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PRODUCT DESCRIPTION Case Case
Product Case Count Cubic Gross

Proof & Bake Code and Weight Ft. Wt. GTIN

White Demi-Loaf Tray Pk. 6122 60/6 oz. .71 24 1-00-47500-00240-7

Honey Wheat Demi-Loaf Tray Pk. 6124 60/6 oz. .71 24 1-00-47500-00241-4

Cracked Wheat Demi-Loaf Tray Pk. 6129 60/6 oz. .71 24 1-00-47500-01110-2

Sourdough Demi-Loaf Tray Pk. 6130 60/6 oz. .71 24 1-00-47500-00559-0

French Demi-Loaf Tray Pk. 6211 60/6 oz. .71 24 1-00-47500-00242-1

Bavarian Dark Demi-Loaf Tray Pk. 6425 60/6 oz. .71 24 1-00-47500-00243-8

Proof, bake and serve the industry’s most loved bread! Bridgford 6 oz. Demi-loaf makes serving
fresh baked bread easy every time! Available in White, Honey Wheat, French, Bavarian Dark and
Sourdough!

PRODUCT DESCRIPTION Case Case
Product Case Count Cubic Gross

Proof & Bake Code and Weight Ft. Wt. GTIN

White Bun Dough Loaf Tray Pk. 6123 80/4 oz. .71 21 1-00-47500-00244-5

Cracked Wheat Bun Dough Loaf Tray Pk. 6128 80/4 oz. .71 21 1-00-47500-01109-6

Honey Wheat Bun Dough Loaf Tray Pk. 6450 80/4 oz. .71 21 1-00-47500-00245-2

Bavarian Dark Bun Dough Loaf Tray Pk. 6400 80/4 oz. .71 21 1-00-47500-00247-6

French Bun Dough Loaf Tray Pk. 6208 80/4 oz. .71 21 1-00-47500-00246-9

Bolillo Dough Tray Pk. 6233 60/4 oz. .71 15 1-00-47500-00954-0

These 4 oz. bun doughs are ready to shape, pan, proof and bake a variety of flavored sandwich
or hamburger buns!  Top with seeds to create your own signature breads.
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White Demi-Loaf Bavarian Dark Demi-Loaf

White Bun Dough

Honey Wheat Demi-Loaf

Grease demi loaf pans. Place a frozen loaf in each pan. Brush dough with melted butter or margarine. 

Let dough thaw and proof until triple in size (dough will rise to 1/2 inch above sides of pan). Bake in a 

preheated 325º convection oven for approximately 15 minutes (conventional oven - 350º for 20 minutes).

Remove from oven and turn loaves out of pans immediately to cool on wire rack. Brush with additional

melted butter or margarine if desired.
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EC-10
Demi-Loaf Baking Pan
36 pans/cs
5 7⁄8 x 33⁄8 x 2¼
1-00-47500 00769-3

EC-13
Demi-Loaf Baking Pan
Strapped & Glazed
(no greasing needed)
6/6 strapped pans/cs
23¼ x 57⁄8 x 2¼
1-00-47500-00772-3

EC-12
Mini-Loaf Pan
Glazed (no greasing needed)
1 Demi-Loaf yields 2-3 mini-loaves
Overall: 19½ x 10 x 13⁄8
Cavities: 33⁄8 x 2½ x 13⁄8
1-00-47500-00771-6

EC-25
4½” “Shape-Easy” Hamburger Bun 
Baking Form
1 Demi-Loaf yields 2 hamburger buns
1 dz/cs
4½ x 1½
1-00-47500-00775-4

EC-04
Colonial Board Set
1 dz/cs (w/ knife)
Board: 11½ x 55⁄8
Serving Area: 8 x 55⁄8
1-00-47500-00766-2
(EC-07 Board – No Knife)
1-00-47500-00768-6

Insist on the brand that has served America’s foodservice establishments for over 45 years!
Visit us at www.bridgford.com/foodservice for more recipe ideas!

Pa c k ag ing

Bridgford products are packed in a moisture protection plastic bag 

for optimum quality.  Simply remove as many trays as you need, and 

keep the rest fresh in your freezer for the highest quality bread every time!

Acc e s s o r i e s


