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Editor and publisher’s welcome

Sponsored by Welcome to the Baking Industry Awards 2020! Thank you for joining us to 
celebrate the best and brightest the industry has to offer.

Following a year full of change and challenges, the team at British Baker is 
thrilled to shine a spotlight on an industry that has once again proven itself to 
be a valuable asset to the UK food and drink market. An industry that has 
helped keep a nation fed amidst a pandemic, offered a moment of solace via 
a biscuit (or five), and shown adaptability in the face of huge uncertainty. 
That alone deserves recognition.

Tonight represents a new approach for the Baking Industry Awards, 
complete with a virtual stage. But our mission remains the same – to reward 
the people, products and businesses who have gone above and beyond.

The baking community truly deserves to be recognised and celebrated, 
and tonight we do just that!

A big thank you to all of our sponsors for their fantastic support in putting 
this event together. 

We’d also like to extend our thanks to the independent judges who have 
helped make the tough decisions in a year when everyone has worked 
harder than ever before.

You might be watching at home with your family, from your bakery 
surrounded by lovingly crafted sourdough loaves, or from the office. 
Regardless of where you’re joining us from, and whether you’re wearing your 
finest tux or comfiest pyjamas, we hope you enjoy the awards. Thank you for 
your continued support.

 
Good luck everyone!

Amy North
Editor
British Baker

Lorraine Hendle
Managing Director
Retail & Manufacturing, William Reed 

https://www.bakeryawards.co.uk/
https://www.bakeryawards.co.uk/
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The Bakers Benevolent Society has around 
50 residents living in its sheltered housing 
in Essex enjoying the benefi ts of an on-site 
care agency, subsidised lunches, hairdresser 
and chiropodist. There are social events 
and weekly activities organised for the 
residents who enjoy their independence 
but also know that a member of staff can be 
with them in minutes in an emergency.  

The Society also supports a number of 
retired benefi ciaries still living in their 
own homes up and down the country who 
have worked within the baking industry 
for many years with grants for mobility 
aids, pensions and telephone bills.

The vital work of the charity is funded by 
voluntary donations from Bakers, Suppliers 
and the individual generosity of people 
connected with the Industry, which is 
critical in enabling this care to continue.

2020 has seen challenging times for 
all of us not least a charity working 
hard to keep its residents safe 
from the spread of coronavirus. 
The high cost of the increase 
in staff to cope with the virus 
as well as PPE and other 
infection control measures 
has come at a time when 
any fund raising events 
have been cancelled and 
donations are down.

Bakers 
Benevolent 
Society

It is easy to donate 
Either send cheques to 
The Bakers Benevolent Society 
at The Millhouse, 23 Bakers Lane, 
Epping CM16 5DQ or by bank to 

Sort Code: 09-01-55 
Account no.: 91425181

Bakers Benevolent advert.indd   7 15/01/2021   09:36

A bit about our host - Alexander Armstrong

Alexander Armstong is an actor, 
writer, singer, and one of the most 
accomplished, recognisable hosts in 
the country. He is one half of 
Armstrong & Miller, writing and 
starring in the comedy sketch show 
with fellow actor and university 
friend, Ben Miller. 

He is also the co-host of the 
popular quiz Pointless, has 
presented Have I Got News For You 
more times than any other guest 
host, and is a presenter on Classic 
FM. 

Other TV credits include the 
dramas Life Begins and Mutual 
Friends and an appearance in Dr 
Who. He’s played the animal-hating 
vet in Beast, and David Cameron in 
The Trial of Tony Blair. 

He has also appeared in Saxondale 
with Steve Coogan, and provided the 
voice for Dangermouse in the return 
of the children’s favourite.

Alexander has chaired Channel 4’s 
The Best of the Worst, and Don’t Call 
Me Stupid.

He has also turned his hand to 
singing, producing two albums of 
popular classics and taking them on 
tour with a live orchestra, as well as a 
recording of Prokofiev’s Peter and 
the Wolf.
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The Rising Star Award

See RONDO  
equipment 

on video

RONDO stands for quality: For quality in advice and service.
For the quality of machinery and equipment, and for the quality of installation and training.

Our commitment will allow you to win every time. Just contact RONDO!

RONDO Ltd., Chessington, Surrey KT9 1ST/UK, Tel. +44 (0)20 8391 1377,
info.uk@rondo-online.com, www.rondo-online.com

Award Winning Equipment

Annie MacKenzie 
Annie fell in love with bakery while still at 
school when she worked for Archer’s Bakers 
and Confectioners. Looking to build a career 
from her passion, she did a BSC in Food & 
Nutrition at Sheffield Hallam University. Her 
passion for product development was 
ignited during this time and on graduation 
she secured a job working for BBF. Here she 
has quickly risen through the ranks to 
become NPD manager at its Blackburn plant. 

Katie Garrett
Katie graduated from the University College 
Birmingham in July with first class honours in 
BSC in bakery and patisserie – but this didn’t 
surprise the judges. She was often seen 
perfecting recipes long into the night at the 
craft bakery where she worked as head of 
confectionery while studying. Her passion 
has already led her into the development of 
clean label vegan cakes as well as a range of 
G&T flavoured fondant fancies.

