
Great Lakes Fruit, Vegetable & Farm Market EXPO 

December 10 - 12, 2013 

DeVos Place Convention Center, Grand Rapids, MI 

 

Farm Marketing IV: Bakery Session 

Wednesday afternoon 2:00 pm 
Where: Ballroom C 

Moderator: Terry McLean, Horticulture Educator, MSU Extension, Flint, MI 

2:00 pm Bakery Ideas to Help You Grow It to the Next Level   

 Joy Grose, Bakery Consultant, Sparland, IL 

2:50 pm Our Bakery Journey Beyond Pumpkin Donuts   

 Deb Pifer, White House Fruit Farm, Canfield, OH 

3:15 pm The Ten Vital Pieces of Kitchen Equipment You’ll Need for Bakery 

Expansion   

 Rob Bennett, Elliott Food Equipment, Lansing, MI 

3:50 pm Session Ends 

 

  



Taking Your Bakery to the Next Level 

Joy Grose, Bakery Consultant for Farm Markets 
467 County Rd 550N, Sparland, Ill 61565 

joy@farmbaking.com 
www.farmbaking.com 

309-249-2505    or      309-238-2518 

 

Let’s add something new… 

A. Breakfast 

B. New Lunch Items 

C. Dinner 

D. New Bakery ideas 

E. Value added products 

 

A. Breakfast 

a. Panini 

i. Breakfast gilled cheese 

ii. Croissant breakfast sandwich 

iii. Breakfast quesadilla 

iv. Breakfast English Muffin Panini 

b. Hash Brown Casserole 

c. Breakfast Stromboli 

d. Breakfast Muffins 

e. Oatmeal with fruit 

f. Breakfast Burrito 

g. Fruit and Cheese Wrap 

h. Smoothies 

i. Breakfast Pizza 

j. Savory Pancakes 

k. Breakfast Turnovers 

B. New Lunch Ideas 

a. Soups 

i. Seasonal (workshop) 

ii. Bases (workshop) 

iii. “Tweeking” frozen soups 

iv. Combining 2 frozen soups to make a unique one 
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b. Panini 

i. Chicken Parmesan 

ii. Pepperoni Pizza 

iii. Buffalo Chicken 

iv. French Dip 

v. Quesadilla 

vi. Tuna Melt 

c. Salads 

i. Italian Pizza 

ii. Chicken Caesar 

iii. Strawberries and Feta 

iv. Cranberry Spinach 

v. BLT 

d. Breads 

i. Tweeking frozen dough 

ii. Pretzel Buns 

iii. Savory Muffins 

iv. Par Baked Breads 

e. Savory Puff Pastry 

i. Vegetable Puffs 

ii. Meat Turnovers 

iii. Philly Cheese steak 

iv. Basil Cheese Twists (bacon twists) 

v. Use as garnish 

vi. Savory Strudel 

 

C. Dinner 

a. Have one special daily 

b. Home cooked meals suvh as beef stew, ½ chicken, Meatloaf, etc 

 

D. New Bakery Ideas 

a. Puff Pastry 

i. Strudel 

ii. Fruit Tarts 

iii. Turnovers 

iv. Apple Blossoms 

v. Cream or fruit filled puffs 

vi. Cheesecake bites 

vii. Strawberry or peach shortcake 

viii. Cinnamon twisties 

b. Add your own products to baked goods 

i. Add jam to muffins, cakes or cookies 

ii. Add caramel sauce to anything! 
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c. Unique Pies 

i. Add to an Apple pie: pecans, sour cream, raisins, blueberries, dried cranberries, 

cinnamon red hot candies or hard toffee candies 

ii. Savory Pies (vegetables, meat, etc) 

 

E.  And another thing….. 

a. Fudge 

i. Fudge Sauce 

ii. Fudge covered caramel apples 

iii. Fudge covered caramels 

iv. Peanut Butter cups 

v. Turtles 

vi. Wholesale??? 

b. Ice Cream 

i. Cookie ice cream sandwiches 

ii. Blizzards (Tanners Twister) 

iii. Fruit Sundaes 

iv. Donut or pie alamode 

v. Flavored ice creams (honey, cider, pum kin, peach, ect) 

c. Coffee 

i. Whole beans with grinder 

ii. Specialty coffee drinks (espresso machine) 
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Our Bakery Journey beyond Pumpkin Donuts 

Debbie Pifer 
White House Fruit Farm 

9249 Youngstown Salem Rd 
Canfield, Oh  44406 

www.whitehousefruitfarm.com 
whitehousefruitfarm@gmail.com 

Phone: 330-533-4161 
Fax:     330-533-7953 
Cell:    330-360-7861 

 

Our market and farm is located in northeast Ohio about 90 minutes south of Cleveland. We have retailed 

on our farm since 1926 and have been retail only since 1990. We are in a blue collar area with a county 

population of 230,000.  Our market is open all year around with fruit, vegetables, bakery, deli, and 3000 

specialty foods. We grow apples, peaches, strawberries, blueberries, and many vegetables.  Like most of 

you, our business spikes in summer and fall as we harvest our own crops and enter the busy fall tourist 

season with festivals, buses, and annual visitors.  

