


It's 75 years since British Bakels was founded.
So here is a taster of how our eating habits have
changed, and a snapshot of the Bakels story and
our amazing team. It was very different in 1947
when we had rationing and the ‘National Loaf’!

There’s been a revolution in both technology and
ingredients, and today’s consumers enjoy a vast
array of different breads and baked goods.

I hope you enjoy reading a little about our history
and a look into what the future may hold.
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British Bakels was first
registered as a company
on 25th February 1947

Introduction
Paul Morrow, Chairman
Joined 1994

1947 - 2022

Our Journgy Begins...

A time of great austerity, rationing and conscription were still in
place, with the country recovering from World War 1.

Also in that year, Princess Elizabeth married Prince Philip. In the
final two years of the decade, the government ended rationing of
flour, bread, potatoes, chocolate and jam, along with clothing and
shoes, but meat was still rationed and unaffordable to many.
Petrol, tea, sweets and sugar were rationed too.

Despite the hardships, there was huge optimism. The National
Health Service was established, Co-Op opened Britain’s first
self-service supermarket, and the Olympic Games were held in
London where Olympians were given 1Ib of bread per day!

DEFINING THE DECADE

Wagon Wheel Biscuits, Polo Mints and Spangles were launched.
Woolton Pie, the national loaf. Marguerite Patten became the first
television cook.



In 1950, “If | knew you were comin’ I'd’ve
baked a cake” was a hit both sides of the
Atlantic and heralded a decade of great
optimism. Sliced wrapped bread was again
allowed in stores for the first time since
the war.

In 1952, England had a new monarch and
in 1953, Everest was conquered.
Coronation chicken was invented to
celebrate the Coronation and herald the
New Elizabethan age. It remains a popular
sandwich filling and is particularly good in
Bakels’ Multiseed loaf, according to
Brenda, Bakels* long- serving receptionist.

In 1954, rationing ended completely and
the first Wimpy bar opened in London.
Britain’s love affair with burgers began.

Last year Bakels supplied enough
ingredients to produce 129 million
Danish pastries!

Hercules Baking powder and Ovalett
sponge emulsifier were launched and
are still best sellers today.

BAKING FOWDER
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BAKING FOWDER

Bakels now supply

ingredients that help
produce 2.36 billion
burger buns each year!
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In 1950, Bakels introduced Actiwhite

meringue mix and Tincol release agent

DEFINING THE DECADE

Maryland Cookies, Spam fritters.
Microwave ovens and the non-stick
pan were invented.

QGrowith. .

Throughout the 60’s British Bakels
continued to grow its UK manufacturing of
margarine, release agents, and other wet
products.

It was a decade of great social change.
Breakfast at Tiffany’s premiered in 1961
with Holly Golightly eating a croissant in
the opening scene, and so the British love
affair with continental pastries was born.

DEFINING THE DECADE

Pot Noodle, Curly Wurly, Cream Eggs,
Yorkie, Double Decker, Cup A Soup,
Smash. Chicken Kiev and fondu. Sell-by
dates were introduced on wrappers.

Towards the end of the decade, the
Common Market (EEC) was established.
Margarine sales exceeded butter for the
first time. The BBC persuaded us that
spaghetti was grown on trees!

In 1959, British Bakels acquired The
Buckingham Margarine Company, a Slough
based business established in 1939. Until
the acquisition, British Bakels was a
trading company, selling products
produced in other Bakels Companies,

primarily Sweden.

The Chorley Wood Process revolutionised
bread production, M&S pioneered the cold
chain process and became the first
supermarket to sell chilled, fresh chicken.

The 60’s ended with the first man on the
moon and the first colour

TV commercial for Birds

Eye frozen peas!




The iconic Ridley Scott Hovis advertisement hailed an era of
nostalgia in baking. Whole foods and natural ingredients were
gaining popularity, everyone wanted the ‘Good Life’!

Delia Smith was in her prime. We were eating Prawn Cocktail,
Chicken in the Basket, Cheese & Pineapple, Carrot Cake, Black
Forest Gateau and Cheesecake.

Aerosol application release agents
were introduced, and Bakels best
seller and multi-purpose Sprink is
still popular with bakers today
across the world.
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Mr Kipling founded, French Fancies introduced, Cheese & Onion
crisps, Jammy Dodgers, Dry Roasted Peanuts, Pop Tarts, After
Eight Mints, Twix, Marathon, Spag Bol., Vesta curry & Chow Mein.
The ring-pull beverage can was introduced.