William Leet 
William’s bakery journey began when he left 
the army and enrolled on a beginners’ bakery 
course. Since then he has completed two 
years at Leicester College before moving to 
the University College Birmingham. He’s also 
undertaken an internship at Tromp Bakery 
Equipment where he worked on the 
development of puff pastry, waffle and pizza 
dough. William has also won the ABST’s 
Presidents’ Cup two years in a row.

Sponsored by
With factories in Burgdorf, Switzerland and 
Schio in Italy, Rondo is a leading 
manufacturer of equipment for the 
worldwide baking industry. 

Our passion is “sheeting and shaping 
dough” from “small to big”, we continually 
scour the bakery market across the world for 
new trends and ideas and design our 
equipment to meet the latest industry needs.

Whether it be for artisanal, craft or 

industrial production we have solutions to 
meet almost every dough related production 
need. With our promise of “Dough how & 
more” which represents our expertise and 
decades of experience in handling dough, we 
aim to be our customers partner in both 
equipment and technology.

https://www.bakeryawards.co.uk/
https://www.rondo-online.com/en
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   Packed with  
      wholesome seeds

   High in fibre

   High in protein

   Source of calcium 
      & vitamin D

www.britishbakels.co.uk

Connect with us on social media

Give your customers the best start to 2021, with speciality breads which taste great, so they can feel great!

The convenient new 50/50 concentrates join familiar favourites  - Multiseed, Oat & Barley, Artisan and Rye in the 
range and all provide bakers with a wide range of bread and roll options according to local appetites.

     50/50 ratio to flour.               Packed with wholesome goodness.          Suitable for vegans/vegetarians.

  FREE point-of-sale wobblers and counter display*

Consumers want 
Tasty and Nutritious 

breads!
High Fibre content 
in bread appeals to

31%

Health benefits in 
bread appeals to

25%

Those prioritising taste 
when buying bread

75%

Multiseed Vitality Golden Grains Fibre Plus Seeded Artisan

Full list of nutrients and nutritional/health claims is available at www.britishbakels.co.uk/campaigns/taste-great-feel-great. Data: Mintel (2020). *Valid when ordering product.

New New New New

   With quinoa, chia        
      seeds and turmeric

   Source of fibre

   Source of protein

   With delicious 
       wheat flakes for 
       added bite

   High in fibre

   Source of protein

   High in fibre

   Source of fibre

   Source of protein

Proud sponsor of 

Speciality Breads from 
the Speciality sponsor

New Speciality Bread Product of the Year

Carrot Sourdough,  
Poppyseed Bakery
The Carrot Sourdough from Poppyseed 
Bakery is based on carrot cake, according to 
its creator and bakery owner Lee Smith. It 
was developed for a wholesale customer 
who wanted “a sourdough that hadn’t been 
seen before”. The ingredients list is a simple 
one: flour, water, salt, carrots, spices and 
sultanas. The judges described it as having a 
lovely balance of flavours.

LivLife Super Seeds Half the Carbs, 
Nicholas & Harris 
LivLife bread is baked using soya flour 
meaning it has half the carbs of regular 
bread, according to the company. It’s 
designed for consumers who have specific 
dietary requirements, such as those with 
diabetes, or those following the Keto diet. 
The 400g loaf, which is packed full of seeds, 
was described by the judges as having a 
good strong crumb and lovely aroma.

Mrs Kirkham’s Cheese and Marmite, 
Lovingly Artisan
This bread is made using Mrs Kirkham’s Tasty 
Lancashire Traditional Farmhouse Cheese 
and Marmite. These two key ingredients are 
hand combined with a little of Lovingly 
Artisan’s sourdough mother and then 
allowed to cold ferment for 24 hours to allow 
the two distinctive flavours to meld and 
amalgamate together. The judges praised 
the loaf’s balance of flavour.

Sponsored by
British Bakels is a well-established and 
respected bakery ingredients manufacturer, 
supplying the baking and associated 
industries. We have made, and continue to 
make, major investments, both in people and 
production facilities, to develop our 
infrastructure for future growth. Our team of 
experts provide first-class technical support 
for customers in their specialist fields, 
ranging from product innovation to 

marketing support, all to help our customers 
sell more delicious bakery goods. 

It’s focus continues to be on providing 
bakers with the ingredients for success in 
their bakeries and new products such as 
Country Oven Multiseed Pure Bread 
Concentrate gives bakers the opportunity to 
deliver authentic sourdough bread and rolls, 
something consumers are increasingly 
seeking.

https://www.bakeryawards.co.uk/
https://www.britishbakels.co.uk/campaigns/taste-great-feel-great/
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 3 Smooth and creamy texture
 3 Authentic caramel taste
 3 Suitable for vegans
 3 Freeze/thaw stable

Learn more about new  
Renshaw Creamy Vegan Caramel at  
www.renshawbaking.com

Scan me to be inspired!

Celebration Cake Business of the Year

Brown’s Handcrafted Cakes  
Brown’s Handcrafted Cakes was opened 10 
years ago in Rochdale by Natasha Brown. In 
a normal trading year, it’s a bustling 
emporium with a team of six staff. While the 
pretty and inviting shop is not back to full 
capacity since Covid hit, Natasha is confident 
about the future and that investment in 
training for her brilliant team will continue to 
deliver results. Her speciality is individual 
cakes made to reflect customer interests.

