FATHER’S DAY DONUT BARS

la/b. CUT SHAPES - SURFBOARD / FISH

After the bar has been cut slice the bar as shown and place them
on a frying screen then proof and fry as usual then let them cool.

Surprise Dad with a special selection of decorated donuts. We
have picked the themes that Dad enjoys, and we know he will love
these fancy decorated donuts.

Don’t think that they are too hard or that you do not have any spe-
cial cutters. In fact, they are all made using your regular bar cut-
ter. Just follow these very easy steps, and you are on your way to
extra sales and profit.

These specialty bars can also be filled if you choose and will defi-
nitely boost your profit because of the higher selling price they
will bring. Additionally, these theme-style donuts can be great
sellers all year long.

EXTRA SALES AND PROFITS FOR YOU!
Display with other Fathers Day Party items to encourage multiple
sales. Make up assorted pre-packaged dozens for quick pick-up
impulse sales. Be sure to have your staff show these fancy deco-
rated donuts to all of your customers to familiarize them with your
offering.

BAKEMARK PRODUCTS USED TO MAKE THIS ITEM:
« Westco Raised Donut Mix

« RTU Vanilla Dipping Icing

« Westco colors

lc. CUT SHAPE - TIE

After the bar has been cut slice the bar as shown and place them
on a frying screen then proof and fry as usual The Golf theme is
a regular bar.

2a/b DECORATE SURFBOARD / FISH

Color our Vanilla Dipping Icing using liquid paste colors and
decorate as shown above. The base color is dipped and the out-
lines are piped using a disposable pastry bag with no tip. The
Icing needs to be heated to 115°F. Short 15 second blasts in a
microwave until the temperature is achieved works best.

2 c/d. DECORATE TIE / GOLF

Color our Vanilla Dipping Icing Using liquid paste coiors and
decorate as shown above. The base color is dipped and the out-
lines are piped using a disposable pastry bag with no tip.

B %RK For more information, contact your BakeMark Sales Rep or call toll-free 866.232.8575

Visit us on the web at: www.yourbakemark.com

Authentic Taste. We Deliver.”



