
THE BEST OF BOTH WORLDS
DAWN TRENDS GUIDE





A trend is a name we give to the constant change around us; inspiration for new thoughts, ideas, and approaches. 
Consumer trends are a reflection of this constant change, driven by large-scale societal, economic, demographic, 
and industrial shifts among the people that matter most to your business—your consumers. Trends remain in the 
market for a significant period of time and can influence the perception and acceptance of many types of products, 
including food.

In this guide, we will focus on the consumer trend of The Best of Both Worlds. We are excited to help you leverage 
this trend and inspire you to create bakery products inspired by what consumers are looking for.

The rules of healthy eating are changing, and consumers are less willing to compromise quality and taste when 
looking for options that fit their lifestyle. To consumers, healthier foods are often those with short ingredient lists 
featuring words they can pronounce.1 In fact, 58% of global consumers define natural as using real ingredients.2 
There is also a need for healthier options as growing social issues, such as obesity and food allergens, 
are linked to food.3 What has not changed is that consumers want to eat food that tastes good. As a result, 
consumers are increasingly looking for The Best of Both Worlds, choosing products that combine great taste 
with the positive feeling of eating a little bit better. 

How can you bring The Best of Both Worlds trend to life in your bakery? Offer products that highlight an absence 
of negative ingredients, such as artificial flavors and preservatives. Keep ingredients simple and recognizable, 
using real fruits and nuts as toppings and inclusions. Introduce exciting gluten-free creations into your portfolio 
for consumers with dietary preferences and allergen restrictions. Finally, use your creativity to offer products 
designed to capture your customer’s eye and desire for something both wholesome and delicious.

1 NRA 2014 Culinary Forecast
2 Global Data Conumer Survey, Q4 2014
3 Nielson: Global Health and Wellness, January 2015
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MATCHA CAKE
This green tea cake is made using the natural color and 

added goodness of matcha powder, a rich herbal flavor 

paired with sweet cream cheese icing.

• Dawn® Gluten-Free White Cake Mix 5 lbs

• Select™ Cream Cheese Icing 21 lbs

• Matcha Powder 2.08 oz
Yield: 6 cakes

MATCHA CAKE

Prepare Dawn® Gluten-Free White Cake Mix according 

to bag directions, adding matcha powder to dry mix. 

Scale 1.5 lbs batter into 9” baking pans.

Bake at 350°F for 20-30 minutes. Cool.

Finish by slicing each 9” round into 6 thin layers. Build 

cake using 3.5 lbs Select™ Cream Cheese Icing between 

each layer and to ice the outside of the cake.



STICKY TOFFEE PUDDING
These moist vanilla cakes are covered 
with a sweet and sticky toffee sauce 
made using the natural sweetness  
of dates.

• Baker’s Request™  
 White Cake Mix 5 lbs
• Dates 3 lbs 3 oz
• Water 9 lbs 11 oz
• Baking Soda 1.5 oz
• Maple Syrup 9.5 oz
• Vanilla Extract 1.6 oz
• Salt 1.6 oz
• Butter 6.5 oz
Yield: 200 cakes

Chop 1 lb 13 oz dates, then add to 
2 lbs 12 oz of water with baking soda. 
Bring water to a boil, then transfer 
dates to lined baking sheet. Bake at 
350°F for 5 minutes. 

Prepare Baker’s Request™ White Cake 
Mix according to bag directions. Add 
cooled dates to cake batter and mix 
for 1 minute on low speed to combine. 
Scale 1 oz batter into cylinder molds.

Bake at 350°F for 10-15 minutes. Cool.

For Toffee Date Sauce, cook remaining 
1 lb 6 oz dates in 2 lbs 7 oz water with 
maple syrup until dates are tender. Add 
vanilla extract, salt, butter and 1 lb 3 oz 
water. Blend with immersion blender 
until sauce is smooth.

Finish by pouring warm Toffee Date 
Sauce over each cake. Top with salt.

MINI BUNDTS
Offer classic chocolate bundts as never 
before, with the added goodness of 
red quinoa, an energy grain that adds 
texture without compromising taste.