UYear of The Sprink...

Buked in Bicesteh .

The era of power dressing, shoulder pads, getting excited about
mobile phones and ‘who shot JR?" New bread and flour
regulations allowed ascorbic acid in wholemeal bread, greatly
improving it.

Bakels also launched
Kokomix, the
just-add-water mix for
delicious coconut
macaroons.

In 1986, Bakels /

purchased land in ~ /, '/
Bicester and N
started planning <
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DEFINING THE DECADE

M&S launched prepacked sandwiches, Keith Floyd hit the screens
and the Kiwi Fruit became mainstream. Nouvelle Cuisine, Hobnobs
and Ciabatta bread.

Ready Steady Cook and the Two Fat Ladies aired. The Spice Girls
introduced Girl Power, and the much-anticipated millennium bug
failed to materialise.

In 1990, the new Bakels manufacturing unit,
in Bicester started production of powder
products and, in 1995, the offices and wet
production were relocated from Slough to
Bicester. In 1991, the Country Oven brand
was registered.

The 1990s also saw organisational changes,
Scottish Bakels merged with British Bakels,
with all production, including Bakels Ireland,
transferred to Bicester.

Bakels
introduced
liquid bread

improver.

Turkey dinosaurs, Red Bull, Turkey Twizzlers, Sunny Delight, Percy
Pig and Colin the Caterpillar Cake. Starbucks and Subway launched
in the UK.

2004 saw the launch of Bakels’
Multiseed Bread Concentrate, Bakels most successful product, and one
which helps bakers produce tens of millions of loaves each year.

In 2004, Bakels opened its new wet
factory which today produces
caramels, glazes, fillings, release
solutions and much more. From
vegan-suitable to low sugar
ingredients, the range aligns to
consumer trends and customer
process requirements.

The first batches of Millionaires
Caramel were made in 2004, which

remains one of the bestsellers today.

Cake pops, cup-cakes, smoothies, energy drinks. Creme brulee,
Nose to Tail dining, casual dining, Michelin style, and Indian food.
Foraging.



The Great British Bake Off stimulates
consumer interest in home baking.

Bakels continues to invest. In 2013, it
opened its Baking Centre, a state-of
the-art facility with customers at the
heart. The incredible setting is
equipped to welcome customers from
small bakery businesses, to large
semi-industrial ones. Concept
development, product trials and
customer training take place each and
every week at the Centre.

We started the decade with the pandemic,
food service and town centres were hit
hard. However, as consumers stockpiled
food, bread and cake sales boomed with
home delivery from craft bakers taking off -
people working from home still wanted a
treat.

Bakels continues to innovate, not just with
ingredients but also packaging and bespoke
solutions, such as ingredient kitting which
reduces waste and promotes consistency.
The motivation stems from a fanatical quest
to better serve our customers.

Kits include components which makes life
easier for customers, investment in Form,
Fill and Seal packing enables Bakels to offer
small sachets down to 150 grams, offering
convenience of application. As Bakels says:

“Over the next decade, sustainability will
be at the forefront of everything we do.
Responsible sourcing, reducing food waste
and plant-based solutions form integral

In 2017, a new dedicated caramel
production line was built. This marked the
launch of a range of True Caramels,
including sauces, low water activity
caramels for long-life on-the-go bars, to
low sugar caramel for healthier
applications, as well as seasonal options
like Raspberry and Chocolate choices.

The range of caramel innovations continue
to push the
boundary of
caramel
possibilities
in bakery
and beyond.

Plant-based, free from, Macarons,
Sourdough, brioche burger buns,

fermented foods. Food delivery apps, craft
gin. Street food, mashed avocado.

parts of our strategy for the future, aligning
with increasing customer expectation. This
dynamic ethos is very entrepreneurial in
that we are constantly finding new ways to
support our customers.

Consumers are making healthier food
choices to support their general wellbeing
in areas such as gut health, the immune
system and weight management. This will
all influence our product development
priorities.

While trends and ingredients will certainly
evolve in the future, the core business
model will not change. Bakels develop
products to meet consumer and customer
needs, manufacture them safely and
efficiently, and offer technical application
support to foster long term sustainable
relationships. That’s what British Bakels
have done for the past 75 years and will
continue to do for the next”.

