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The words Caring, Quality, Dependable, Solutions define us and give us
both a sense of purpose and pride.
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Source: CSP June 2021 “Why Thaw &
Serve Breads and Baked Goods are
Top Products for Your Business”
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Abe Ogan, Founder
Son Jerry

Grandson Bob

Great Grandson Michael,
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1941
1980

MIXES

SCOOP BATTERS

• Lowest Velocity • Low Velocity

• Scratch Baking • Semi-Scratch

2000

PREDEPOSITED
MUFFINS
• Medium-High
Velocity

• 50 lb. Bags of
Mixes / Bases

• 8-9 Lb. Frozen
Pails of Batter

• Semi-Prepared

• High Skilled
Labor

• Medium High
Skilled Labor

• Low Skilled Labor

• Lowest cost of • Low cost of
entry
entry

• Predeposited

• Medium-Low cost
of entry

2004

PANFREE MUFFINS
• Medium-High
Velocity
• Semi-Prepared
• Predeposited
• No special pan
• Lower Skilled
Labor
• Medium cost of
entry

2022

2022

* 2023

BULK BAKED
MUFFINS

RETAIL PACKAGED
MUFFINS

IW BULK MUFFINS

• Medium-High
Velocity

• High Velocity

• T&S Bulk
Packaged

• T&S Bulk

• T&S Bulk
Packaged

• Fully Baked

• Fully Baked

• No Labor
• Medium-High
cost of entry

• High Velocity

• Fully Baked

• Packaged for
• Packaged for sale
sale
• No Labor
• No Labor
• High cost of entry • Highest cost of
entry

2009 Bake’n Joy acquires long-time customer and partner, The Original Boston Coffee Cake Company
2021 Bake’n Joy acquires L&M Bakery, purveyors of baked Banana Bread, Pound Cakes and Fruit Squares

OUR PRODUCTS ARE DEVELOPED BY EXPERT FOOD SCIENTISTS THAT
ADHERE TO THE HIGHEST QUALITY AND FOOD STANDARDS IN THE INDUSTRY

R&D and Product
Innovation

Quality & Food Safety
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SQF Annual Audit
Full HAACP program
Water purification
Cook & Thurber inspections
AIB Inspections
FDA Audits
Customer inspections
Raw/finished testing
Allergen controls
Metal detection
Supplier selection/COA
Facility security/Bio terrorism
Expanded manufacturing
Sustainability efforts
Kosher
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Unparalleled food
science/baking expertise in
the industry!
Dedicated R&D lab for
consumer driven innovation
Dedicated Technical
Services kitchen for product
samples and service
On-site and field Technical
Services department for
customer support
Newly renovated Tech
Services, QA and R&D
kitchens installed in 2018
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Convenience-store foodservice
Dec. 2021 updated metrics
• Prepared food sales
in the convenience
channel are
recovering swiftly
from the impacts of
the COVID-19
pandemic

C-STORE FOODSERVICE GROWTH RATE
27.3%

7.6%

3.9%
202

• CAGR 2020-2022
• 17.2%*

2019

2020

2021*

2022*

-20.6%
* forecast
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Convenience-store foodservice
Dec. 2021 updated metrics

TOTAL C-STORE FOODSERVICE 2021
• Prepared food and
prepared beverage
are expected to
maintain their
respective share of
total foodservice
sales

$23.6B*

Prepared
beverage
55%

Prepared
food
45%

* forecast
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Convenience-store foodservice
Dec. 2021 updated metrics

C-STORE PREPARED FOOD 2021
$10.7B*

• Sandwiches/wraps/
hand-helds continue to
generate the largest
share of prepared food
sales in the channel

6%

Sandwiches/wraps/hand
helds**
Breakfast items

5%

6%

Pizza and pasta

6%

Baked goods

9%

58%
10%

* forecast
** non-breakfast items
***Includes other ethnic,
prepared salads, fruits,
frozen/refrigerated desserts,
soups/chilis, other items

Sides/appetizers/snacks
Fully cooked meats
All other***

16

Convenience-store foodservice
Dec. 2021 updated metrics
HISTORIC AND
FORECASTED ($M)

COMPOUND ANNUAL
GROWTH RATE

$695

• Baked goods are
benefitting from
the rebound of
a.m. daypart
traffic and sales

15.6%
$520

2.4%

2020

2022*

2017-2019

2020-2022*
* forecast
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Nielsen - Bulk Muffins - Flavor Rank by Region - 52 wks ending 6/19/21
Rank