• Baker’s Request™  
 Devil’s Food Cake Mix 5 lbs
• Quinoa 4 oz
• Dark Chocolate To garnish
Yield: 45 mini bundts

Prepare Baker’s Request™ Devil’s Food 
Cake Mix according to bag directions. 
Add quinoa and mix for 30 seconds on 
low speed to combine. Scale 3.5 oz 
batter into each mini bundt mold.

Bake at 350°F for 15-20 minutes. Cool.

Finish by leveling the bottom of each 
mini bundt with a knife. Melt dark 
chocolate and dip the bottom of  
each mini bundt.

Bring this trend to life by enhancing classic recipes with ingredients that 
add wholesome goodness. From the natural color and sweetness of fruit 
to the health benefits of nuts and grains, there are many ways to combine 
flavors and textures to create great tasting, better-for-you baked goods.
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NAKED ALMOND CAKE
Strip your cake of frosting, and use 
a better-for-you nut butter made 
from almonds to build this uniquely 
scrumptious treat.

• Dawn® Gluten-Free  
White Cake Mix 5 lbs

• Butter, softened 13.5 oz
• Almond Butter 2 lbs 6 oz
• Powdered Sugar 1 lb 11 oz
• Salt .5 oz
• Vanilla Extract 1.5 oz
• Milk 6.5 oz
• White Melting  

Chocolate 10 oz
• Sliced Almonds To garnish
Yield: 3 cakes

Prepare Dawn® Gluten-Free White 
Cake Mix according to bag directions. 
Scale 1.5 lbs batter into 8” baking pans.

Bake at 350°F for 20-30 minutes. Cool.

For Almond Butter Filling, cream 
butter until smooth. Add 2 lbs almond 
butter, powdered sugar and salt then 
mix to break up any clumps. Slowly 
pour in vanilla extract and milk and 
mix to combine.

For Almond Glaze, melt white chocolate 
and remaining 6 oz almond butter  
until smooth.

Finish by slicing each 8” layer in half. 
Use 4 cake layers per finished cake. 
Build cake using 9 oz Almond Butter 
Filling between each layer. Pour 5 oz 
Almond Glaze over each cake. Garnish 
with sliced almonds.

GRANOLA CRUNCH 
BISMARKS
These yogurt-filled bismarks are topped 
with a simple glaze and bits of granola, 
a double-duty ingredient that provides a 
sweet and satisfying crunch, and added 
wholesomeness.

• Bakers Truth™ Yeast  
Raised Donut Mix 5 lbs

• Greek Yogurt 8 oz
• Powdered Sugar .8 oz
• Vanilla Extract 10 g
• Granola To garnish
Yield: 79 bismarks

Prepare Bakers Truth™ Yeast Raised 
Donut Mix according to bag directions.

Proof for 30 minutes.

Fry at 375° for 1 minute on each side. 
Cool.

Fill each bismark with yogurt mixture, 
made by mixing together the Greek 
yogurt, powdered sugar and vanilla 
extract.

Finish by dipping the top of each 
bismark into yogurt mixture and 
garnish with granola.

NAKED ALMOND CAKE &  
GRANOLA CRUNCH BISMARKS



VEGGIE CAKE DONUTS
Add shredded carrots and zucchini to 
spice cake donut mix for a twist on 
carrot cake donuts, free from artificial 
ingredients, and full of flavor.

• Bakers Truth™ Spice  
Cake Donut Mix 5 lbs

• Orange Carrot, grated 6 oz
• Yellow Carrot, grated 6 oz
• Purple Carrot, grated 6 oz
• Zucchini, grated 6 oz
• Granulated Sugar To garnish
• Cinnamon To garnish
Yield: 96 donuts

Prepare Bakers Truth™ Spice Cake 
Donut Mix according to bag directions. 
Grate carrots and zucchini, then place 
them into a cheesecloth and wring 
out the excess moisture. Add grated 
vegetables to the donut batter in the 
last minute of mixing.

Fry at 375°F for 1 minute on each side.

Finish by rolling donuts in cinnamon 
sugar mixture while still warm.

GLUTEN-FREE  
DONUT STACKS
Layer gluten-free donuts with sweet 
Bavarian creme for a simple and 
delicious treat that all of your 
customers can enjoy. 