 Cakes by Carina 
In 2019 turnover at Cakes by Carina doubled, 
helped by Carina’s active marketing to the 
wedding market via social media. Alongside 
wedding cakes, the business sells treat boxes 
of decorated cookies, cake slices and cake 
pops to consumers across the UK via her 
website. When Covid hit, she took the 
opportunity to rebrand and opted to start to 
buy supplies in bulk – something that has 
reduced her production costs.

Julie’s Cake in a Box  
Julie’s cake studio is based in Beverley, East 
Yorkshire and specialises in big bold 
statement cakes for customers looking for 
something a bit different, especially the 
carved creations in which she specialises. 
Julie’s Cake in a Box has grown steadily over 
the past year, aided by social media and BBC 
Radio Humberside appearances, with plans 
to boost this further as she looks to employ 
an assistant and expand corporate work.

Sponsored by
In celebrating cake for generations, Renshaw 
has over 120 years experience in baking and 
cake decorating expertise, product 
innovation and inspiration.

Renshaw is a British food manufacturing 
company established in 1898 that prides 
itself on having a predominantly local 
workforce.

It is also proud to be the holder of a Royal 
Warrant from Her Majesty Queen Elizabeth II, 

having first been granted one by King 
George VI in 1950 for almond products.

Renshaw is the leading British 
manufacturer of ready to roll icing, marzipan, 
frostings, caramel and mallows.

Renshaw supply specialist sugar craft 
shops, bakery and general wholesalers as 
well as major grocery retailers.

We also supply to local distributors in over 
30 countries worldwide.

https://www.bakeryawards.co.uk/
http://www.renshawbaking.com/gb/creamy-vegan-caramel/
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The trusted source for food, drink and 
nutrition market insight solutions
Inspiring the global food, drink and nutrition industry with deep, 
actionable insights powered by the world’s best analytics technology.

Lumina Intelligence is the new name and new solution from HIM and MCA Insight. Our 
global consumer and shopper data platform combines advanced analytics and insight to 
explain every measure of behaviour, from planning and conducting a shop to choosing 
where to eat and drink across retail and hospitality markets.

Get in touch to find out how we support you.

Lumina-intelligence.com
enquiries@lumina-intelligence.com
0207 611 0407

205 x 290mm.indd   1 03/12/2020   16:21:02

The Customer Focus Award

Grace’s Bakery  
Family business Grace’s Bakery, which is 
based on the Isle of Wight, went above and 
beyond for both its wholesale and retail 
customers when Covid struck. As well as 
keeping five of its retail bakeries open, within 
a week it had built a website and set up free 
home delivery. Soon, 250 customers were 
being supplied with bakery treats as well as 
essentials. It also supplied between 400 and 
1,000 sandwiches daily to feed hospital staff.

Rich Products  
Customer focus is an obsession at Rich 
Products and this year that included in-depth 
consultation to reduce plastic packaging 
with a number of customers, as well as close 
work with Tesco to ensure the availability of 
sweet bakery products throughout the day 
and in a wide range of store sizes. The judges 
said the Thaw and Serve solution that 
resulted from Rich’s work with Tesco was a 
tremendous case study.

Wildcraft Gluten Free Bakery 
The drive and determination of Wildcraft 
Bakery to focus on a core customer base of 
allergy sufferers and develop, in partnership 
with them, over 100 free-from bakery 
products really marked out this entry, said 
the judges. When customers requested 
doughnuts, Wildcraft went to work and 
developed one. During 2019 when Wildcraft 
had to expand to keep up with demand, it 
crowdsourced for its loyal customer base.

Sponsored by
Lumina Intelligence inspires the global food 
and sector with deep, actionable insights 
powered by the world’s best analytics 
technology. Our products and services are 
used by brands and organisations in these 
fast-moving and growing markets to support 
business planning, strategic marketing and 
new product development.

Our global consumer and shopper data 
platform combines advanced analytics and 

insight to explain every measure of 
behaviour, from planning and conducting a 
shop to choosing where to eat and drink 
across retail and hospitality markets.

Lumina Intelligence is a new solution and a 
new name for HIM and MCA insight.

https://www.bakeryawards.co.uk/
https://www.lumina-intelligence.com/
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Successful baking relies 
on just a few  select 
ingredients and they have 
to be the best .

,

“

”

Introducing the new 
Stork for Professionals range, 
bringing a century of tried and tested 
expertise into the professional bakery.

Find out more at upfieldprofessional.com

Bakery Innovation Award

Caramel Crunch Muffin, Clam’s 
Handmade Cakes  
This vegan muffin features a moist vanilla 
sponge filled with caramel and topped with a 
Biscoff sauce and Lotus biscuit crumb, 
served in an Italian panettone style case. This, 
said Clam’s Handmade Cakes, gives it more 
rigidity allowing it to be displayed better and 
make it more eye catching on the cake 
counter. It scored highly with the judges for 
its originality, execution and amazing taste. 

Danish Rugbrød, Lovingly Artisan  
This rustic loaf, which takes four days to 
produce, is positioned to help reduce 
cholesterol, help metabolic function and aid 
overall gut health due to the natural 
fermentation process involved in its creation. 
It is also low GI. The loaf features wholegrain 
rye berries and flour, which is high in fibre, as 
well as sunflower seeds. It was described by 
the judges as a ‘perfect execution of an 
unfamiliar classic’.