NORTHEAST

MID-ATLANTIC

SOUTHEAST

SOUTHWEST

MIDWEST

WEST

NORTHWEST

1

BLUEBERRY

BLUEBERRY

BLUEBERRY

BLUEBERRY

BLUEBERRY

BLUEBERRY

BLUEBERRY

2

CHOCOLATE

BANANA NUT

BANANA NUT

BANANA NUT

BANANA NUT

CHOCOLATE

BANANA NUT

3

BANANA NUT

CHOCOLATE

CHOCOLATE

CHOCOLATE

CHOCOLATE

BANANA NUT

CHOCOLATE CHIP

4

CHOCOLATE CHIP

CHOCOLATE CHIP

CHOCOLATE CHIP

CHOCOLATE CHIP

CHOCOLATE CHIP

APPLE SPICE

APPLE SPICE

5

APPLE SPICE

LEMON POPPY

CHOCOLATE CHIP

History

• In 1941 a man with a vision set out to build a business
by helping busy corner bakeries. Equipped with one
small blender, he began producing bread and donut
mixes and selling them to local bakers, founding what
is now known as Bake’n Joy Foods, Inc.
• That man was Abraham Ogan. Mr. Ogan started a New
England family business that is still thriving today with
third and fourth generation leadership at the helm.
How has Bake’n Joy survive the ups and downs of
business over the past 80 years? Through high quality
product innovation, coupled with the desire and ability
to take risk to provide customers what they need and
want. Our company operates with a deep commitment
to our customer’s success.
• Bake’n Joy continues to be an industry leader in mixes
for professional bakers, and has expanded its portfolio
to include frozen scoop batters, predeposited batters
and fully baked products as well. While our key
product category is Muffins, we also make Cornbreads,
Coffee Cakes, Loaf Cakes, Brownies and more…

Since our humble beginnings 80 years ago, Bake’n Joy has been delighting customers and
consumers with our premium bakery products. The high quality of our predeposited
frozen muffin and loaf cake batters, frozen scoop batters, PanFree® options, mixes, bases,
cornbread and baked coffee cakes and more is unmatched in the industry.
Stand out from the competition by taking advantage of four generations of expertly
unique, quality treats with sales-driving seasonal selections like Apple Cider, Pumpkin
Spice, Carrot Raisin, Zucchini Nut and Red Velvet Chocolate Chunk to name a few!

What We Do
•

Bake’n Joy makes products that satisfy any size or type of bakery business; from
mom and pop bakeries, quick service retail, wholesale bakeries, supermarket instore bakeries, restaurants and all other form of foodservice operations.

•

We use only the highest quality ingredients and source as close to our
manufacturing facility as possible. We are committed to procuring items from
the U.S.A. and only source outside when absolutely necessary.

•

We believe our commitment to using only the best ingredients distinguishes our
products in terms of taste, texture and mouth feel from our competitors, and is the
reason we are experiencing such strong growth.

•

Our products are available in an array of product formats; from mixes and bases
for scratch baking, convenient thaw and serve, and everything in between.
Bake’n Joy has products that will meet your specific business need.

2021 2022

A Legacy of
Innovation

BNJ Bake’n Joy Breaks ground to build a brand new stat-ofthe art Bakery expanding capability into Thaw & Serve
baked goods
Bake’n Joy Purchase L&M Bakery, maker of sliced loaf
cakes, pound cakes and fruit squares, expending its
category reach.

Bake’n Joy opens its new Bakery
facility and launches L&M Thaw &
Serve product lines into the
marketplace

2020
BNJ manufacture throughout 2020 by implementing
procedures above and beyond CDC guidelines to
keep all associates safe during the pandemic.

2017
BNJ Introduces “Clean Label” Kitchen Cupboard ™ and
expands predeposited manufacturing capabilities

2019

2009

BNJ Introduces Gluten Free Donuts, Filled Muffins
and Clean Label Private Label Coffee Cakes

Purchased Boston Coffee Cake and
built a new state of the art bakery.

2014
BNJ Introduces pre-deposited Vegan cookies muffins to market

2000

2003

BNJ Introduces production
of frozen pre-deposited
muffin batters

BNJ Introduces pre-deposited loafs and first ever Pan Free®
line of muffins, cakes and loaves.

1987
1980
Co. develops and
introduces the 1st thaw,
scoop and bake batter

The Co. was renamed Bake’n Joy Foods, Inc. &
and new facility was built in N. Andover MA

1941

Founded as A.E Ogan Company; a manufacture or premium mixes,
bases and finishing ingredients to the baking industry

State of the art facilities
OPERATIONAL IMPROVEMENT IS A CONTINUOUS PROCESS AT BNJ
 Our North Andover, MA facility added
20,000 square feet for Predeposited Frozen
Muffin production in 2017
 The Technical Services, Quality Control and
Research & Development labs were fully
renovated in 2018

 A second predeposited line and spiral
freezer was installed in 2019
 BNJ opened a new and technologically
efficient bakery in a second facility in No.
Andover in January 2022.

WE INVEST IN AND USE ONLY TOP OF THE LINE EQUIPMENT

OUR FACILITIES ARE PEANUT FREE

The Markets we Service
Retail

Non-Comm
Foodservice

Product Formats
Predeposited Muffins,
Cookies and Loaf Cakes

Packaged Gluten Free Products

PanFree® No special
baking pans required!

Frozen Scoop Batters

NEW Fully Baked Items

Mixes and Bases

