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Cra�ed Preparation.
Baked Perfection.

After proving the product bake 
at 180°C for 10-12 minutes 

with an open damper.

After baking, allow for the 
whole wheat bun to cool 

down.

Remove the frozen wholewheat 
bun from the box and place it on 

a greased baguette or solid 
black tray. Cover the trays with 
a trolley cover and place them 

in the trolley.

Remove trolley cover and place 
the product in the prover for 
50-60 minutes at 40°C and 

80% humidity.

PRODUCT PROD CODE BARCODE QUANTITY Goosebumps baking instructions is a
guideline to prepare the product. 

Defrost the whole wheat bun 
for 60-120 minutes, or leave 

the product overnight covered 
in the fridge.

PRODUCT BOX DEFROST PROVE

PROVE

BAKE COOL DOWN

• Best in class and 
phenomenal taste.

• Complete frozen buns.
• Baking made easy. 
• Reduced processing time.
• Quality, cost & portion 

control.
• No need for any mixing.
• Shorter baking time to fill 

shelves faster.

NEW
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