CALENDARIO DE DIAS FESTIVOS

BakeMark.

IDEA: Galletas decoradas para Noche de Brujas

PRODUCTOS DESTACADOS: Westco Ultra-Rich Creme Cake Mix,
BakeMark Vanilla Dipping Icing

IDEA: Pan de Muerto

PRODUCTO DESTACADO: Trigal Dorado Bizcocho Mix (Mezcla para Pan Dulce) para
hacer Pan de Muerto. Para una férmula facil, por favor ve la pagina 32.
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CALENDARIO DE DIAS FESTIVOS

ria y José a Belén y su busqueda de un lugar para pernoctar. Familiares y amigos
se visitan en sus hogares y disfrutan de conversaciones y comida tradicional tales
como conchas y tamales. Los puertorriqguenos preparan un plato tradicional llamado
pasteles puertorriquenos, que son hojas de platano rellenas de frijol negro, puerco
y pasitas. Las Posadas se celebran frecuentemente sélo por una noche, durante la
Nochebuena, y las festividades finales son seguidas por Misa de Medianoche.

IDEA: Conchas

PRODUCTO DESTACADO: Trigal Dorado Bizcocho Mix para hacer conchas. Para una
receta auténtica, ver por favor la pagina 32.

------------

los ninos reciban regalos en la duodécima noche después de la Navidad (Ene. 6). Esa
noche se sirve para todos la rosca de pan dulce llamada Rosca de Reyes. Dentro del
pan se oculta un juguetito en forma de bebé el cual simboliza al nifio Jesus. A la per-
sona que se le sirva el pedazo que tiene el munequito, tiene el honor de preparar la
fiesta del ano siguiente. Este pan dulce se hace usando nuestra mezcla Trigal Dorado
Bizcocho Mix y los sabores tradicionales de naranja y canela. La rosca se decora con
fruta cristalizada o acitrén e higos secos. [VENTAS EXTRAS Y UTILIDADES PARA Ti!

IDEA: Rosca de Reyes

PRODUCTO DESTACADO: Trigal Dorado Bizcocho Mix para hacer Rosca de Reyes. Para
una receta simple y auténtica, ver por favor la pagina 33.
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FORMULAS

PAN DE MIUERTO

Productos BakeMark necesarios:
Trigal Dorado Bizcocho Mix

Pure Orange Emulsion

Azucar Crystal QA

Ingredientes
RECETA PARA PAN

5 libras de Trigal Dorado Bizcocho Mix
8 onzas de mantequilla

2 onzas de Pure Orange Emulsion

2 onzas de Canela Mortajada

6 onzas de levadura fresca de Trigal
Dorado

1 libra, 8 onzas de agua

RECETA PARA “HUESO0S”

2 libras, 8 onzas de Trigal Dorado
Bizcocho Mix

8 onzas de harina para pan

1 libra, 4 onzas de agua

2 onzas de levadura

Procedimiento

1. PORCIONES Y MEZCLADO
Dividir los ingredientes para cada
hogaza, luego mezclar la masa
hasta que se haya desarrollado y
esté suave.

Dejar en reposo por 15 minutos.

2. FORMAR LAS PIEZAS

Dividir en porciones y darle forma a
la base (1 libra, 4 onzas) y colocarla
en charolas forradas de papel.
Dividir las porciones y darle forma a
los huesos (4 onzas por tira). Una
tira debe ser suficiente para cada
hogaza. Dividir en porciones y darle
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forma redonda a la porcién que ira
arriba (1 onza).

3. COLOCAR LOS “HUESO0S”
Barnizar con huevo, luego cortar
cada tira en tercios y estirarlas en
las hogazas redondas.

Colocar la parte redonda que ira
arriba en el centro, luego colocar
todas las tiras en su lugar.
Barnizar con huevo otra vez
generosamente.

4. DESARROLLO Y HORNEADO
Desarrollar las piezas casi al
tamano completo, luego hornear

a 360°F hasta que estén firmes y
tengan un rico color dorado.
Barnizar ligeramente con
mantequilla derretida y espolvorear
con azucar cristalizada o granulada.

CONCHAS

(hechas con Trigal Dorado Bizcocho
Mix)

Ingredientes
CUBIERTA DE LA PASTA

3 libras de azucar granulada

3 libras de manteca vegetal

5 libras de harina para pastel y
reposteria.

CONCHAS

50 libras de Trigal Dorado Bizcocho
Mix

2 libras de levadura fresca

21 libras 4 onzas de agua

Procedimiento

CUBIERTA DE LA PASTA

1. Usando una paleta, mezclar el
azucar y la manteca vegetal por
dos minutos a velocidad media.

2. Agregar la harina para pastel y
reposteria y continuar batiendo
por 3 minutos adicionales a
velocidad media.

3. Agregar los colores deseados
0 cocoa en polvo para tener
diferentes colores de cubierta.

CONCHAS

1. Usando un gancho para masa,
colocar todos los ingredientes
en un tazén y mezclar por 2
minutos a baja velocidad hasta
incorporar.

2. Raspar el tazén y mezclar de 12
a 15 minutos adicionales hasta
que se forme la masa (80-82°F).

3. Dejar reposar la masa por 15

minutos.

. Cortar del tamano deseado.

. Formar bolas con la masa.

6. Untate las palmas de las manos
con manteca vegetal y engrasa
muy bien la parte superior de
cada bola de masa.

7. Deja reposar otros 15 minutos
adicionales antes de aplicar la
pasta de cubierta.

8. Usa aproximadamente %% onza de
pasta y aplanala ligeramente en
la palma de tu mano (una ligera
capa de harina facilita esto).

9. Aplica la pasta aplanada a la
bola de masa engrasada.

10. Ahora cértala ligeramente
con un raspador de plastico o
marcador para conchas.

11. Después de decorar con la
cubierta, deja desarrollar en un
fermentador de baja humedad
por 45-60 minutos. Hornea a
340°F por 20-23 minutos en una
rejilla para horno.

o b



ROSCA DE REYES
Ingredientes

5 libras de Trigal Dorado Bizcocho
Mix

4 onzas de mantequilla o margarina
3 onzas de levadura fresca Trigal
Dorado

1 onza de Westco Pure Orange
Emulsion

2 libras de agua

Decoraciones:

Acitrones cristalizados Trigal Dorado
Higos en salmuera Trigal Dorado
Cascara de naranja Trigal Dorado
Procedimiento

1. Mezclar juntos a velocidad media
hasta que estén suaves y bien
desarrollados, aproximadamente
7-8 minutos (velocidad media es la
3era. velocidad en una batidora de
4 velocidades). La temperatura de
la masa debe ser de entre 82-85°F.
Dejar reposar de 15-20 minutos.