Sourdough Toastie Loaf,  
Seasons Bakery 
The unique Sourdough Toastie Loaf is 
described by Seasons Bakery as having a 
traditional sourdough flavour with the 
creamy softness of a white tin loaf. It’s made 
with a yeasted white sourdough sponge, 
with a little bit of rye. It was developed with a 
customer, who owns a toastie business, 
looking for a loaf that was soft and even in 
size, but with the benefits of sourdough.

Sponsored by
Stork has been a staple in kitchens – and the 
secret ingredient of great bakers – for almost 
a 100 years. This year we celebrate our 
centenary. Today Stork is known by Britain’s 
bakers as the secret ingredient for creating 
light and fluffy cakes, the perfect pastries 
and biscuits. Times and taste may have 
changed since the days of wartime rationing, 
but the British public’s love of Stork has 
remained as great as ever.

https://www.bakeryawards.co.uk/
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Innovation that matters

For more details on our 
products visit 

dawnfoods.com/uk 
Sign up to our e-newsletters

to stay informed! 

dawnfoods.com/uk
01386 760843

THE BAKERY PARTNER 
YOU CAN TRUST
Dawn® has been the secret ingredient to success for over 100 years, 
helping customers grow their business through innovation, high 
quality ingredients and insights.
Our extensive range of bakery products, along with our technical sales team’s expertise, 

knowledge and hands-on bakery experience, make us the perfect partners for your bakery.

The Dawn® sweet bakery range includes:

• Delicious and versatile mixes, bases and concentrates

• Specialised Vegan, Gluten Free and Reduced Fat & Sugar mixes

• Enticing frostings, icings and glazes

• Indulgent fruit fillings, fonds and compounds

• Dobla® chocolate decorations

With our products you can easily create signature or seasonal sweet offerings and if you are 

short on time or staff we offer ready to bake and thaw and serve solutions as well.

FIND OUT MORE ABOUT
OUR VEGAN MIXES &
INGREDIENTS
RANGE

The Craft Bakery Business Award

Bread Source 
This Norwich-based company has six outlets 
across Norfolk plus a strong online and 
wholesale business. It is ‘ferociously 
passionate’ about every single detail involved 
in crafting its products, which the judges said 
was reflected in remarkable year-on-year 
financial growth for 2019/20. Advances 
include a move to a new 5,000 sq ft 
production facility and transforming the 
previous site into a retail space.

Coopland & Son  
In the last year Cooplands opened 13 new 
shops, bringing the total for this 135-year old 
family-owned business to 164, plus 12 cafes 
and the largest fleet of food to go vans in the 
country. It has also launched more than 20 
new products, with a key focus on seasonal 
ranges. The judges said there was so much to 
admire in this thriving business, which looks 
to balance hand-finishing with upscaled 
processes to meet consumer demand.

Grant’s Bakery  
This family-owned business is based in the 
village of Corbridge, Northumberland. As 
such, it looks to balance traditional products 
with new and innovative lines to meet the 
needs of its customers. This is led by master 
baker Andrew Cotterell. The judges 
applauded its approach to driving year-on-
year growth which, in 2019, included a new 
website and innovative use of paid social to 
launch products and offer giveaways. 

Sponsored by
Dawn is a global manufacturer of sweet 
bakery products, supplying a complete line 
of quality, consistent ingredients and finished 
goods for craft bakery, manufacturer 
professionals and foodservice customers.

Established in the U.S nearly a century ago 
in 1920 in Jackson, Michigan, today Dawn 
remains a family owned business. We 
combine unmatched international 
manufacturing and capabilities with our 
expertise, commitment and innovation to 
create bakery solutions for people all around 
the world.

Providing the ingredients for life’s sweet 
moments!

https://www.bakeryawards.co.uk/
https://www.dawnfoods.com/uk
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Unmatched versatility. Easily adjustable to scale a wide range  
of pizza dough portions.  

Unmatched scaling accuracy. Consistently produces precise 
weight portions at 1% standard deviation.

Easily handles stiff dough. The Vemag’s positive displacement 
double-screw pump gently handles even the stiffest doughs.

No divider oil needed. Save thousands of dollars annually.

Why is the Vemag a better 
pizza dough divider? 

2019

www.reiser.com

Reiser UK
Maidstone Road, Kingston, Milton Keynes MK10 0BD
Telephone (01908) 585300 • Fax (01908) 585400
salesuk@reiser.com

VemagPizzaDoughDivider_2019June_UK_BB.indd   1 10/1/19   2:37 PM

Bakery Manufacturer of the Year

Geary’s Bakery  
Family firm Geary’s Bakery, run by fourth 
generation Jason Geary, was described by 
the judges as a ‘wonderful example of how to 
do things differently and do them well’. 
Among recent highlights was the launch of 
its Jason’s Sourdough range of Ciabattin 
loaves - described as a classic ciabatta 
mashed up with a sourdough process. It has 
also developed and grown its own label 
offerings for retailers. 

Proper Cornish  
Based in the heart of Cornwall, the company 
employs 235 people and produces a wide 
range of pastry products as well as its 
Cornish pasties. It was founded in 1988 by 
three Cornishmen who wanted to bring 
authenticity and taste back to the pasty 
market. The judges said the tremendous 
year-on-year growth demonstrated by 
Proper Cornish and sustained over 15 years, 
was “truly impressive”.