We have been in the bakery business since 1978.  Our first bakery products were donuts from Hole in 

One in 1978 and Mrs. Smith Pies in 1980.  We originally made plain, powdered, and cinnamon cake 

donuts daily in our market and baked off approximately 8 varieties of pies.  We made donuts every day 

even through the winter months, when we would sell only 10 dozen a day! We decided to make donuts 

and bake pies because many other markets around the region seemed successful in attracting customers 

who would not drive for apples or other produce.  We were looking for a way to remain open 12 months 

to sell apples retail. 

Our donut business grew steadily in the 1980’s.  Upon advice from the donut company, we began making 

iced donuts in addition to the plainer varieties.  We have never added cider to our mix, as we really could 

not taste the difference.  Our customers preferred the iced donuts (chocolate, maple, etc) over the plainer 

varieties.  We introduced our blueberry donut in the mid 1980’s and it was an instant hit.  Each year we 

added flavors and toppings as our staff created them.  Today we produce on average 20 varieties per day 

and seasonal varieties that rotate on a set schedule.  Donuts are now our signature item in our market, 

outpacing everything else that we do except apples!   

In addition to donuts, we bake 15 varieties of Chef Pierre pies, some Gardner pies, scratch and bake off 

cookies, bread, buns, apple bread, pepper bread, cookie trays, kolachi, pumpkin logs, and more.  Our 

product is 90% bake off or frozen, and 10% scratch.  We have added items over the years as bakery 

companies have suggested products, customers have asked for products, or we have seen products in 

other markets that look easy to do.   
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Our bakery now drives our market in most months.  Our slogan is “Donuts worth driving for”-which is 

absolutely true!  In a snowstorm we will have donut customers!  Our morning business is driven by donut 

customers, as well as holiday business-donuts in the fall, pies and pumpkin logs at Thanksgiving, cookies 

at Christmas, Easter Bread and kolachi at Easter.  Our customers will travel for quality baked goods and 

our deli but while in our market will also buy apples, cider, and produce along the way.   

Our donut business received a huge bump in 2012, when we sent our blueberry donuts to the Super bowl 

Champ New York Giants in February.  The resulting local, regional, and national news stories gave our 

donuts a life of their own.  We now totally rearrange our market in the fall to accommodate donut 

customers, who will stand in line for a long time.  We realized that 90% of our customers come to buy 

donuts, cider, and apples, with only 10% caring about vegetables, etc.   

Our donut production is much more labor intensive than just making one or two kinds of cake donuts.  

We use two Belshaw Mark V machines, as well as a backup in case of break downs.  Because we ice and 

add topping to many varieties we do not stack them on trays until cool.  We use flat cardboard boxes 

instead of bags just like Dunkin donuts.  Our customers demanded these kinds of boxes, which are much 

more expensive than bags.  We run shifts through the fall, including overnight.  We limit varieties on fall 

weekends to 15 so we can produce volume.   

Our pie business is steady but not growing hugely each year.  We offer half pies all year, and cuts during 

the busy times.  We thank that the price point for a pie in now a barrier to many of our elderly customers, 

who cannot eat a whole pie anyway.  The pie business at holidays is still growing.   

Our other bakery items grow steadily and round out our mix.  We have some specialty product for each 

season which attracts customers.  We keep a donut staff of 6 and a separate bakery staff of 3 all year and 

supplement with seasonal hires.  We bake seven days a week, but freeze some product so we do not have 

to produce everything every day.  Our equipment consists of two rack ovens, a double stack oven, three 

donut machines, hood system, mixers, sheet pans, racks, etc.   

The bakery business has pros and cons.  You will attract a new set of customers to your market with 

baked goods.  This customer tends to spend more money and buy additional items.  You can set yourself 

apart from other markets with the right baked goods and create loyalty from your customers. 

The downside of bakery is the cost of startup, knowledge, and amount of labor necessary.  We have been 

fortunate over the years to find and invest in fantastic staff that has created our business.  Their ideas, 

work ethic, and enthusiasm are incredible.  Most of our ideas come from them.  The managers in these 

departments oversee their staff, do their scheduling and place their own orders.   

The bakery business is always changing as we adapt to new customer preferences and demands.   
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