
 

We are pleased to announce that Pacific NW Baking will be   

supplying buns to an additional 200 McDonald’s Restaurants 

in western Canada beginning October 1st.  We have been work-

ing hard to make this a seamless transition for everyone and 

will be filling you in on more details over the next few months.   

How many Quarter Buns did you sell yesterday? How does that 

compare with the trays thawed in your store? Over the last few 

months, 75% of the NW restaurants we visited were serving 

Quarter Pounder Buns beyond the 48 hour secondary code  

and many were 4-5 days out of code. What is the 

reason? Reduced sales. Take a look at current           

averages per day: 
 

Trays per day:  Lower volume    Average      High    

REGULAR BUNS         10               13     17 

QUARTER BUNS          1          2        3  

MAC BUNS                   2          3   4  

ANGUS BUNS               1          2        3 

WHEAT ROLLS             1           2        3 
 

 

How does this compare with the number of trays 

your crew stages per day? Don’t forget to count the 

ones in the toaster cart. Follow–up with your crew 

and make 

sure the 

R2D2 

charts are 

being      

followed       

to serve   

the fresh, 

quality  

food our 

customers 

crave! 

Y O U R  N W  B A K E R Y  W E L C O M E S   
O U R  N E I G H B O R S  T O  T H E  N O R T H   

Y O U R  P A R T N E R  I N  A C H I E V I N G   

G O L D  S T A N D A R D  
B U N  Q U A L I T Y 

...After the pans of dough have been proofed and 

seeded, they are conveyed through the oven, baking 

at about 450°for 8-10 minutes. Golden brown buns 

come out on the other side and pans pass under a 

large rotating belt with large suction cups that gently 

remove the buns.  
 

Conveyors exit two different directions, one taking 

the pans through a vacuum and brush cleaning    

system and the other takes the buns to the overhead 

cooler. The buns cool for about 20 minutes and then 

pass through two separate metal detectors to insure 

food safety and quality.  
 

The final stage is the wrapping area where the buns 

are inspected, sliced and wrapped. The pillows are 

deposited into single or double layered trays, and the 

trays are mechanically counted and stacked to the 

appropriate height. The stacks are then pulled onto a 

pallet; shrink wrapped and taken to the freezer with 

a    forklift.  After a few hours they are frozen and 

ready to send to you. 

F E E L  F R E E  T O  C O N T A C T  B A K E R Y    

Q U A L I T Y  S U P P O R T  A T  A N Y  T I M E !  

¶ Phone  (253) 863-0373 

¶ Toll Free:  877-778-BUNS (2867) 

¶ Email: deb_musgrove@pnwb.com 

¶ Manager’s Resources on the web:  

www.pnwb.com  

HOW THEYõRE M A D E 
P A R T  3  O F  3 

Q U A L I T Y  A L E R T !  -  Q U AR T E R  B U N S 

Pans of golden brown Regular Buns exiting oven 

Pallets of  buns in freezerð it holds about 40,000 trays 

                  2 0 1 0 