Seasons Bakery  
Based in the Yorkshire Dales, Seasons is run 
by husband and wife team Daniel and 
Charlotte Nemeth and they operate on a 
strict environmental basis. As such, 99% of 
waste is recyled and anything that cannot be 
recycled gets returned. The levels of 
investment in the business impressed the 
panel of judges, as did how quickly Seasons 
adapted when Covid hit, particularly with the 
initial loss of much of its wholesale business.

Sponsored by
Reiser has been selling and servicing high 
quality food processing and packaging 
equipment for over 50 years.  Reiser 
equipment can be found in a variety of 
bakery applications worldwide including 
Depositing, Sheeting and Dividing.  Our 
Packaging equipment has also found many 
uses in the Bakery Industry.  Our versatile 
equipment allows our Bakery customers to 
fully utilise their equipment in many areas 

making them invaluable in today’s modern 
Bakery.  Reiser also provides expert technical 
help on installations and new projects and 
excellent after sales service to support your 
business.  We are fully committed to making 
your business with Reiser a complete 
success.

https://www.bakeryawards.co.uk/
http://www.reiser.com/bakery/bakery.php
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The INGREDION mark and logo are trademarks of the Ingredion group of companies. All rights reserved. All contents copyright © 2020. 

Find ideas to solutions   
emea.ingredion.com  |  +44 (0) 161 435 3200

OVERCOME YOUR FORMULATION 
CHALLENGES WITH INGREDION

Our chefs and technical experts work hand in glove with you  
because that’s what it takes to find the delicious balance.

DELIVER STAND-OUT EATING 
EXPERIENCES THAT CONSUMERS LOVE

FIND OUT MORE
go.ingredion.com/bakery

Free-from Bakery Product of the Year

Cranberry and Pumpkin Seed Cob, 
Just: Gluten Free Bakery  
This Cranberry and Pumpkin Seed Cob is free 
from 14 major allergens and made by the 
gluten-free bakery without any artificial 
colours, flavours, preservatives or 
hydrogenated fats. The judges loved its 
appearance, texture and taste and 
commended the work taken to develop and 
create this product on a commercial scale. 
Just: Gluten Free Bakery believes it ‘might be 
a game changer for consumers’.

Maple Pecan Cookie Dough 
Doughnut, Wildcraft Gluten  
Free Bakery  
These light yeast-raised ring doughnuts 
feature a vanilla and maple syrup glaze with 
a ball of maple pecan cookie dough in the 
middle. It is free from most notifiable 
allergens, except for eggs and nuts. 
Developed through a lot of trial and error, 
according to Wildcraft, it impressed the 
judges with both taste and texture. 
Consumers have also ‘gone nuts for them’. 

Marks & Spencer Made Without 
Wheat Hot Cross Buns, Ultrapharm 
These Made Without Wheat Hot Cross Buns 
are free from all major allergens, except for 
eggs. Packed with juicy fruit and a blend of 
warming spices, the premium hot cross buns 
are sold year round through M&S securing an 
impressive slice of the market. They were 
described as a triumph for a large-scale 
production by the judges, who also praised 
the moist texture, great look and taste of the 
gluten-free buns.

Sponsored by
Ingredion Incorporated is a leading global 
ingredient solutions provider. Our bakery 
portfolio includes ingredients that enable 
manufacturers to solve their challenges and 
formulate products consumers are looking 
for – from gluten-free, adding fibre or protein 
to reducing costs while maintaining sensory 
experience and quality.

https://www.bakeryawards.co.uk/
https://emea.ingredion.com/chooseapplication/Food-Ingredients/bakery.html?utm_source=baking-industry-awards&utm_medium=digital-brochure&utm_campaign=20q4-bia-337&utm_content=advert
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Made with 24 layers of crisp flaky 
Danish Pastry, sweet maple syrup, 
roasted pecans and 140 years of 
baking experience.
Contact your supplier to find out more.
www.schulstadbakerysolutions.co.uk

@LantmannenUK PROUDLY PART OF LANTMÄNNEN UNIBAKE

* IRI MAT to 28/11/20 Danish pastry unit sales.

Stock the top selling
Danish Pastry in the UK

Maple Pecan Plait

*

Lantmännen are proud to sponsor the
Supermarket Bakery Business of the Year 2020

012745_v5 BIA_2020_PecanPlait_205x290 Ad_HR.pdf   1   17/12/2020   14:28

Supermarket Bakery Business of the Year

Asda  
Asda’s bakery missionis to deliver a 
consistent trusted experience for shoppers at 
any time of day. The emphasis was on 
improving shelf life – particularly pressing 
during Covid – and prioritising freshness. 
This, among many other measures, meant 
changing the work patterns of its bakers to 
improve availability across the trading day. 
The results speak for themselves with Asda 
enjoying uptick in both volume and value.

Marks & Spencer  
Raising the quality and taste of its bakery 
products to rival artisan operators was a key 
driver for M&S and as such the focus has 
been on introducing new and exciting 
products and ranges, as well as increasing 
the levels of in-store finishing by bakery 
colleagues. The judges were impressed with 
the renewal store format for bakery and the 
Yumnut launch – the biggest new bakery 
product for the retailer in over five years.

Morrisons  
With 65% of its bakery products made 
in-store and an increase in the numbers of its 
bakers, the judges said that Morrison’s 
investment in its bakery apprenticeship 
scheme and commitment to ongoing 
training was to be applauded. Its strategy for 
was to widen the number of feature touch 
points and pick up for bakery right across the 
store, with the emphasis on promotion and 
its ‘weekly stunners’.

