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THE ART AND BUSINESS OF BAKING

 Cakes  
Abloom

HOW TO MAKE 
BUTTERCREME 
SUCCULENTS

RISE AND 
     Dine

SWEET 
CRUNCH

SAFETY 
FIRST

TURN YOUR BAKERY INTO 
A BREAKFAST DESTINATION

CARROT CAKE CINNAMON 
ROLLS

 Recipe inside!

Beat health 
inspection 

stress

Churros get 
a makeover



Read about Dawn Foods’ 
Sweetest Bakery 
in America 
Contest and 
how it gave 
2017’s winner, 
Lochel’s Bakery 
in Hatboro, 
Pennsylvania, a sales boost: 
SweetestBakeryinAmerica.com

GET CREATIVE 
Time and budget don’t have 
to hold bakeries back; even 
small contests can help boost 
engagement and reach new 
consumers. Cupcake bakery More 
in Chicago recently asked its 
Facebook fans to submit a song 
that included the word “vanilla.” 
Th e fi rst 30 correct submissions 
won a free cupcake. Th e Village 
Bakery and Cafe in Atwater 
Village, California, encourages 
patrons to share pictures of the 
eatery’s goods on Instagram, 
rewarding randomly selected 
participants with free treats. 

BEST 
PRACTICE

— Kate Rockwood

— Kelsey Allen

WELL-
EQUIPPED

GET PLANNING 
Don’t underestimate the 
work involved in running 
a contest. Plan at least six 
months out, calculating all 
labor and ingredient costs. 
In addition to baking 
hundreds of cupcakes 
for Croissants’ contest, 
Eline’s team collaborates 
with fellow businesses 
to pool a prize (typically 
gift  certifi cates), markets 
the event through social 
media and press outlets, 
and maps out day-of 
logistics. 

GET SOCIAL 
Promoting these events on social 
channels ahead of the event 
generates buzz about the bakery. 
“We defi nitely get customers who 
come in weeks ahead of time 
because they’re excited about 
the contest,” Eline says. It can 
also turn what may otherwise 
be a midsummer slow season 
into a sales bump. Th e day of 
the contest, capture a ton of 
photos, but be mindful of which 
you post. An overhead shot of 
a dozen cupcakes? Defi nitely. 
A close-up of a contestant 
voraciously eating? Probably not.

KITCHEN 
UPGRADE:
New Bakery 
Equipment

proBAKE Electronic 
Water Meter
At Bennison’s Bakery in Evanston, Illinois, 
dosing 105 pounds of water into the mixer 
for baguette dough is a cinch: Owner Jory 
Downer puts the hose in the mixer and walks 
away. An electronic meter controls the water 
amount and temperature. “It works so well 
we bought a second one,” Downer says. 

Belshaw Adamatic 
Donut Fryer
Robust and effi cient, this 
fryer can make up to 100 
dozen donuts per hour, 
giving bakers more time to 
get creative with fi nishes 
and decorations. 

Hobart HL200 
Series Mixer

New controls can adjust 
the speed while the 
mixer is on to avoid 

over-mixing, and a timer 
automatically shuts off 
the machine after use. 

3 pieces of cutting-edge 
equipment that free up 
time and head space

THE COMPETITIVE EDGE HOSTING CONTESTS 
HELPS INDEPENDENT 
BAKERIES WIN BIG.