2017 saw the launch of a brand-new responsive
website platform, a Group project driven and
managed by the British Bakels team and a
resource suited for use in and out of the bakery.

As food trends evolve, the platform has given
Bakels the tools to inspire customers of all sizes
by offering extensive product information,
recipes, insights and even distribution solutions
— a complete solution which helps Bakels
remain close to customers and fuel the growth
of their business. Like Bakels’ manufacturing
agility, the platform continues to evolve as a
shop window to its capabilities.

The Bakels digital suite doesn’t stop there -
social media and email marketing channels have
also given bakers more chances to be inspired.

Seasonal recipes and insights lend themselves
perfectly to these channels and are crucial in the
increasingly digital world in which we live.
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ONSUMey

DELIVERY ON DEMAND

Hot bread delivered to your door 24-7. Baked on
the way in a land-based solar powered drone oven.

THE ONLY WAY IS ETHICS!

77% of consumers are concerned about the
environmental impact of products they buy. Not
just the environment, treatment of staff and
suppliers. Particularly important to Gen Z.

PREMIUMISATION

This focused indulgence relies on a bigger spend
but less-frequent sales, already happening in
products such as meat which is being eaten less
often but with a demand for higher quality.

CARE FOR THE COMMUNITY

Local craft bakeries become omnichannel. With strong ethics

Enhanced bread vending machines
making bespoke loaves. Ready to pick

up or for a delivery driver or drone to
collect.

HEALTH MATTERS

Products geared towards life stages such as
children, teenagers, pregnancy, menopause or
ageing. Designed to deliver specific, individualised
required nutrients.

GUT HEALTH

Heat-resistant probiotics are developed to add to
dough. Psycho-biotics can also be added to
improve mood and wellbeing.

THE PROTEIN PENDULUM

Scientific research rediscovers the importance of
carbs and that too much protein is not good for gut
health, this includes plant protein.

and local community involvement, by embracing technology
they will thrive. Hyperlocal delivery apps will enable local
bakeries to service their community far more efficiently.

CLIMATE CHANGE

This will greatly impact food production, and the
rise of desertification means new technologies
will be ever more important. Staples such as
grains will be gene edited to survive on very little
water.

Food shortages will mean that many people try
to grow their own food, using all available space
such as city roofs and balconies. Hybrid Gene
edited plants will enable home growers.

FOOD WASTE

Sharing apps such as Olio or Too Good to Go will
expand; wasting food is perceived as highly
unethical and regulation may make it illegal in
food production and retail.

PLANT-BASED VS MEAT FOODS

With plant-based predicted to grow to $200bn; by
2030-2040 cultured meat will woo both flexitarians
and carnivores. Once textural integrity is achieved
at a competitive price point, cultured meat will
become mainstream.

VEGAN

As the market matures along with the vegan
consumers, the new wave of vegan food will be
more natural and wholesome, and less focused on
ultra-processed junk food.

GENE EDITING

Will be accepted and help prolong growing
seasons. Simultaneously giving higher crop yields
less susceptible to drought, flooding, or
predators/infestation, so need fewer pesticides and
less water. Also, could be more nutritious with
longer shelf life.

Good news for wheat, to help stabilise prices and
supply, and give varieties to suit specific
specifications or gluten-free coeliac friendly grains.

NOVEL INGREDIENTS

BECOME EVERYDAY

ALGAE & SEAWEED

Huge potential growth for their versatility and health qualities as well as
adaptability and potential function in food manufacturing. Micro
algae-derived compounds have potential qualities as far reaching as being
preservative, antioxidant, anti-hypertensive, immunomodulatory,
anticarcinogenic, hepato-protective and anticoagulant. Also, a source of

protein.

INSECTS

Insects will remain a novel food for decades in UK. They will expand their

place in animal feed but are unlikely to become popular for consumers.

MUSHROOMS AND FUNGI

Fungi will also be used
for edible packaging
which is set to be huge.

The ‘shroom boom’ is about to explode. From psychoactive mushrooms
already used in mental health, to their ability to be manipulated into fast
growing structures — used in 3D printing to create edible frameworks for
flavour, with the frameworks being both sweet and /or savoury.
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