Sponsored by
Lantmännen Unibake UK is a leading supplier 
of frozen bakery products in the UK, 
developing tailored solutions for its 
customers across retail and foodservice 
sectors. As part of Europe’s second-largest 
bakery company, we have our own bakery 
production facilities with a proven track 
record of servicing customers across the 
globe. With years of baking know-how mixed 
with cutting edge innovation, we produce 
high-quality bakery products whilst keeping 
consumer needs at the heart of our business.

https://www.bakeryawards.co.uk/
https://www.lantmannen-unibake.com/en-GB/?selectedCountry=en-GB
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RICH’S IS A FAMILY-OWNED FOOD COMPANY 
DEDICATED TO INSPIRING POSSIBILITIES.
 
We’re strong believers in recognising  
excellence and are proud to sponsor this year’s
Out of Home Business of the Year category.
 
Good luck to all nominees. We look forward to 
welcoming our customers back to our world 
class manufacturing facility in 2021.

WWW.RICHS.CO.UK

Out of Home Business of the Year

Broken Clock 
This bustling business opened 18 months ago 
and has stolen the hearts and stomachs of 
local consumers in Glasgow with its range of 
Instagrammable patisserie, desserts, pastries 
and cakes. The business has been such a 
success that products sell out every day. The 
judges were impressed with the business 
model and the ambition of the owners who 
have their sights already set on four 
additional outlets in the short-term.

Costa Coffee  
The gold standard of the predominantly 
thaw and serve products and the 
outstandingly successful new seasonal 
launches, such as the Costa Terry’s Chocolate 
Orange Muffin, really impressed the judges. 
The Costa Academy, which delivers modular 
online training to staff, was also praised. 
Costa prides itself on great customer and 
market insights that allow it to understand 
customer missions and trends.

The Little Kitchen  
This independently owned and operated 
business situated in Boston, Lincolnshire, 
prides itself on offering every customer a 
delicious experience and not just ‘a product’. 
It boasts a wide range of free-from products 
to eat in or take home, including treat boxes, 
and creates products for special events. The 
judges really liked the in-store environment, 
which includes an open kitchen, and 
commended the levels of creative innovation.

Sponsored by
Rich’s is a $4bn global food business with its 
UK base at a brand new state-of-the-art 
bakery in Andover. Specialising in indulgent 
sweet treats, Rich’s brings ‘coffee shop 
quality’ muffins, cookies, buns and other 
baked goods to the grocery, coffee, food to 
go and grocery retailers across the UK ad 
Europe.

Rich’s is proud to have created this new 
Out Of Home award to recognise the high 
level of bakery innovation and quality in this 
sector.

https://www.bakeryawards.co.uk/
https://www.richs.co.uk/
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Bakery Exporter of the Year

Bells of Lazonby  
Bells of Lazonby has its sights firmly set on 
the US and Australia and their massive 
market appetites for cake and free-from 
products. Its We Love Cake range, praised by 
the judges for its ‘lovely branding’, is 
spearheading the drive into Australia via the 
Coles supermarket chain. The products are 
sent frozen so that quality can be tightly 
controlled and Bells is currently working on 
bespoke NPD for Australian consumers.

Vittles Foods  
Export sales for its cheesecakes, mousse-
based desserts, lemon tarts, crumbles and 
café cakes ensured Vittles was able to keep 
manufacturing during the pandemic when its 
wholesale deliveries into foodservice 
faltered. The judges said Vittles’ successful 
track record in exports was witnessed by its 
remarkable growth. Vittles operates via 
agents in several territories including Korea, 
Finland, Canada, Germany and Australia.

Walker’s Shortbread  
Even though Walker’s main export market of 
the US was interrupted by trade war tariffs in 
the last quarter of the financial year, its total 
export business showed impressive growth. 
The company has a dedicated export team at 
its headquarters in Aberlour, as well as 
wholly-owned subsidiaries in the US and 
Germany. It was praised by the judges for its 
major success in Japan and its growing 
export business to 123 countries.

Sponsored by
St Pierre Groupe is an international market 
leader in the bakery sector with a brand 
portfolio that includes St Pierre, Baker Street 
and Paul Hollywood. The company provides 
bakery products to the global retail and 
wholesale markets, as well as the hospitality 
industry and online to the UK, USA and 
Europe. Their products are sold in more than 
35,000 stores worldwide and 54% of their 
turnover comes from outside the UK 
compared to 28% in 2016.

Known for its agile and entrepreneurial 
approach to business, St Pierre Groupe 

identified a gap in the US market for 
premium bakery products and went on to 
launch St Pierre there in 2014. The brand 
achieved annual sales of £50m in 2019 and 
today is the fastest growing UK bakery 
brand, number one brioche brand and 
number one European bakery brand in 
America. The Manchester-based bakery 
business was also presented with the 
Queen’s Award for Enterprise for 
International Trade in 2019 and has secured a 
place in The Sunday Times International 
Track 200 for four consecutive years.

https://www.bakeryawards.co.uk/
https://stpierregroupe.com/
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www.brookfood.co.uk

info@brookfood.co.uk

01984 640401

supplying bakery equipment to the entire industry

sponsored by

@brook_food

@brook_food

Brook Food Processing Equipment

Equipment for home and micro 
bakers including Rofco ovens and single 

speed spiral mixers.