• Dawn® Gluten-Free Vanilla  
Cake Donut Mix 5 lbs

• Exceptional™ Bavarian  
Creme Filling 9 lbs

• Chocolate Curls To garnish
Yield: 48 donut stacks

Prepare Dawn® Gluten-Free Vanilla Cake 
Donut Mix according to bag directions.

Fry at 375°F for 1 minute on each side. 
Cool.

Finish by cutting each donut in half 
through the side. Pipe 1 oz Exceptional™ 

Bavarian Creme Filling onto a donut 
half, then top with another half. Repeat 
until you have 4 layers of donut. Garnish 
with chocolate curls.

VEGGIE CAKE DONUTS

GLUTEN-FREE 
DONUT STACKS
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CHOCOLATE MUFFINS
Better-for-you traditional favorites can 
still be indulgent and delicious with 
these decadent chocolate muffins 
made without artificial ingredients.

• Bakers Truth™ Chocolate  
Creme Cake Base  5 lbs

• Bittersweet  
Chocolate Chunks 1 lb 8 oz

• Chocolate Chips To garnish
Yield: 32 muffins

Prepare Bakers Truth™ Chocolate Creme 
Cake Base according to bag directions. 
Add bittersweet chocolate chunks and 
mix for 30 seconds on low speed to 
combine. Scale 5 oz batter per muffin 
into lined muffin baking sheet.

Bake at 350°F for 15-20 minutes. Cool.

Finish with a sprinkle of chocolate 
chips. Melt additional chocolate and 
drizzle top of each muffin.

APPLE PECAN LOAF
Pair chopped apples and pecans 
with rich vanilla creme cake for a 
crunchy treat made with simple and 
recognizable ingredients.

• Bakers Truth™ Vanilla  
Creme Cake Base 5 lbs

• Butter 8 oz
• Brown Sugar 4.8 oz
• Corn Syrup 1.6 lbs
• Cinnamon 2.5 oz
• Eggs 2 oz
• Vanilla Extract .5 oz
• Apple Butter 1 lb 1.5 oz
• Dried Apples, chopped 7 oz 

• Pecans, chopped  9.5 oz
• Powdered Sugar To garnish
Yield: 20 loafs

Prepare Bakers Truth™ Vanilla Creme 
Cake Base according to bag directions.

For Cinnamon Smear, combine 
melted butter, brown sugar, corn 
syrup, cinnamon, eggs and vanilla 
extract into smooth paste. Add apple 
butter, dried apples and pecans, then 
transfer to a piping bag. Scale 2.5 oz 
batter into each mini loaf pan, piping 
8 oz smear onto batter. Top with 
another 2.5 oz batter, then swirl 
together with a small spatula.

Bake at 350°F for 20-30 minutes. Cool.

Finish by sprinkling powdered sugar 
over each mini loaf.

Bakers Truth™ is the perfect solution to help you meet the consumer 
demand for clean label products. This line of clean label mixes and 
bases have no artificial colors, flavors, preservatives or sweeteners 
and contain no PHOs or HFCS. 

CHOCOLATE MUFFINS

APPLE PECAN LOAF



INDIVIDUAL TRIFLES
Combine a variety of vibrant flavors, like 
berries, vanilla and mint, in individual-
sized trifles for a dessert that will make 
you feel as good as it tastes.

• Bakers Truth™ Vanilla Creme 
Cake Base 5 lbs

• Whipped Topping  To garnish
• Fresh Berries To garnish
• Mint To garnish
• 8 oz Jars
Yield: 3 sheets

Prepare Bakers Truth™ Vanilla Creme 
Cake Base according to bag directions. 
Scale 3 lbs batter into full baking sheet 
pans.

Bake at 350°F for 15-20 minutes. Cool.

Finish by cutting each full sheet pan 
into 48 squares. Crumble 1 square 
of cake per trifle. Build trifles in 
8 oz jars with 3 layers each of cake 
crumbles, Vanilla VelveTop® and fresh 
berries. Garnish with fresh mint leaves, 
VelveTop® and fresh berries. 

FRUIT TARTLETS
Deliver guilt-free enjoyment with 
these bite-sized tarts, using fresh 
fruits and flavors for real taste from 
real ingredients.