2. Dividir o pesar en porciones de

2 libras y formar évalos, colocando
dos en una charola de hoja
completa.

3. Dejar fermentar o dejar que las
roscas de esponjen a 3% del tamano
final, luego aplicar un barniz mediano
de huevo (1 parte de huevo por 1
parte de agua). Decorar alternando
colores con acitrones cristalizados y
cascara de naranja Trigal Dorado.

4. Se pueden usar higos en
salmuera o tiras de pasta blanca.
Hornear a 375-380°F hasta

que tengan un color dorado,
aproximadamente 25 minutos.

FORMULAS

iINUEVO PRODUCTO ESPECIAL!

PASTEL CUATRO LECHES

(hecho con productos Trigal Dorado)

PRODUCTOS BakeMark necesarios:
Trigal Dorado Tres Leches Cake Mix
Trigal Dorado Frozen Alegria (liquido tres

leches listo para usarse) (descongelado)

Trigal Dorado Dulce de Leche Topping
Trigal Dorado Frozen Pastry Topping
(descongelado)

Procedimiento
MOUSSE DE DULCE DE LECHE

Tomar 4 onzas de Trigal Dorado Pastry Topping (ya batido) y 4 onzas de Trigal
Dorado Dulce de Leche Topping e incorporarlos para hacer un mousse de dulce

de leche. Luego refrigerarlo.

EL PASTEL

1. Seguir el facil procedimiento de un solo paso para el Pastel Tres Leches
descrito en la bolsa de Trigal Dorado Tres Leches Cake Mix, luego pasar la
mezcla a un molde forrado para pastel. Hornee las capas en un horno con
temperatura moderada (330°-340°F) hasta que el centro esté firme.

. Saca las capas del molde inmediatamente después de horneadas. El
voltearlas hace que la capa sea uniforme y plana, y eso te ayudara a

terminar con un pastel
nivelado. Corta cada capa a
la mitad usando un cuchillo
de sierra. Puedes escoger
tres o cuatro de estas capas
para erigir tu pastel. Coloca
las medias capas en la mesa
de trabajo con las caras
cortada hacia arriba.
. Cubre la orilla de la capa
con una banda de cubierta
batida.
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. Ahora vacia de 4-5 onzas de Trigal Dorado Alegria sobre las capas. Unta el
mousse de dulce de leche en las capas del pastel hasta que todas las capas

estén cubiertas.

. Cubre con Trigal Dorado Pastry Topping y decora dejando caer dulce de leche

sobre el pastel terminado.
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PRODUCTOS

DESCRIPCION DE PRODUCTOS TRIGAL DORADO

BIZCOCHO MIX

(MEZCLA PARA PAN DULCE)

Una mezcla extra rica disenfada es-
pecificamente para la produccion de
conchas, rosca de reyes, pan danés,
pan de muerto y otros muchos tipos
de pan dulce. Los productos hechos
con esta masa son tradicionalmente
ligeros y suaves y proveen una vida
de anaquel excepcional tanto para
productos frescos como empaca-
dos. Todo lo que se requiere es ana-
dir agua y levadura para produccion
consistente y con ahorro de tiempo.

ca ha sido mas facil producir panes
dulces tradicionales.

BOLILLO MIX (MEZCLA PARA BOLILLO)
Pocos tipos de pan reciben tanto res-
peto como el tradicional bolillo. El bo-
lillo es “el pan basico” en casi todo
América Latina. Hemos conservado
esta tradicion creando una mezcla
que produce todas las caracteristi-
cas que tanto ta como tus clientes
esperan de esta cubierta dorada y
firme con centro suave y lleno de sa-
bor. Todo lo que necesitas es agua,
levadura y tus manos habiles.

CONCHA MIX

(MEZCLA PARA CONCHA)

Una mezcla conveniente para con-
chas y otros panes dulces siguiendo
las recetas del “Viejo México” que
han sido pasadas de generacion a
generacion de panaderos. Todo lo
que se requiere es anadir agua y le-
vadura, luego se siguen las instruc-
ciones impresas en cada bolsa. Nun-
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TRES LECHES CAKE MIX

(MEZCLA PARA PASTEL TRES LECHES)
Esta mezcla con proceso de un solo
paso que es la adicion de huevos y
agua puede producir rdpidamente un
pastel suave pero a la vez lo suficien-
temente firme para soportar su propio
peso en leche. Este pastel no se baja-
ra, hundira o partira cuando se cubra
con crema 0 con nuestra cubierta de

Whipped Topping Trigal Dorado. Asegu-
rate de preguntar por su compariera
perfecta, “Alegria” Trigal Dorado -nues-
tra leche lista para usar-, solamente
abrala y vaciala obteniendo el rico sa-
bor que ta esperas.

|
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FLAN MIX (MEZCLA PARA FLAN)
Todo lo que se necesita para produ-
cirun “flan” con el sabor “auténtico”
del cocinado es anadir leche y mez-
clar siguiendo las instrucciones que
se proporcionan paso a paso. Luego
vacia la rica mezcla en el molde que
ta elijas y déjalo asentarse. Ya sea
que ta escojas porciones grandes o
pequenas, los resultados seran per-
fectos cada vez y satisfaceran a tus
clientes mas exigentes.

A

Para mas informacion, contacta a
tu agente de ventas de BakeMark, o
visita BakeMark en tu pagina de la red
www.bakemarkusa.com

iFelicidades clientes de BakeMark!

iHan encontrado el mensaje oculto!

Escriban el cédigo # 99941 en su
proxima factura de BakeMark con
cualquier compra de la marca de Trigal
Dorado y reciban el 2% de descuento
del total del monto de la factura,
esta oferta expira el 12/29/2008.
Limite: una oferta por cuenta. Esta
oferta no puede usarse de manera
conjunta con cualquier otra promocién
de BakeMark USA. Nula donde se
encuentra prohibida.
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Los productos Trigal Dorado se elaboran para proporcionar

el auténtico sabor y funcionalidad que ayudaran a tus

panaderos a crear productos horneados de los que estaran

orgullosos.