Versatile depositors for many products 
and applications, sheet, pipe, wirecut drop 

and deposit. Endless manufacturing 
and decorating possibilities.

Spiral mixers for continuous bread 
production for all sized bakeries 

from 35-500kg models.

Pastry make up lines for processing
dough into a vast range of products.

Afforadble planetary mixers 
for cake batters, fillings etc. 

from 20-200lt models.

Deck ovens for authentic bread baking
with gas, electric and wood pellet 

options in a huge range of sizes 
and configurations. 

Baker of the Year

Daniel Nemeth, Seasons Bakery  
The judges said Daniel Nemeth had clearly 
had a very strong and progressive year at the 
helm of Seasons Bakery, which is based at 
Ingleton, North Yorkshire, with a second store 
recently opened at Denton, Manchester. He 
kept the bakery open throughout the 
pandemic, adapting quickly to the changes 
and taking on staff which resulted in business 
growth. The new team members allow him to 
focus on the business and products, he says.

John Lognonné, Davidson of  
Darras Hall  
John Lognonné is senior baker and head of 
production at the Northumberland-based 
bakery. His expertise sees him immersed in 
the production of high quality products, NPD 
and display. The judges described him as a 
very skilled baker who mentors others. His 
other key contributions include raising the 
social media profile of the bakery and 
creating a vegan and gluten-free range.

Steven Winter, Bread Source 
Steven Winter owns Bread Source, an artisan 
bakery based in Norfolk. His products were 
described as ‘fantastic’ by the judges who 
praised their quality, production and 
presentation. Not only does he bake daily, 
but also works to develop the skills of his 
team. He says there is nothing more 
satisfying than developing a product and 
hearing that customers are enjoying it – 
which they must be as his shops sell out daily.

Sponsored by
The UK’s largest suppliers of new, used and 
refurbished bakery equipment, we work with 
micro and craft bakers right through to 
industrial plants. We are passionate about 
the bakery industry and have developed 
long-lasting relationships with our bakers.

Through consultation and project 
management we provide equipment, 
delivery, installation, after-sales service, 
spares and servicing with total customer 

assurance.
Agents for Polin, Europe’s prestigious 

equipment manufacturers, in the UK, our 
own manufacturing division, the largest 
stock of used machinery in Europe and 
representatives of many manufacturers, we 
can help with standard and bespoke needs.

https://www.bakeryawards.co.uk/
https://www.brookfood.co.uk/
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Outstanding Contribution to the Baking Industry

2020 winner: ??? 
We can’t give away too many clues about the 
2020 winner of Outstanding Contribution to 
the Baking Industry. What we can reveal is 
that this person is a very worthy winner, 
highly regarded by those who have been 
lucky to work with them over the years. 
They’ve gone above and beyond their day 
job, dedicating time and effort to a whole 
host of the industry’s trade bodies and 
organisations.

2019 winner: Paul Heygate 
As joint managing director of Heygates Mills 
and Fine Lady Bakeries Paul Heygate has 
made a huge contribution to the industry. He 
stands out uniquely as a farmer, miller and 
bread plant baker. He’s a great businessman, 
knowing when to invest and how to grow a 
family business. Heygate has also served as 
chairman of the Farmers Club, president of 
Nabim and Master of the Worshipful 
Company of Bakers, among others. 

 
 

2018 winner: Alan Jones 
Alan Jones transformed a back-street bakery 
with five employees into an award-winning 
business with 450 staff, and customers 
ranging from independents to national 
retailers. His career in the baking industry 
spans more than 50 years, starting as an 
apprentice at Scotts in Liverpool. He bought 
a bakery with his father in 1964 and has 
grown it over the years to become the Village 
Bakery it is today.

Sponsored by
For more than 30 years Délifrance has been 
developing bread, viennoiserie, patisserie 
and savoury products for foodservice 
providers, retailers and bakers in about 100 
countries around the world. Using our 
heritage, artisan techniques, baking tradition 
and our exacting standards of taste and 
quality, we help our customers around the 
world attract, satisfy and delight their 
consumers at each moment of the day.

https://www.delifrance.com/uk/
https://www.bakeryawards.co.uk/
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AB Mauri competition

Sponsored by
AB Mauri is a business devoted to the baking 
industry. With 52 plants and sales in over 90 
countries, we are truly global in yeast and 
bakery ingredients, supporting and enabling 
the world’s bakers, both small and large.

Our individual country businesses are 
dedicated to their local markets, both in 
terms of opportunity and demand  and are 
backed with global expertise in bakery 
products, technologies and know-how.

This unique combination of local 
knowledge and global expertise ensures our 
bakery customers benefit from real 

awareness of local needs supported by a 
rapid response from industry experts.

In every country, the local idea of a perfect 
bread, cake or other bakery product varies. 
There are very few ‘standard’ bakery 
products and that’s why we create ingredient 
technologies that best enable meeting local 
needs of individual markets and customers. 
These needs encompass functional 
performance characteristics; flavour profiles; 
processing parameters and raw material 
varieties.

Win a National Trust 
Annual Gift 
Membership!
In support of this year’s Baking 
Industry Awards ‘secret garden’ 
themed event, AB Mauri is offering 
the chance to enter a prize draw to 
win a National Trust Annual Gift 
membership, for a family with two 
adults.

