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CAKES & BISCUITS

ONE TO WATCH

ECCLEFECHAN: WILL IT BE THE NEW MINCE PIE?
Intriguing name, intriguing
prospect. Named after the Scottish
Borders townwherethetroditional
recipecomes from, Ecclefechan
tarts aresimilarto mince pies
- but are modewitharich filling
ofsuJtanas, currants, glace cherry
andchopped almonds.

Less sweet, morebutteryyet
withadistinctive olmondy toste,

theycould even provea popular
alternative to their Christmas­
orientedrivals, while not being
limitedto seasonal sales.

Walkers, which launched
thetarts in February, reckons
theoldfavourite will rekindle
fondmemoriesamongolder
consumers, as wellastempting a
younger market.

James Walker, joint managing
director, says the tartshave
been well rece ived in higher end
independent stores - their target
channel. "Theyarea genuine,
authentic Scottish product with a
lotof heritage," headds.

The tarts wongoldatthisyear's
Guildof FineFood Great Taste
Awards.

The business isalsocareful
with costs "to achieve prices
that even non-organic
equivalentsfindhard to
achieve".

Madsen isa pastrychef
byprofession and trained
in Paris andGermany.
Honeyrose Bakery wasborn
when shequit herjob in food
managementto pluga gap
in the market for what she
describes asorganiccakes
that tastesinful.

To getthings rolling,
Madsen lockedherself in
the kitchen until she had
the perfectrecipes andre­
mortgaged herflat andsold
hercarto finance the venture,
helped byasmall amount
from minority investors.

"We wanted to make su re that ,
even when times are hard, consumers can
still afford to buy our good-quality prod­
ucts," says MD Gary Frank. The company
has also been clearing its portfolio of art i­
ficial ingred ients and hydrogenated fats to
tap into the health trend.

Only fou r of the 13 cake sub-sec tors
experienced a decline in sales - small tarts,
small pies, cake bars and muffins, which
were dow n by 4 .5%, 0. 4%, 1.3% and 2. 4%

respect ively [TNS]as cons umers opte d for
newer formats and sponge products rather
than pastry options.

Mintel nevert heless predi cts the cake
marke t as a whole will likely to continue
to grow thanks to two key facto rs . "The
growing number of older consumers, who
are the most frequent traditional cake eat­
ers and less susceptible to changing con­
sumption trends, is set to boost sa les,"
says Foster. "On top of this, manufact urers
are likely to continue in novat ion and NPD
targeted at th e younge r end of the market,
giving the category plenty of opportunity
to grow sales further."

Biscuits
Biscuits have fared even better than cakes
in the past year. They are a fund amental
part of the British way of life. The sector
is almost as embedded in our cultu re as
the 'cuppa', which is perhaps one of the
reasons the market appears to be almo st
recession-proof.

Last year sales were up 7%in value and
2% in volume [TNSJdespite the increasing
financial pressures on UKhouseholds.

"Brits look at biscuits as an inexpensive
treat and we see the economic situation as
a potential opport un ity, given that peop le
are more likely to stay in and trea t them­
selves," says Mark Sugden, director of cus­
tomer market ing at DBDK.

Sugden predicts thecategory will

Stickingto quality
" relentlessly and
uncompromisingly" isthe

mantra of organic wholesale
business Honeyrose Bakery,
whichhasjustmoved into
newLondon premisesto
increase its capacity fourfold.

Withaturnover close
to rsm, and a40-strong
workforce, the company is
aimingto become a middle­
sized manufacturer.

One ofthe points of
difference it aimsto bring
to thecokes and biscuits
cotegory isexceptional
ingredients. " It can take us
dozen ofsamplesto findthe
rightblueberry," says founder
liseMadsen, whosetupthe
company eightyearsago.

I

"Asa consumer of organics,
all thecokes I could find at the
time weredry andboring,"
shesays. " I havenever solda
product I could notbeproud
of. It isa lot morefunto have
principlesandyousleep
betterat night."

Products from the bakery,
which include muffins,
brownies, cookies andcakes,
con befound in Waitrose,
Fresh u WildandHarrods.
They all come with a premium
stampandareaimedat
orgonicconsumers who don't
wantto payovertheodds for
theirfood.

"Our theoryisthat people
will allowthemselves an
organictreat if it iswell
priced,"says Madsen.
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