Nuestros productos de margarina Trigal Dorado estan B E C
disenados para maximizar el sabor en tus panes, pastelitos y

reposteria. Junto con nuestros productos de levadura fresca o

instantdnea, jlas combinaciones hacen agua la boca! Authentic Taste. We Deliver.™

Para mas informacion,

Estos productos estan disponibles de Trigal Dorado: contacta a tu agente de ventas local
% MARGARINA AzuL (BLUE) — DANES/MULTIPURPOSE o llama sin costo al 866.232.8575
% MARGARINA Roja (RED) — FEITE/PUFF

¥ MARGARINA MoORADA (PurPLE) — Bizcocuo/CoNncHA Visitanos en la red:

# LevaDURA FrREsca www.bakemarkusa.com

% LEVADURA INSTANTANEA (RED)

% LEVADURA INSTANTANEA (GOLD)

HECHO EN MEXICO



BREAD & BAKING

The Correct Beginning
Brings Better Results

BY BAKEMARK USA

[t doesn't matter if you are using
a scratch formula or a prepared mix;
there is a part of the directions that
is often overlooked. At times, it is
understandable, because as bakers
we are always looking for a unique
or different product. However, the
functionality of the ingredients in
the mix or the recipe predetermine
what the general outcome will be.

It has been said that one cannot
make a silk purse out of a pig's ear,
and so it is with a recipe. You need
to stay within the parameters of the
recipe or mix.

Much research and testing have
been performed on most recipes and
all mixes so that optimum results
can be achieved. Changing the di-
rections will change the results, and
if changed out of the capabilities of
the recipe or mixes, the end product
could be a failure. For variations,
always check with a reputable source
or with the manufacturer of the mix.

Let's look at the components of
the directions.

SCALING:

The weight of the ingredients
or mix is extremely important. |
have observed bakers counting sco-
ops or guessing at water levels in a
bucket or pitcher. At times, if you
are lucky, all will work. However,
consistency will never be achieved
unless all the ingredients are weig-
hed accurately.

This seems so obvious and yet
often when our technicians are
called to fix a problem, they find that
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some of the flour, water, eggs, oil or
yeast has not been scaled accurately.
[t can seem time-consuming to scale
water for example and yet accor-
ding to our technicians, an incorrect
amount of water is the leading cause
for problems.

Counting scoops rather than
scaling flour or mix can dramati-
cally alter the shelf life of any
product. A dry or stiff batter or
dough cannot be fixed by just add-
ing a little more water without al-
tering the flavor or qualities of the
finished product.

MIX TIMES AND SPEEDS:

Mixing times and the sequen-
ce of the mixing procedure are de-
signed to provide optimum results.
Changing them will change the
viscosity and aeration of batters and
alter the development of doughs.

The most common issue is
trying to fit too much batter or do-
ugh in a mixing bowl. The doughs
or batters cannot be mixed at the
proper speed without spilling out of
the bowl. When a batter or dough
is mixed incorrectly, the ingredients
cannot function properly. For exam-
ple, undermixed doughs ferment
differently, affecting the texture of
the finished product. This can also
impact the shelf life and appearance
of the finished product.

Under or overmixed batters can
cause collapsing or improper cell
structure, often causing an unhappy
customer or even the loss of a valua-
ble customer.

BAKING TEMPERATURE AND
BAKING TIME:

Although we spoke about this
in our last issue, we should briefly
make mention again. Trying to rai-
se the temperature to get the baking
done quicker is just asking for trouble.
Baking times and temperatures in-
sure that the product will be baked
completely when the proper color is
achieved. Baking at a higher tempera-
ture can bring the proper color quic-
ker; however, often the inside is not
properly baked so the product could
be raw in the center or even collapse.

On the other hand, baking too
long at a lower temperature can pro-
duce a dry product or again dramati-
cally reduce the shelf life.

Certainly, recipes and procedu-
res can be altered; however, caution
should always be taken. These altered
procedures should be well thought
through. Never change them without
planning and testing, and never take
shortcuts. Remember, if all else fails, go
back to the original directions. Good
mixing practices and well-established
mixing policies will result in optimum
products and very happy customers
that return again and again.

FOR VARIATIONS USING OUR
MIXES, ASK YOUR BAKEMARK
REPRESENTATIVE ABOUT OUR
BENCHTOP COMPANION. FOR
SPECIFIC QUESTIONS REGARDING
THIS ARTICLE OR ANY OTHER
BAKERY RELATED QUESTIONS,
E-MAIL US AT:
INFO@BAKEMARKUSA.COM



CAKES & DECORATING

Single Serving
Creations

As shoppers look for unique des-
sert ideas that offer both indulgence
and convenience, more consumers
are seeking out single-serving des-
sert options. As evidence of this
key trend, the National Restaurant
Association pinpointed “bite-sized
desserts” as the No. 1 culinary de-
velopment in 2007 cited by restau-
rant chefs across the country.

Indeed, this trend is popping
up all over, even in Hispanic baker-
ies like Arandas Bakery in Houston.
Ricardo Hernandez, who manages
public relations for the family-owned
company and whose father Jesus
owns one of Arandas Bakery's four
locations in Houston, says that tres
leches cake slices continue to be one
of their hottest-selling products.

"We are selling 1,000 or more
slices a week, just at this location,”
Hernandez says. “Sliced cake sales
have gone up tremendously in the
last few years."

The Arandas Bakery location on
Beechnut Street in southwest Hous-
ton recently received a special order
for 1,200 tres leches cake slices from
a local church. That points to the
importance of having single-serving
options available to customers of all

kinds. You never want to miss out on

a big sales opportunity.

At Arandas Bakery, Cake Super-
visor Felix Leon starts the process
by baking a three-layer tres leches
cake using scratch ingredients. The
cake is filled with one of the follow-
ing choices of fillings: strawberry,
peach, pecan, or coffee.

The large cake is cut in half and
then covered with white whipped
topping. They use Harvest Gold
Concentrated Whipped Topping
Base, which they buy from BakeMark,
their bakery ingredients supplier. For
the fruit fillings, they either use Del
Monte canned peaches to make the
peach filling or Henry & Henry RTU

Strawberry Glaze (which they buy

from BakeMark) and fresh strawber-
ries for the strawberry filling.

Once each half of the cake is
completely covered with whipped
topping, Leon carefully slices the
halves into 1-inch slices. Using a
knife, they carefully pick up each
slice and wrap individually in waxed
paper before placing on a tray.