This fabulous prize includes:
•  Free entry to over 500 National 

Trust venues
•  Free parking at most National Trust 

car parks
•  A National Trust Handbook, full of 

ideas to help you plan your visits
•  National Trust magazines sent to 

you during your membership
•  Regular National Trust newsletters, 

keeping you fully in the picture, 
sent to your inbox.

To enter visit: bakeryawards.co.uk/
live/en/page/ab-mauri

https://www.bakeryawards.co.uk/
https://www.cereform.co.uk/
https://www.bakeryawards.co.uk/live/en/page/ab-mauri 
https://www.bakeryawards.co.uk/live/en/page/ab-mauri 
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Tel | +44 (0) 1992 704 000
Email | info@kaybeefoods.com
www.klumanandbalter.com

A passion for bakery
Extensive market knowledge
Comprehensive product range
Full technical and NPD support
National distribution network

Celebrating the Best of the 
British Baking Industry

Kluman & Balter 
are proud to be 
supporting the 
Baking Industry 
Awards 2020

Kluman & Balter

Kluman & Balter competition

Sponsored by
Kluman & Balter has grown considerably 
over the past 15 years and have firmly 
established ourselves as one of the UK’s 
largest bakery ingredients suppliers and 
wholesalers. We supply a comprehensive 
range of bakery supplies and ingredients, to 
in excess of 1,000 customers nationwide. Our 
diverse customer base ranges from local 
high street bakeries, plant bakeries, 
foodservice and the major multiples.

Throughout this past challenging year, we 
have continued to support the bakery 
industry with quick and efficient just-in-time 

deliveries, ensuring production has been 
maintained and our customers have 
continued to have finished products on their 
shelves. Our dedicated technical teams 
operating from development bakeries, 
located in Waltham Abbey and Manchester, 
remain committed to developing new 
recipes to bring innovation in the bakery 
industry to new heights.

Win a 128GB Apple 
iPad!
Kluman & Balter are proud to be 
supporting the Baking Industry 
Awards 2020.

As part of these celebrations we are 
excited to announce the Kluman & 
Balter 2020 Raffle. There are three 
great prizes available:

• 1st Prize – Apple iPad 10.2” 128GB 
• 2nd Prize – Apple Watch SE GPS 
•  3rd Prize – Fitbit Versa 3 Smart 

Watch

To enter, visit: bakeryawards.co.uk/
live/en/page/kluman-balter

https://www.bakeryawards.co.uk/
http://www.klumanandbalter.com/
http://bakeryawards.co.uk/live/en/page/kluman-balter 
http://bakeryawards.co.uk/live/en/page/kluman-balter 
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Synergy Flavours competition

Sponsored by
Synergy Flavours is a leading manufacturer 
and supplier of flavourings, extracts and 
essences, with a truly global footprint. Part of 
Carbery Group, we have extensive 
experience across food, beverage and 
nutritional products, developing high quality 
taste solutions which inspire innovation and 
can help you stay one step ahead of the 
competition.

With extensive experience in ingredient 
production for diverse bakery applications – 
and a complete product range that includes 
Dairy By Nature – to enhance or replace dairy 

ingredients; customisable vanilla extracts 
and natural flavourings; and taste 
modulation solutions, we can help you 
improve performance and create products 
that really help you stand out.

Win a Kenwood KMIX 
Stand Mixer!
To celebrate the innovation and 
achievements at the Bakery Industry 
Awards this year, Synergy Flavours is 
offering you the chance to win a 
Kenwood KMIX stand mixer. 

Synergy Flavours are proudly 
sponsoring the Twitter Wall at this 
year’s awards. 

Best of luck to all the finalists!

To enter, visit: bakeryawards.co.uk/
live/en/page/synergy

https://www.bakeryawards.co.uk/
https://uk.synergytaste.com/bakery-market-application
http://bakeryawards.co.uk/live/en/page/synergy
http://bakeryawards.co.uk/live/en/page/synergy
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Exploring has been in the DNA of Zeelandia for over a century but we don’t just 
explore bakery on our own - we explore it with our customers. 
Throughout the pandemic our commercial and technical teams have been  
providing product advice, creating tailor-made developments, and working  
on bespoke solutions. 
Meanwhile, our manufacturing and logistic teams have been working around the  
clock to ensure our valued customers receive the high level of service they expect  
from Zeelandia.

Get in contact today to explore together how we can create 
tomorrow’s bakery success.

Are you 
hungry for 

success?

Zeelandia

About the Sponsor
Founded in 1900 by the Dutch 
Doeleman family and still 
headquartered in Zierikzee 
(Netherlands), Zeelandia has 
become a global player in the bakery 
ingredients business. Today, over 
3,000 employees worldwide are 
dedicated to develop products 
tailored to local tastes and needs 
– with operations in 30 countries and 
sales in over 100 countries.  

In the UK, Zeelandia is based in 
Colchester, Essex where it has 
recently opened its state of the art 
technical centre. In 2017, Zeelandia 
acquired bakery ingredients 
producer James Flemings & Co Ltd, 
a leading UK producer of fillings 
including mincemeat, jams, jellies 
and caramel for use in industrial 
baking.

Exploring has been in the DNA of 
Zeelandia for over a 120 years. That 
means exploring bakery with their 
customers, innovating and 
transforming consumer trends and 
demands into new products for the 
professional baker.

https://www.bakeryawards.co.uk/
https://www.zeelandia.co.uk/



