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Bagels

BY RYAN ATKINSON

What makes the perfect bagel?

If you ask Dave Harris, co-founder of West Caldwell, New
Jersey-based Original Bagel, it starts with the crispy ex-
terior shell of a boiled bagel. But that exterior isn't good
enough by itself. The bagel also has to include a soft,
flavorful inside.

“That takes a lot of practice and teamwork to achieve,”
Harris says, mentioning that Original Bagel — which pro-
vides fresh bagels to instore bakeries, bagel shops and
delis — has been achieving the desired bagel consistency
since 1995.

And how is the vaunted perfect shell achieved? For
starters, it's not as much about the water, dispelling the
popular myth that New York’s harder water is responsi-
ble for the crispy exterior. It's more about the boil.

Chilled dough rings are typically poached or boiled in
a solution of water and malt barley for anywhere from
20 seconds to three minutes. The Culinary Institute of
America says this pre-gelatinizes the dough's starch,
which locks the liquid inside, expanding the interior. This
boiling also thickens the crust, which is vital in order to
produce a chewy bagel.

1,
While bagels are
primarily marketed as
a breakfast food and
the majority of bagel
sales still occur during
the morning daypart,

H O W TO TA p l N TO BAG E I_ consider prepackaged
e ; bagels to boost sales
{ : y \ : throughout the day,

: - : when shoppers might
be purchasing for
later consumption.
Bagels can alsobea
hearty, filling option

for sandwiches.
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Bakery: Bagels

Not your normal bagel

Harris says the goal of Original Bagel — as the|
might suggest — “is still, and always will be, to
of plain bagels.”

But every category needs excitement added
every now in then. Original Bagel spices thingg
bit with its Asiago Cheese bagels, which Harrig
continue to draw customers. A little more outsj
box are the company's Rainbow bagels, which |
recently become a consumer favorite,

The Rainbow bagel got its start at the Bagel §
in Brooklyn nearly 20 years ago and it has recer
become a key addition for many bagel produce
Batches of dough are given bright colors and ar
flattened, layered and rolled. The result is a tye-
affect that took the nation by storm in 2016 and
tinues to prove popular.

“‘I'm seeing many instore bakeries using our re
bow bagels to cross promote with other bakery |
ucts for National Unicorn Day on April 9" Harris
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We've ool decadence covered!

VEGAN OPTIONS

Throughout the month of February, Einstein
Bros. Bagels, Lakewood, Colorado, tested a
dairy-free shmear, featuring a creamy, light
texture and salty, tangy flavor, in response

to growing demand for plant-based foods

and beverages. The product was developed in
partnership with Daiya Foods, Inc., Vancouver.

About 70% of the bagels on Einstein Bros.” menu are
dairy-free, including plain and everything varieties.

" example, instore bakeries

Instore challenges
Instore bakeries

face situations bagel
shops and other retail
bakeries may not face. For

often open and close freezer
doors while cycle baking
throughout the morning in order to keep product fresh
and provide customers the theater of baking.

Sometimes bakers will keep cases out of the freezer
entirely for an hour or so as they prepare to bake.

But those temperature changes can create frost burn
on exposed product. To combat that, Original Bagel
provides what it says is a unique pillow-pack, which
seals individual layers of 15 bagels until they are
ready to use.

Instore bakeries also sometimes face a lack of
freezer space. This might require the purchase of
high-volume flavors such as plain and everything in
larger boxes, such as 75-count, while purchasing lower
volume flavors in smaller, more efficient boxes.

~Lawrence Foods
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Call forr more information: (847) 437-2400
2200 Lunt Ave Elk Grove Village, 11, 60007
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