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HANDLING & BAKING TIPS

We would like you to enjoy perfect Bakers Maison Breads and Pastries every time, so please take a moment to read some helpful hints.

We recommend the easy Freezer to Oven baking method for most of our products: 

· No thawing required prior to baking

· Reduced preparation time

· Convenience & fool proof baking process

· Guaranteed quality and consistency

Receipt and storage

· Keep product frozen at -18°C

· Frozen shelf life for all our products is 9 months from date of manufacture, and 6 months for RTP pastries.
· Par Baked Bread can be stored refrigerated for up to 4 days and fully baked for up to 2 days.
Usage Guidelines
BREAD 
1) Preparation

Preheat oven to recommended temperature. Remove bread directly from freezer and place on rack or tray.
2) Baking

	                    BREAD Par Bake
	Bake from
	Baking temperature
	Baking time

	Baguettes/Half baguettes/Sandwich white
	Frozen
	200°C
	7 to 9 min

	Dinner Rolls
	Frozen 
	200°C
	4 to 7 min

	Batards and loaves
	Frozen 
	170°C
	25 min

	Cobs
	Frozen
	170°C
	30 min

	Garlic Bread
	Frozen 
	200°C
	3 min


· For Fully Baked Bread, baking is optional. You can just let it defrost or follow the baking instructions below
	   BREAD Fully Baked
	       Bake from
	Baking temperature
	     Baking time

	Baguettes/Half baguettes
	          Frozen 
	             200°C
	       5 to 6 min

	Dinner Rolls
	          Frozen 
	             200°C
	       4 to 6 min


3) Finishing
Let the bread rest for a few minutes before cutting and enjoy delicious fresh bread.
PASTRIES

1) Preparation

-Use baking paper and egg wash (we recommend one egg & a pinch of salt for best appearance).
- For Muffin wet Mixes, defrost muffin mix in tub, place thawed muffin mix into desired muffin tray and bake.
- For Ready To Prove pastries, for best results, a commercial proving oven should be used prior to baking. Alternatively, defrost at room temperature and prove to required size at 28°C max for 1 to 2 hours before egg-washing and baking.
2) Baking
	PASTRIES Ready To Bake
	Bake from
	Baking temperature
	Baking time

	Large danishes - Sultana snail & Twists
	Frozen
	180°C
	17 min

	Large danishes - Open danishes, Strudel, Crowns
	Frozen
	180°C
	15 min

	Medium & Mini danishes
	Frozen
	180°C
	10 min

	Large Croissants- Chocolate croissants, Pain au chocolat, Butter croissant
	Thawed (defrost 30min)
	165°C
	25 min

	Cocktail & Medium Butter Croissant 
	Thawed (defrost 30min)
	180°C
	20 min


	MUFFIN MIX
	Thawed
	165°C 
	25-30 min

	When baking Muffin Mix, take into account that wet dough weight will reduce by approximately 12% after baking.       
One 4Kg tub makes :
• 28 large muffins 120g
• 50 Medium muffins 70g
• 100 Mini muffins 35g


3) Finishing

Imaginative decorating of our pastries will greatly enhance the appearance of the finished product. When cool, glaze and decorate with icing sugar and crushed or flaked nuts.
DIY BAKING CHART
Because every oven is different baking times may vary.  So we suggest you write down your own baking times and temperatures in the blank chart below.

Why not keep it handy next to your oven? 
Our friendly staff can also assist you to develop your ideal baking guidelines.
Call us on 02 8707 7777 for assistance.
MY BAKING CHART
	Product description
	Method
	Baking temperature
	Baking time

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 