After all the slices are placed
together on the tray, Leon pipes a
swirl of whipped topping on the end
of each slice. Next they add a slice of
fruit (strawberry or peach, depend-
ing on the filling flavor) to the top
of each slice. Finally, the decorator
pipes a drizzling swirl of strawberry

glaze on top of each fruit slice.
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CAKES & DECORATING

Instructions for Decorating

Cut cake in half and cover with whipped topping. Carefully slice cake halves into 1-inch slices.

. | ‘r. .f;-l"'!

Wrap each slice in waxed paper and place on tray. Pipe a swirl of whipped topping on end of each
slice.

/ Nm

Add a slice of fruit to top of each slice. Pipe a drizzling swirl of strawberry glaze on top.
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PERSPECTIVE

Hispanic Product &
Population Trends

When merchandising to the
Hispanic market, it's vital to recog-
nize several key differences between
the average U.S. consumer and the

food

While the average consumer spends

typical Hispanic shopper.
$92.50 a week on groceries, His-
panics spend about $133 a week on
food, according to the Food Mar-
keting Institute.

households

make roughly twice as many shop-

Hispanic also
ping trips per month to the super-
market as non-Hispanic shoppers,
according to FMI, and they com-
monly shop with family members.
significantly more
the

culture. For these reasons, His-

Mealtime s
important within Hispanic
panic consumers (particularly first
generation) tend to cook at home
more often and prepare meals from
scratch ingredients.

In addition, according to the
2006 American Community Sur-
vey, Hispanic families are twice as
likely to have households with five
or more people, compared with the
U.S. average. This creates more op-
portunity for multi-unit purchases at
grocery stores. Hispanic consumers
spend more on food at club stores
and mass merchant channels than
the national average, according to
Information Resources Inc.s Con-
sumer Network.

Recognizing this market po-
tential, large format stores like

Wal-Mart, which now celebrates
"Three Kings Day" (Dia de los Reyes)
on Jan. 6, and Target, which pro-
motes Hispanic Heritage Month
in September, cater promotional
opportunities specifically to His-
panic consumers.

As for Hispanic bakery trends,
decorated cakes are doing especially
well in Southern California, accord-
ing to bakeries there, and baked
goods with guava and mango fillings
are increasingly popular.

Strawberry-pineapple cakes are
the top seller at El Rey Markets' bak-
ery in Milwaukee. This store is also
witnessing growth in demand for sin-
gle-serving desserts, as iced cupcakes
and chocolate bar cakes with choco-
late mousse icing are moving quickly
off the shelves. Gloria DeAngelo,
bakery manager at El Rey, has ex-
perimented with new creations such
as the "covered apple,” an apple cov-
ered with fondant icing and pieces of
sugar cereal or nuts.

In Dallas, Texas, one high-end
bakery called La Duni is making
headlines with a delectable creation
called the Cuatro Leches Cake. La
Duni's Cuatro Leches Cake features
layered Mantecada vanilla sponge
cake, soaked in tres leches sauce,
topped with caramelized Swiss me-
ringue and dotted with Arequipe
reduction. The cakes come packed
with extra tres leches sauce and
Arequipe caramel.

The Hispanic population, al-
ready the nation's largest minority
group, will triple in size and will
account for most of the nation's
population growth from 2005
through 2050, according to the
Pew Research Center. Hispanics
will make up 29 percent of the U.S.
population in 2050, compared with
14 percent in 2005. Hispanic con-
sumers in the United States repre-
sent a $34 billion market, according
to IRI. And that figure is expected
to grow dramatically over the next
several decades, continuing on a
current trend.

Another notable fact is that
the average Hispanic living in the
United States is younger than the
national norm. According to the
Census Bureau, the median age for
U.S. Hispanics is 27 — nine years
younger than the median age for
the total U.S. population. Hispanic
families are generating much of the
growth of the United States.

Key market areas of growth
for Hispanics in the years ahead in-
clude California, Texas and Florida.
In California, where 13.1 million
Hispanics live, the state’s Hispanic
population has risen 20 percent in
Six years.

California ranks No. 1 in His-
panic residents. Texas is second with
8.4 million (up 26 percent since
2000), and Florida ranks third with
3.6 million Hispanic residents.
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PROFILES

Arandas:
Spotless Reputation

One of the many things you
notice when visiting Arandas Bak-
ery in Houston is how spotless both
the front and back rooms are. This
is a bakery that prides itself on sani-
tation. Every Tuesday, the refriger-
ated cases at the service counter are
emptied and cleaned thoroughly.
On Thursday, the same procedure
applies to cleaning the 20 four-tier,
glass-door cases that display conchas,
cortadillos, canastas, orejas and numer-
ous other Mexican breads and pas-

tries, which are located along the
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side and back walls. Rigorous sanita-
tion schedules are maintained daily,
weekly and monthly.

"You've got to be clean. It's the
foundation of our business,” says
Ricardo Hernandez, whose father
Jesus owns the No. 2 location on
Beechnut Street (there are four
Arandas Bakeries in Houston).

For Arandas, a family-owned
business that opened its first bakery
in 1993, the little details are what
add up to big results. The front of
the store is laid out differently than

most. The shopping pattern consists
of an oval path around the central
service counter that showcases cakes
and single-serving desserts. Upon
entering the front door, customers
pick up either square or round trays,
along with a pair of tongs, to help
themselves to any of the hundreds
of breads and pastries featured in-
side the 20 glass-door cases. Each
section of four cases holds 24 trays,
so there are hundreds of trays of
fresh products to choose from every
day:.

“We use only the best quality
ingredients, and we buy almost ev-
erything from BakeMark,” Hernan-
dez says. “We have been working
with them for 15 years. They are
a very reliable and quality-oriented
supplier.”

In addition to delicious breads,
pastries, and cakes, Arandas Baker-
ies make a wide assortment of sin-
gle-serving dessert items including
flan, puddings, Jell-O, chocolate
strawberries and pies.

Bolillos are offered in two op-
tions: either packed in plastic bags,
with 15 per bag, located on top
of the display cases; or available
individually in a bulk bin that is
connected to the back oven room



through a chute. When the supply
in the bin runs low, customers ring
the bell, and bakers quickly refill the
bin with a basket full of hot fresh bo-
lillos. "We hear the bell all day long,”
Hernandez says.

