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Frozen Bun Thawing Procedures –Utilizing Bakery Thaw Racks

What is it? 


New procedures for thawing buns are optional for existing restaurants and standard for all new restaurants. This procedure should ONLY be used in Frozen Bun markets. These procedures do not apply to fresh bun markets.

What's new? 



The following procedures are based on the utilization of thaw racks:

· Thaw racks are designed to hold 13 trays of buns. Most restaurants will need 2-3 thaw racks depending upon the restaurant’s product mix.

· The use of thaw racks will thaw the buns in 4 hours versus the current 12 hours.

· Use R2D2 charts to determine the number of trays of buns to be pulled from the freezer for one day. 

· Prior to 6:00AM, remove the appropriate number of bun trays from the freezer to be used that day. Follow proper security procedures for outside freezers.

· Rotate trays of buns by moving existing bun trays up within the rack in each product category and replenish the empty slots with trays of frozen buns. 

· Mark each frozen bun tray with a secondary shelf life of 48 hours using date and time.

What are the benefits?
Buns are fresher because you are only pulling product to be used in the first 24 hours of the 48 hour secondary shelf life 

· The use of thaw racks will completely thaw buns in 4 hours.

· Better organization / less floor space 

· Easier to identify – Use the labels in the Be Well Served Book to mark your thaw racks to help identify which type of bun belongs in the assigned slot.
· Bakery thaw racks can also be used for all bakery products which need to be thawed: Bagels, English Muffins and Tortilla’s.

How do I get started/implemented?
To determine the number of racks needed, calculate the number of trays of buns required on the highest volume day. Each rack will hold 13 trays of buns.
· Order racks from your Kitchen Equipment Supplier (KES).
· Review new procedures with the management team and crew.
· Set-up R2D2 charts with correct settings.

How do I get this product?

Thaw racks are available now through your KES.
What is the cost? 
The cost per rack: approximately $350.00.
IRC Franke – Part #140292, HK Norwood – Part #WST1255AL

Where do I go for more information?

NABIT website on Access MCD or call the Operations Resource Center at 1-888 532-7620
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