
Food products from the bakery

For sale at the bakery

Where will it be sold and who is it for?

What are the important background
facts?

• Wheat growing is major industry in some

countries.

• Nearly everyone in the UK eats bread.

• There is concern about the effect on health

of ‘modern’ highly refined white bread.

• There are many different breads from other

cultures.

• There are areas of the world where bread is

a traditional staple food.

What types of products do they sell
already?

• large loaves, rolls – large, soft, small, crusty,

bridge;

• small/large buns (plain, iced, Chelsea,

Swedish, tea ring);

• pizzas – cheese, tomato.

What types of products might they
develop?

• large savoury buns (black/green olive,

onion, tomato, etc.);

• small sweet buns (cinnamon/spice, cherries,

dried apricots)

• bread products enriched with eggs and

sugar;

• bread products with additional ingredients –

olives, dates, chopped peppers.

What are the nutritional issues?

• The role of cereals as a staple food.

• The nutritional content of cereals.

• Types of flour: wholemeal, wheatmeal,

brown, white, granary.

• The role of fibre in the diet.

Resources checklist

Knowledge and

understanding of the

problems:

• local preferences for

different sorts of bread;

• nutritional qualities of

bread.

Knowledge and

understanding for the

solution:

• traditional bread recipes

fro around the world;

• bread-making methods;

• baking procedures used

by small shops;

• storage and staling.

Useful strategies:

• Attribute analysis;

• interviews;

• questionnaires;

• evaluation by preference

tests;

• evaluation by attribute

profile.



For sale in a tea shop

Where will it be sold and who is it for?

What are the important background
facts?

• National Trust tea shops are sited in stately

homes and gardens; opening hours vary.

• There is a wide range of customers –

children; adults and the elderly – requiring

drinks; drinks and snacks, full meals.

• The shops have different catering facilities.

What types of products do they sell
already?

• sponge cakes (jam; chocolate) to serve with

afternoon tea and morning coffee;

• biscuits;

• jam tarts and sausage rolls;

• scones.

What types of products might they
develop?

• Products that can be frozen/stored in bulk to

retain quality/freshness.

• Fresh yeast-based products: e.g. hot cross

buns; apple strudel, kuchen, Chelsea buns.

• Different prices and greater range of portion

sizes; individual products and ones to be

sliced into portions.

• Basic cakes that can be decorated to

demand, e.g. whisked sponge, Victoria

sandwich, Madeira cake, ginger cake.

• Cakes and pastries from other cultures.

What are the nutritional issues?

• The place of flour-based products in the diet.

• The effects of too high a proportion of flour

products in the diet.

• The effect of high fat/sugar intake on

obesity/dental caries.

• High-fibre flours.

• Modifications that can help reduce fat and

sugar content and add fibre.

Resources checklist

Knowledge and understanding of the problem:

•   local preferences for breads, cakes and

pastries,

•   nutritional qualities of baked products.

Knowledge and understanding for the solution:

• bread, pastry and cake recipes from around

the world;

• small-scale catering techniques;

• storage and staling;

• finishing techniques.

Useful strategies:

• attribute analysis;

• interviews;

• questionnaires;

• evaluation by preference tests;

• evaluation by attribute profile.



For breakfast in a coffee shop

Where will it be sold and who is it for?

Resources checklist

Knowledge and understanding of the problem:

• preferences of coffee shop users;

• nutritional issues associated with fried foods.

Knowledge and understanding for the solution:

• storage/contamination risks;

• cafeteria procedures for serving hot dishes.

Useful strategies:

• PIES;

• attribute analysis;

• interviews;

• questionnaires;

• evaluation by user trips;

• evaluation by attribute profile.

What are the important background
facts?

• The requirements of the customers.

• Opening times of coffee shop, advertising,

position and layout.

• Price range of food products, special price

deal.

What types of products does the coffee
shop sell already?

• fried breakfast (eggs/bacon/tomatoes);

• scrambled/poached eggs on toast;

• cereals, toast and preserves;

• coffee and tea.

What types of products might they
develop?

• range of savoury/sweet-filled pancakes;

• muffins, waffles, scotch pancakes, potato

cakes;

• hot brioches with butter;

• filled omelettes, kedgeree;

• range of fruit/vegetable juices;

• special muesli and fresh fruit.

What are the nutritional issues?

• What nutrients are best eaten at the

beginning of the day?

• The importance of breakfast as a main meal

of the day.

• The metabolic rate of the body.

• Problems related to high-fat diets and fried

foods.