His cousin, José Camarena,
oversees the operations as CEO
and owner of three other bakeries
in the family business, which con-
sists of four bakeries and more than
30 taquerias (Mexican restaurants) in
Houston, Dallas and other Texas
cities, along with two seafood hous-
es. When Jose Camarena moved to
Texas in 1981 with his wife Sylvia,
he had a mission in mind. He wanted
to buy a taco truck and sell his food
on the street corners of Houston,
much as he had done in Chicago for
the previous two years. Yet, he was
startled to discover that Houston
had few, if any, of the taquerias that
were so popular in Mexico and Chi-
cago. There were plenty of Mexican
restaurants, but not the small shops
that sell tacos fast and cheap, au-

Arandas Bakery #2
8331-C Beechnut St.
Houston, TX 77036
(713) 771-3616
www.arandasbakery.com
Jesus Hernandez

Owner of Arandas
Bakery #2

Jose Camarena

Chief Executive Officer of
Arandas Bakery

thentic Mexican style.

He used the money he
had saved to open his first ta-
queria. The church he proudly
displays on his menus is from
his hometown in Mexico.
“We believe we are here be-
cause of God, and the pic-
ture is how we express our
thanks,” he says.

Arandas Bakery comes
from a strong, deep tradition
of authentic Mexican pastries
and desserts. Through the
years the bakery has relied
on traditional recipes from Mexi-
co. The company's name, Arandas,
is derived from the small town of
Arandas in the state of Jalisco where
the family originated, and the seeds
of a now highly successful business
were planted.

Today, Jose and Sylvia Cama-
rena’s three daughters work for the
bakery business. Lizbeth Saracho
is Director of Merchandising. Judy
Camarena is President of Arandas
Franchises. Gladys Camarena, their
youngest daughter, works in Aran-
das Bakery No. 3.

Arandas Franchises Corp. began
as Taqueria Arandas in 1981. Once
Taqueria Arandas had grown, the
family began to think about expand-
ing into the bakery business. The first
bakery opened in June 1993. After
much continued success, the second
bakery was opened on Beechnut in
July 1994. The third bakery opened
in southeast Houston in July 1996,

PROFILES

and the fourth bakery opened off 59
North in August 2002.

As the demands of their cus-
tomers grew, each bakery expanded

at least once, and all four are now in
a state-of-the-art 10,000 square foot
facility to better serve customers.
The bakeries are open seven days a
week, every day of the year except
Good Friday.

"We are an authentic Mexican
bakery that makes everything from
scratch,” Hernandez says. “We buy
nothing made or use anything fro-
zen. We do not use preservatives
or anything that is imitation. We
only use the real and best tasting
ingredients so that when you bite
into one of our pastries, you can
taste the difference. When you
come into our bakeries, it is just
like in Mexico. You take a tray and
some tongs and you pick your own
bread. This way, you choose which
one you want."”
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La Madalena:
Profitable Experience

Miguel Cerritos, Bakery Man-
ager for La Madalena in Houston, is
one who has certainly paid his dues in
the bakery business. His dad owned
a bakery in Mexico, and one of his
earliest memories involves playing in
the family bakery at the age of 5. He
came to Houston by the time he was
17 and worked at six different Mexi-
can bakeries before landing a job at
Randalls, a leading Texas supermarket
chain that is now owned by Safeway:.

As the bakery manager at a Ran-
dalls supermarket, Cerritos learned sev-
eral valuable lessons: How to produce
great-tasting products, and also how to
make money in the bakery business.

"I learned how to bake a lot of
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different types of breads and pastries
and how to build my business stron-
ger," he recalls. “That helped me a
lot making Mexican and American
breads and pastries.”

La Madalena bakeries are lo-
cated inside Food Town supermar-
kets, an independent operator of 25
stores in Houston. So the clientele
is often a mix of Hispanic and non-
Hispanic customers. Cerritos, who
runs the bakery with his wife Ali-
cia, must make adjustments to their
product mix accordingly.

There are currently three La
Madalena bakeries (all are leased in-
side Food Town stores) in Houston,
and each carries a variety of Mexi-
can and American products like
creme cakes and white cakes. Top
sellers at the bakery include bolillo,
concha, pan de buevo, and cakes.
include the
"madalena,” which is similar to a scone

Signature items
but softer in texture, ojarasca cook-
ies, which are made with pecans or
cinnamon, and cemita bread, which
shares a lot of flavor and texture
characteristics with Hawaiian sweet
bread. The two favorite flavors of
empanada among his customers are
pineapple and cheese.

BakeMark, his bakery supplier,

is instrumental in helping him in
new product development. “I ask
them to help me with new items,
and they send me a technical person
at whatever time [ need it,” Cerritos
says. "Whenever | do a new item, |
ask my vendor and they help bring
together all the supplies [ need.”

Cerritos prides himself on the
traditional methods he's brought
from the experiences of working
with his father in baking at a very
early age, combined with the newer
experience of working in a grocery
store setting where products have
to earn their keep everyday on the
shelves. Demand can be fickle, so he
must stay on top of the trends and
continue to innovate.

“l like to use more milk and
eggs, and | use margarine instead
of shortening,” he says. “We are a
scratch bakery, and it's hard to find
a bakery inside a grocery store that's
100 percent scratch.”

La Madalena

2770 Sam Houston
Parkway W.
Houston, TX 77038
(281) 405-8000

Miguel Cerritos
Bakery Manager



La Popular:
Proud Work Ethic

Blanca and Pablo Garza might
never have met if not for the bakery
business. And that would be quite a
shame, considering their five chil-
dren now run one of the largest and
most successful bakery operations
in San Antonio. La Popular Bakery
boasts nine locations; the newest
opened in June and is located in the
northeast part of the city.

“We met at a bakery. | was the
cashier and he was the baker," recalls
Blanca Garza, whose husband Pablo
passed away several years ago, leav-
ing her to oversee the family-owned
business that they started together
in 1963.

When they first met, Pablo was
working with his older brother at an-
other bakery. Blanca and Pablo later
married and had five children: Rosa,
Blanca, Paul, Irma and Antonio. All
work for the family business today.
Blanca's husband Joel and Irma's
husband Hector also work as bakers
for La Popular, and Paul's wife Olga

La Popular Bakery
4235 Culebra

San Antonio, TX 78211
(210) 433-2522

Paul Garza
Co-Owner

works for the bakery, too.

“Throughout the years, we just
grew into this business,” Paul Garza
says. "Our key to success is know-
ing every day you have to satisfy
your customers. That's what has
made us successful.”

Their parents' work ethic played
an instrumental role in their success
as well. Irma remembers, while they
were growing up, her father would
always make sure the children were
working in the bakery whenever
there was a break in school.

“He was always here until he
couldn't work anymore because he
wanted to be,” she says. "This is his
legacy. He didn't want poverty for
his kids. My dad, as a child, was
very poor in Mexico. When he
moved here, he was going to make a

better life. That is the main thing we

learned from him. [ think it's been a
real blessing. God has a hand in it.”