• Bakers Truth™ Vanilla Creme 
Cake Base 5 lbs

• Granulated Sugar 8 oz
• All-Purpose Flour  10 oz
• Oil 1 lb 8 oz 

• Whole Eggs 12 oz
• Whipped Topping To garnish
• Fresh Fruit To garnish
Yield: 178 tartlets

Prepare by combining Bakers Truth™ 
Vanilla Creme Cake Base, sugar, flour 
and oil. Mix for 1 minute on low speed, 
then 1 minute on medium speed. 
Slowly incorporate eggs while dough 
is formed. Scale .75 oz dough per 
tartlet, pressing dough into greased 
mini cupcake baking pan.

Bake at 350°F for 15-20 minutes. Cool.

Finish by placing a dollop of whipped 
topping into each tart and garnishing 
with fresh fruit.

INDIVIDUAL TRIFLES &  
FRUIT TARTLETS
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The rules of healthy eating 

are changing, and consumers 

are less willing to compromise 

quality and taste when looking 

for options that fit their 

lifestyle. People increasingly 

look for the best of both 

worlds: choosing products that 

combine great taste with real, 

recognizable ingredients.

THE BEST OF BOTH

WORLDS

With the economic turmoil of the past few years, many people are continuing to 

watch their spending. But we still want to feel pampered and special. As a result 

many are treating themselves with smaller, high-quality experiences that reflect a 

more limited financial investment. They look to quality products, fine ingredients, 

craftsmanship and care in small doses to experience accessible, affordable luxury.

LUXURY REVALUED

As society becomes more diverse, more people are either celebrating their ethnic 

heritage through food or are exposed to dishes from other regions and countries. 

As a result, nearly everyone can experience a world of new and different cuisine 

without having to leave their own country. 

No Passport Required

Being plugged-in and constantly connected has become a way of life now, and 

people are longing for an escape – a moment to relax or return to simpler times. 

Whether it’s browsing Pinterest and Etsy for craft ideas and handmade goods, 

growing containers of heirloom tomatoes for canning, or watching reruns of 

TGIF, we find comfort in the experiences from our youth and look to make 

them a part of our modern lives. 

Throwback Thursday Every Day

DAWN TRENDS 

Watch for the next trend guide that highlights one of our identified consumer 
trends. For more helpful tips and market trends, visit DawnFoods.com.



At Dawn, we want to make every celebration memorable. That's 
why we've made it easy for you to craft delicious creations with 
our high-quality ingredients based on current market trends to 
help create life's sweet moments.

Watch for the next trend guide that highlights one of our identified consumer 
trends. For more helpful tips and market trends, visit DawnFoods.com.

For some, there’s an experiential aspect to food that goes beyond mere sustenance. 

Many want to find ways to make eating more of a celebration. Shared involvement 

and preparation of the food becomes a big part of the experience. Retailers and 

restaurants are using the theatrics of demonstrations, pairings and tastings to 

engage their customers with a full sensorial experience. 

THAT'S EATER-TAINMENT

Magazines, T.V. and social media are exposing consumers to more new and unique 

food textures, forms and flavors. Experimenting with new foods and flavors is 

exhilarating and an adventurous way to express one’s personality, but also carries 

the risk of disappointment. In response, more chefs, bakers and food companies 

are combining the relative safety of a known food or ingredient with the excitement 

of something new and different.

Mashup Mania

Changing household dynamics, longer commute times, and ever-more hectic 

lifestyles all mean that the traditional image of a sit-down meal is evolving. 

Whether it’s “deskfast,” dashboard dining or one of the dizzying arrays of meal 

bars that are available, food is increasingly becoming fuel for our busy lives instead 

of an occasion to connect. Serving sizes, ease of preparation and cleanup, satiety 

and portability are becoming major factors in determining food choices. 

MEALTIME 2.0

Empowered by social media, more people are sharing (and sometimes showing off) 

their choices of what, where, and how they eat. But it’s not just about fabulous 

and trendy meals. People are increasingly making purchase decisions that express 

their attitudes and beliefs, and sharing those choices with their network as a new 

form of social activism and influence. 

MY FOOD'S BACKSTORY
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While you’re concentrating on bringing joy to your customers,  
we’re bringing you the solutions that make your job easier. 

Contact us at 1.800.248.1144 or dawnfoods.com


