
FREEZING OUR BREADS FRESH KEEPS THEM FRESH

Always First Day Fresh

thaw & serve

Freezing bread stops the staling process and keeps bread tasting fresh, but only 
if it’s frozen fresh! Our fresh-frozen thaw & serve breads and rolls are the perfect 
solution to your foodservice operations. Less waste, less labor and more profit.

Specially Crafted
For Foodservice 
Kitchens

UNMATCHED VARIETY
• Greater variety of frozen 
 breads and rolls gives you 
 freedom to customize 
 menu offerings

EASY HANDLING 
& LONG SHELF LIFE
•  Our breads, once thawed, 

have a shelf life of 5-7 days 
at room temperature

• Product consistency

SAVE TIME & MONEY
• With two deliveries per week, 
 there’s no need for extra 
 freezer space
• Helps with the size of your 
 distribution order
• Reduction in number of vendors
• Reduction in number of checks 
 to generate and track
• No need to worry about taking 
 in someone else’s stales
• One less interruption in 
 the backroom
• Manage your own inventory
• Always have back stock

To learn more, contact your Flowers Bakeries Foodservice 
representative or visit www.FlowersFoodservice.com/support



thaw & serve  |  always first day fresh

For more information visit our operator support tools site: 
www.FlowersFoodservice.com/support
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Freshness Timeline
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THAW & SERVE BREAD

12 HOURS
to get in 

the freezer

STALING TIMER STOPS
when bread is frozen at  
00 for up to 9 months

THAW OVERNIGHT
what you expect to 

use the next day

ROUTE-DELIVERED BREAD

12-36 HOURS
spent at

the bakery

PRODUCT DELIVERED
to your door could be up to 3 days old, 

or may have been previously frozen

12-24 HOURS
at centralized

distribution center

6-12 HOURS
on a bread 

truck

FRESH
BREAD

 SERVED

Bread with  
only a few  

days of shelf 
life left served

Doesn’t freezing 
bread make it stale?
The truth is, bread will taste as fresh 
or as stale as it was when you froze 
it. Bread that’s frozen as it’s getting 
stale will still taste stale when thawed. 
When week-old bread is frozen, 
it tastes like week-old bread when 
it’s thawed. Likewise, when bread is 
frozen when it’s fresh. It tastes fresh 
when thawed. Only fresh-frozen 
bread tastes just like fresh bread 
when thawed!

Q:

A:

How is frozen bread  
“fresher than fresh?”
Our breads are frozen within 12 hours 
of baking. Freezing stops the staling 
process. Your bakery’s “fresh” bread 
could be 2 to 3 days old by the time 
it is delivered to your door after you 
account for the time spent at the 
bakery, distribution center and the  
bread truck.

Q:

A:

 Fresh-Frozen 

FAQs
6 STEPS 

to use
THAW

& SERVE 
NO FREEZER 

REQUIRED

STEP 1:
ORDER

STEP 2:
DELIVERY

STEP 3:
THAW

STEP 4:
STAGE

STEP 5:
PREP

STEP 6:
SERVE

STEP 1: Order with other supplies 
  from your foodservice distributor

STEP 2:  Frozen thaw & serve bread is delivered

STEP 3:  Allow bread to thaw in dry storage on 
  bread rack for 8-12 hours

STEP 4:  Stage in kitchen on bread rack. 
  Bread has 5 days shelf life after thawing.

STEP 5:  Kitchen prep as normal

STEP 6:  Serve to customers

Facilities receiving deliveries twice a week  
do not need to keep bread frozen.