As the Hispanic population
has grown in San Antonio, the
demand has swelled for Hispanic
bakeries like La Popular. They
specialize in traditional Mexican
breads and pastries and also pro-
duce their own branded line of
homemade tortillas.

Paul Garza credits their bak-
ery supplier, BakeMark, for keeping
them up to date with new product
ideas, technical support and high-
quality ingredients.

“We buy the most high-quality
flour and other high-quality ingredi-
ents from BakeMark. We always try
to satisfy the customer, and they ex-
pect the highest quality from us.”
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LeCaroz:
All in the Family

Its far more common to come
across a family business that is started
by the parents and then handed down
to the kids — rather than the other way
around. Yet LeCaroz is not your ordi-
nary bakery. This popular Houston
operation was founded 18 years ago
by the children of Rosa and Fernando
Guerrero, who now work in the bak-
ery alongside their 12 kids. Talk about
keeping it all in the family.

"We all work together very well,"
says youngest son Jerry, who plays
a prominent role in managing the
three-store family business with his
older brother Octavio. "We're known
for having everything: breads, cakes,
pastries. We usually get our new cus-
tomers from word of mouth. Our

products do the talking.”
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1990 when the first
LeCaroz store opened in Houston

[t was

and was greeted by an immediate
loyal following to the authentic taste
and flavors. Octavio had worked for
another bakery and started thinking
it was time the family had a bakery
of their own. So the kids got to-
gether and planned the foundation
of what would become a successful
bakery specializing in traditional
Mexican breads and pastries.

About two years ago, they expand-
ed to three locations; but their biggest
move came four years ago when the
bakery started selling authentic breads,
cakes and assorted baked goods to
Houston area grocers.

"We deliver to 35 grocery stores
in the Houston area, and we also de-
liver our tortas to a number of tague-
rias," Jerry says. “We deliver mostly
conchas, empanadas, cookies, muffins,
donuts and little cakes with sprin-
kles to the grocery stores.”

Working closely with Bake-
Mark, their bakery supplier, enables
LeCaroz to develop new and authen-
tic products that their customers are
sure to love. “We buy from BakeMark
because they provide us with excep-
tional quality products,” Jerry says.

The retail store carries a greater

variety of more traditional Mexican
breads, like cocol, which is one of the
oldest Mexican breads and is made
out of wheat flour, milk and eggs.
Adding to the authenticity is the fact
that bakers here continue to shape
and score bread by hand. “"With bak-
ing, you have to make everything
nice and perfect,” Jerry says. “You can
choose anything here, and we know
you're going to like it."

One of the newest creations at
LeCaroz is a variation of the popu-
lar tres leches cake, only made with
chocolate bread and three milks
added inside the mix. “Then we wet
it with three milks and add the filling.
We call it chocolate tres leches cake.”

At LeCaroz, the continuing
education of the baking process and
their ambition to keep adding new
product innovations to the business
never ends. That's what you get most
of all with a tight-knit family opera-
tion that works together toward a

common goal: long-term success.

LeCaroz

5990 Renwick
Houston, TX 77081
(713) 668-8195

Octavio Guerrero
Owner




Nuevo Leon:
Coming up Roses

In Tyler, Texas, which earned the
nickname the “Rose Capital of Ameri-
ca" because of the area’s influential role
in growing many of the nation's com-
mercial rosebushes, there is a popular
bakery that continues to come up
smelling like a rose: Nuevo Leon.
Since 1988, this Hispanic bakery has
evolved from a donut and churro shop
to a full-line bakery where top sellers
include bolillos, conchas and a wide vari-
ety of pan fino.

Owner Santos Garcia vividly re-
calls the early days when his bakery
was just getting going. "We did $180
the first two weeks," he says. "We
weren't selling that much. We weren't
sure if we were going to make it."

A veteran of the restaurant busi-
ness, Garcia quickly realized that
their success hinged on emphasiz-
ing a strong commitment to high
quality. They started buying bakery
supplies from BakeMark, and local
customers caught on. “After that,
our sales just grew and grew,” says

Nuevo Leén

321 N. Beckham
Tyler, TX 75702
(903) 216-4600

Santos Garcia
Owner
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Garcia, who grew up in Monterrey,

Mexico, and came to Texas in 1982.

Upon arrival in Tyler, he no-
ticed there were no Hispanic super-
markets in the city, which is located
about 100 miles east of Dallas. Tyler
is nearly 20 percent Hispanic, so
opening an Hispanic bakery seemed
like a logical move. He decided to
start simple, producing donuts and
churros for the breakfast and lunch
crowd. His shop included a limited
number of Hispanic canned foods
and dry groceries, making it sort
of a hybrid between a bakery and
a convenience store. "We don't sell
a lot of groceries, but this way our

customers don't have to run all over
town to other stores,” Garcia says.

As sales grew, so did the prod-
uct line. The bakery started bak-
ing fresh hot bolillos and conchas on
a daily basis, and different styles of
pan fino. One popular bread enjoyed
by local customers is called piedra,
which is bread that is shaped like a
large stone.

The bakery employs five bak-
ers all year-round and is open daily
from 6:30 a.m. to 9:30 p.m. Garcia
says they remain successful because
they are committed to high qual-
ity products that meet the needs of
their customers.
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Savers Cost Plus:
Staying Power

The Dallas-Fort Worth gro-
has

significant changes in the past

cery business experienced
few years, but one constant re-
mains — the ever-growing suc-
cess of Savers Cost Plus. Over 20
years, this Hispanic grocery store
has emerged as one of the largest
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independent grocers in the Dallas
marketplace, ringing up $40,000
in weekly bakery sales.

Oscar Gonzalez, Operations
Director, has worked for Savers
Cost Plus since day one. The orig-
inal store was 15,000 square feet.
It doubled in size in 1996 when

a full-service bakery department
was added. Then, another broader
expansion came 10 years ago af-
ter the store size was increased to
80,000 square feet. Savers Cost
Plus now sells everything from
fresh foods to furniture. It offers
a full-service cake decorating de-
partment, wedding cake program,
in-store tortilla factory, and a wide
variety of prepared foods.

"Every department has grown
with the expansions,” Gonzalez
says. "As our Hispanic custom-
er base keeps growing, we have
added more space. We do get cus-
tomers from all difference places:
Central America, South America,
the Middle East, and even Euro-
peans. The highest percentage is
Hispanics, and most of our prod-
ucts in the bakery are focused on
the Mexican customers.”

