Pudding;
Bauble & Snowfiake Christrnas Cake;
Yule Log; and Minge Pie Sundaes
— mince pies topped with
brandy flavoured buttercream
and icing sugar.

Heston from Waitrose Hidden Orange
Christmas Pudding will be back,
-and this time with a little sister
B - aHidden Clementine-
Christmas-Pudding: Other
Christmas pudding options
will include-a Waitrose
Christmas Pudding with
Rémy Martin, and a Duchy
Originals from Waitrose
Organig Christmas-Pudding:
Also availablé are a Duchy Christmas.
Gake, containing prunes, figs, nuts, apricots,

Morrisons

Bakery specialist Martin . ,
Clayton tells British Baker the: o
retailer's new products for this ‘« " 4
yearinclude a Twelfth Night <
‘Bread, made with fruit.dough which is
“Swiss-rolled up.with dermerara sugar and
finished with flaked almonds; orange and
zest", Clayton said that following the success
of fts stollen last year — it sold two

stollen for every panettorie —
Morrisons has'worked to
improve it further by using
more aimond spread, which
is layered throughout the
stollen. More butter has also
been-added to its panettone
to make it more luxurious, he
said. Other sweet treats on
offer will include its ‘The: Best'
Giant Mince Pie; a White Chocolate

and Raspberry Gateau; Christmas Pudding
Pies; The Best' Butterscotch and Whiskey
puddings; ‘The Best" Christmas Pudding;
and 'The Best' Jewelled Christmas
Pudding Crown (pictured). Marion
Muir, NPD manager (confection-
ery and biscuits}, Morrisans,
says other néw products for
‘this year included Mini
Florentines, which corme
gift-wrapped in clear plastic
packaging, finished with a
ribbon, so are ideal for gifts.
Forthe kids there will be
snowman biscuits and cupcakes, she
says, while for the adults; a range of
macaroons; produced in Lille, France.

orange (pictured); a Waitrose Rlchlly Fruited
Snowflake Cake: Chiistmas Tree Cake;
and Raymond Briggs’ The
- -Snowman Fairy Cakes,
' &' Sainsbury'’s
| AtSainsbury's, Morrisons and
| Lidl, Fox's js-entering the
Christmas pudding category
7' \with the taunch of a branded
produet (pictured) based on
research that suggested many
farnilies found tradiional puddings too
heavy and overly alcoholic,-Fox's has slighily
reduced the alcohol content to appeal to
families, Manufactured by Matthew Walker, it
has been produced to reinvigorate-the
£35m category (Kantar Worldpanel
data 16 w/e 26 Dec 2010).
“The Christmas pudding
b calégory is very own-label
driven, yet with relatively flat
sales last year, we spotted an
opportunity for a branded
option, which appealed to
farnilies who-want the ritual and
magic of a traditional Christrmas
pudding, but-who don't necessarily
like the taste,” says Wayne Greensmith, Fox's
Christrmas Puddings marketing manager.
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Cakes; and Red-and White:Fairy Cakes. The:

raisins; walnuts; almonds, datesrand candied:
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on them. Owner Chris Beaney says his busi-
pess will make Tresh products almost up Lo
the last monient, including fresh creaim items
on Christinas Eve.

“Most supermarkets make il weeks — and
even months — ahead and freeze them. We
can of ter speciality products.we make on thé
premises, such as Christmas breads and stot
len. offering the freshness and the craft side
of it. When it comes Lo bread, all our products
are made fresh daily.” He says his minee pies,
one of his specialtics, beat the supermarkets
hands-down on freshness. Pastry products
are horvible when made in advance. he says.
*“The baker's pastry is better Lo eal.”

Beaney's is proud of itefresh ¢ream trade
and makes birthday éakes and gateanx at
Christrnas, which are popular with the local
Asian community. “Seme bakers coneentrale
on a lot of fancy Christimas stuff. Qur trade is
a bit miore basic, s¢ we concentrate more on
freshness, variety and availability.”

He warns against cutting piices, "With mest
smiall bakers.-once you go down that route.
you may fnd you have worked vour sacks off
for nothing. You have to.Be brave enough to
price according Lo the market — taking account
of rising commuodily prices for example.”

Christopher Freeman, owner of Dunns
Bakery in Crouch Erd, north London, agrees

For millennia evolution has taught us that
‘only the fittest survive through a process.
v of constant adaptation. The
- same applies 1o succasshul
. businesses, whose ability
! 1o evolve and mdke the
right decisions, suppbried

that price is notsuch a factor at Christmas.
“There's an ‘oh-sod-t’ mentality after all they've
pul up with year-round. We should make the
most of that, I's a great opporturdity to show
what we can do. the quality with a good win-
dow display. Really showcase your stuff.”
Freeman emphasises (he need to make
goods look handmade, individual, high-qual-
ity and (lavourseme. He says customers
appreciate the individual touch and want
something that looks geod on the 1able,”

Turkey hake
Burbidge's. Bakery. in Andever, Hampshire,
offers what g known loeally as the Great
Turkey Bake, Customers bring in their own
turkeys. at noon on Chiristmas Eve. which il
covksin three deck ovens for colleetion al 6pm
alta cost of £10 a bird. MID Steve Burbidge says
he makes E500-8600 each year and always
comimits to giving £500 to ¢harity.

Of course, you can feel like abit of a turkey
yoursell if you are left with an uncollected
bird when you are waiting to shut the shop.
‘This is exactly what happeped o Burbidge
one vear. “We found our the bloke was coma-
tose on the settee.”

Tortunately, the inebriated man's wife
came to the rescue and they gol rheir
Chrisimas dinnér after all.

Cost effective robot palletisers

by lean and efficient processes, guarantees
thelr future. Sélecting the right robot
palletiser delivers lean, cost-effactive,
flexible and affordable automation with
€5#'s Smart Selutions leading the Reld.

Fast delivery, up-and running in no time,
instalted by speciallstst

Call: 01244 341298 or mail to smartsolutions@csiuk.co.uk

5§ UK Office

I King's Bufldings + King Street -Chester - Cheshire - CH1 24J
T 07244 341288 . F 01744 343058 - www.osiukcouk - e-mall infogcsiuk ca.uk

B Twitter Xmas cake-off
'W&"r;_halylj_en"' diour Twitter followersito
spirational deswyns for

s Cuptails’by Gill Taibot of
itagwests and Potted Xmas Cupcakes:
iLouise Bone'of Glariotis Cups

LR e
rereRENY .
. BEMES SREINANENY

Robot palletisers never stop working, never
take a break, de not require coffee and do
not take holidays — they are there to earn
yOour organisation monay.

Contact CSi— yol may be surprised at how
affordable CSirobot palletisers are!

rr

smart
solutions
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