Bakery manager Monico Rey-
na attributes their key ingredients
to success in the bakery as quality,
consistency and customer service.

"We started as a scratch bakery
and we continue as a scratch bak-
ery," says Reyna, who started baking
at age 12 with his family in Chihua-
hua, Mexico, and has worked for
Savers Cost Plus since the bakery



began 12 years ago.

Dallas is regarded as one of the
largest markets in the country for
Hispanic foods, and neighborhood
grocers have long sought to estab-
lish a strong foothold within the
Hispanic communities here.

One of Texas' largest grocery
chains, Minyard Food Stores, Inc.
has steadily developed a concept
of 23 Hispanic food stores under
the Carnival Super Market banner
and this summer sold the Carni-
val Super Market brand and an-
other 37 stores to a group led by
The Grocers Supply Co., Inc. The
group includes Houston-based re-
tailer Fiesta Mart, Inc., and many
of Grocers Supply's local area re-
tail grocer customers.

Minyard management stated
that Grocers Supply's decision to
acquire the Carnival brand and
stores confirms the chain's stra-
tegic focus on the burgeoning
Latino food market. Being part
of a larger brand will also benefit
store associates and shoppers by
expanding choice.

"The upcoming acquisition is
a validation of our concept and the
success of our Carnival brand,” said

Minyard President and CEO Mi-

Savers Cost Plus
504 N. O’Connor
Irving, TX 75061
(972) 259-2440

Oscar Gonzalez
Operations Director
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chael Byars. "It proves what we've

said all along about the growing
power and influence of Hispanics
in North Texas. Added to Fiesta's
15 Dallas-Fort Worth stores, our
Carnival brand and outlets will
further establish a
Latino-themed
throughout the metroplex. Gro-

substantial
retail presence
cers Supply's acquisition almost
four years ago of Fiesta and, now,
of our Carnival brand shows they
understand the changing demo-
graphics of Texas and the attrac-
tiveness of this segment.”

For independents like Sav-
ers Cost Plus, the impact of such
a deal brings further attention to
the impressive growth potential of
the Hispanic marketplace. Savers
Cost Plus — owned by Dirk Strick-
lin — buys most of its bakery sup-
plies from BakeMark, according to

PROFILES

Gonzalez. Ingredients include fill-
ings, flour, sugars, and oils.

"The quality is outstanding, and
BakeMark has very good technical
support when we need it,” Gonzalez
says.

"Our BakeMark sales rep has
been with us 12 years. He knows
what we need.”

Cakes represent one of the best
bright spots for the Savers Cost Plus
bakery department, which decorates
dozens of cakes every day, right in
front of customers' eyes.

"We started with just birthday
cakes. Now our wedding cake busi-
ness is also very good,” Gonzalez
says. "Many customers are surprised
when they see the quality of our
wedding cakes. They don't believe
they can get the level of quality
from a grocery store that we have.
We do very good work.”
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CALENDAR

October November

Halloween (Noche de Brujas Divertida) — Oct. 31 Dia de Los Muertos (The Day of the Dead) — Nov. 1 & 2
HALLOWEEN FUN THE DAY OF THE DEAD
Plan ahead for producing decorative cookies and In celebration of “The Day of the Dead,” bread is

January

New Year’s Day — Jan. 1 Dia de los Reyes — Jan. 6

@ecemger

Las Posadas — Dec. 16-24  Christmas Eve — Dec. 24 ROSCA DE REYES
Christmas Day — Dec. 25 New Year’s Eve — Dec. 31 This very popular and traditional bread celebrates
“Three Kings Day,” also known as the Twelfth Night.
LAS POSADAS It is the custom in Mexico and most of South Ameri-
Las Posadas, which is celebrated December 16-24, ca that the children receive presents on the twelfth
commemorates the journey of Mary and Joseph to night after Christmas (Jan. 6). On that evening, the
Bethlehem and their search for a place to stay. Fa- sweet bread ring called Rosca de Reyes is served to
mily and friends visit one another in their homes all. This sweet bread is made using our Trigal Dora-

and enjoy conversations and traditional foods, such
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Pan de Muerto
BakeMark Products Needed:

Trigal Dorado Bizcocho Mix
Pure Orange Emulsion
QA Crystal Sugar

Ingredients
RECIPE FOR BREAD

5 pounds of Trigal Dorado Bizcocho
Mix

8 ounces of butter

2 ounces of Pure Orange Emulsion
2 ounces of Mortajada Cinnamon
6 ounces of fresh yeast

1 pound, 8 ounces of water

RECIPE FOR “BONES”

2 pounds, 8 ounces Bizcocho Mix
8 ounces of bread flour

1 pound, 4 ounces of water

2 ounces of yeast

Directions

1. Scale & Mix

Scale the ingredients for each
dough, then mix the doughs until
they are developed and smooth. Let
them rest for 15 minutes.

2. Shape/Form Pieces

Scale and round the base (1 pound,
4 ounces) and place it on a paper-
lined sheet pan. Scale and form the
bones (4 ounces per string). One
string should be enough for each
loaf. Scale and round the top ball (1
ounce).

3. Apply “Bones”
Wash each loaf well with egg wash,

* SPECIAL NEW PRODUCT! *

CUATRO LECHES CAKE

BakeMark Products Needed:

Trigal Dorado Tres Leches Cake Mix

Trigal Dorado Frozen Alegria (Ready to Use
Tres Leches Liquid) (thawed)

Trigal Dorado Dulce de Leche Topping

Trigal Dorado Frozen Pastry Topping (thawed)

DIRECTIONS

Dulce de Leche Mousse:

Take 4 ounces of Trigal Dorado Pastry Top-

ping (already whipped) and 4 ounces of Trigal

Dorado Dulce de Leche Topping and incorporate to make a dulce de
leche mousse. Refrigerate when finished.

The Cake:

1. Follow the easy one-step procedure for Tres Leches Cake listed
on the bag of Trigal Dorado Tres Leches Cake Mix, then scale the
batter onto a lined or greased cake pan. Bake layers in a moder-
ate oven (330°-340°F) until firm in center.

. Remove the layers from the pan immediately after baking.
Turning them over provides an even, flat layer that will help you
make a level finished cake. Slice each layer in half using a ser-
rated knife. You may choose to use three or four of these half
layers to construct your finished cake. Place the half layers on
the workbench, cut side up.

. Ring the edge of the layer with a band of whipped topping.

. Pour 4-5 ounces of Trigal Dorado Alegria onto the layers. Spread
the dulce de leche mousse, layering the cakes until all layers are
filled.

. Ice with Trigal Dorado Pastry Topping and decorate by drizzling
dulce de leche over the finished cake.
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then cut each string in thirds and
stretch them over the rounded
loaves. Place the rounded top ball
in the top center, then place them
all into place. Brush them again
liberally with egg wash.

4. Proof & Bake

Proof them to almost full size, then
bake at 360°F until firm and rich
brown in color.

Brush them lightly with melted but-
ter, and sprinkle with crystal or gran-
ulated sugar.

CONCHAS

Ingredients

PASTA TOPPING

3 pounds granulated sugar

3 pounds all-purpose shortening
5 pounds cake and pastry flour

CONCHAS

50 pounds Trigal Dorado Bizcocho
Mix

2 pounds Fresh Yeast

21 pounds 4 ounces Water

Directions
PASTA TOPPING
1. Using a paddle, mix the sugar

and all-purpose shortening for 2

minutes on medium speed.

2. Add the cake and pastry flour
and continue to mix for an ad-
ditional 3 minutes on medium
speed.

3. Add desired colors or cocoa pow-

der for different color toppings.
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CONCHAS

1. Using a dough hook, add all
ingredients to bowl and mix for 2
minutes on low speed to incor-
porate.

2. Scrape bowl and mix for an ad-
ditional 12-15 minutes or until
dough forms (80-82°F).

3. Give the dough a 15 minute
bench time.

4. Cut into desired weight.

5. Make into dough balls.

6. Spread all-purpose shortening in
the palm of your hand and grease
the top of each dough ball well.

7. Let rest an additional 15 minutes
before applying pasta topping.

8. Use approximately 1/2 ounce
of pasta and flatten it slightly
in your palm (a light coating of
flour will make this task easy).

9. Apply the flattened pasta to the
greased dough ball.

10. Now score them lightly with a
plastic scraper or concha docker.

11. After decorating with top-
ping, proof in a low humidity
proofer for 45-60 minutes. Bake
at 340°F for 20-23 minutes in a
rack oven.

ROSCA DE REYES

Ingredients
5 pounds Trigal Dorado Bizcocho Mix

4 ounces Butter or Margarine

3 ounces Trigal Dorado Fresh Yeast
1 ounce Westco Pure Orange Emulsion
2 pounds Water

Decorations:

Trigal Dorado Candy Citrons
Trigal Dorado Figs in Brine
Trigal Dorado Orange Peel

Directions

1.

Mix together on medium speed
until smooth and well-devel-
oped, approximately 7-8 minutes
(medium speed is 3rd speed on
a 4-speed mixer). Dough tem-
perature should be 82-85°F. Rest
for 15-20 minutes.

. Divide or scale into 2 pound piec-

es and form into rings as shown,
placing two on a full sheet pan.

. Proof or let the rings rise to 3/4

size; then brush with a medium
strength egg wash (1 part egg to
1 part water).

. Decorate with alternating colors

of Trigal Dorado Candy Citrons
and Orange Peel.

. Figs in Brine or strips of white

pasta can also be used.

. Bake at 375-380°F until golden in

color, approximately 25 minutes.



PRODUCTS

Trigal Dorado Product Descriptions

BIZCOCHO MIX

An extra rich mix designed specifically
for the production of Conchas, Ros-
ca de Reyes, Danes, Pan de Muer-
to, and many other types of Sweet
Breads. Products made with this mix
are traditionally light and soft and
provide for exceptional shelf life for
both fresh and packaged products.
All that is required to be added is
water and yeast for consistent and
time saving production

BOLILLO MIX

Few types of bread are given more
respect than the very traditional Boli-
llo. The Bolillo is “The” staple bread
throughout most of Latin America.
We have preserved this tradition by
creating a mix that will produce all the
characteristics both you and your cus-
tomers expect from its chewy golden
crust to the softer and flavorful center.
All that is needed is water, yeast and
your skillful hands.

CONCHA MIX

A convenient mix for Conchas and
other Sweet Breads following au-
thentic “Old Mexico” recipes that
have been handed down from baker
to baker. All that needs to be added
is water and yeast, then, follow the
easy directions printed on each bag.
Traditional Sweet Breads have never
been easier to produce.

TRES LECHES CAKE MIX

With only the addition of eggs and
water, this mix with its one-step proce-
dure will quickly produce a cake that is
tender and yet firm enough to hold its
own weight in milk. This cake will not
droop, sag, or crack when iced with real
cream or our Trigal Dorado Whipped To-
pping. Be sure to ask about its perfect
companion, Trigal Dorado “Alegria”, our
ready to use milk, just open and pour
giving you all the rich flavor you expect.

A

FLAN MIX

All that is needed to produce a Flan
with that “Authentic Cooked” flavor
is to add milk and mix following the
easy one-step directions provided.

Then pour the rich mixture into a
mold of your choice and let it set.
Whether you choose large or small
portions, the results will be perfect
every time and they will please even
your most discriminating customers.

For more information, contact
your BakeMark sales rep, or
visit BakeMark on the web at
www.bakemarkusa.com.

Congratulations,
BakeMark customers.
You have found the

bidden message!

Write the code #99941 on your
next BakeMark invoice with any
Trigal Dorado branded purchase
to receive 2% off the total

invoice amount, offer expires
12/29/2008. Limit one offer per
account. This offer may not be
used in conjunction with any other
BakeMark USA promotion. Void
where prohibited.
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El camién de BokeMark parte del centro de distribucion
en camino para efectuar fu enfrega.

BnkaMurka ati arte o seguir
K nirega a tiempo para ayud seg

Empiezas a crear productos con tu foque personal.
Tu enfregos pan dulce y pastelitos perfectos.
Tu diente prueba los delicosas creadones.

. porque la enfrega es fan imporifante para
nnsulmsmmluspuruh

Liama a BakeMark pora mas ideas creafivas
e ingredientes auténticos al 866.232,8575

Authentic Taste. We Deliver.™

Muestros centros de distribucién en todo el pais estan
disponibles para proveerte de los servicios que necesilas
cuando los requieros. Solomente BakeMark puede
troerte los marcas de confianzo con sabor auténtico,
desemperio consistente y tecnologia con ahorro de
mano de obra; como la marca Trigal Dorado de
mezclas hisponos, rellencs, cubiertos y sobores,
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