
We are committed to continual improvement and need your 

help to conduct a thorough investigation if a quality prob-

lem is found. Please help us by providing the key elements 

shown below when notifying the bakery or DC: 

 

 

 

 

 

 

 

 

 
 
 

 

 

With complete information, we can 

determine whether there was an issue with equipment, per-

sonnel or trans-

portation & have 

better opportu-

nity to  eliminate 

it in the future.  
 

Also note that 

the Service# is a 

toll free line to 

contact us here 

at the bakery. 

We’d love to 

hear from you!  

 

2009 was a busy and interesting year for all of us. There was 

much to be done with the roll-out of the Premium Angus, and 

summer sales were steady with the long stretch of fair weather 

we had this year.   
  

In October your NW bakery Regular Buns were selected as the    

McDonald’s U.S. quality target. We have been sending samples to 

other McDonald’s bakeries to measure and calibrate against.  

Also this fall, the bakery’s food safety systems were thoroughly 

audited and we are HACCP Accredited for another 3 years. We will 

continue to strive toward Gold Standard in food safety, quality, 

and value. 

Our buns begin with quality raw materials from     

respected, approved suppliers. These ingredients 

are combined using the sponge and dough 

method, a     process which often has the advan-

tage of better bread flavor, quality & appearance.   
 

In the first stage of mixing an 800 pound sponge 

is formed by mixing flour, water and yeast. 

Sponges are given about 3 hours to ferment and 

rise in large stainless steel bins called troughs.  

After fermenting, the sponge and remaining     

ingredients are mixed to make a 1200 pound 

batch of dough.  We make one batch of dough 

every 15 minutes. 
 

The dough is pumped into an automated divider 

which automatically cuts the dough into pieces of 

the correct size and weight for the product we are      

baking. Dough piece weights and dough tempera-

ture are frequently measured and charted using 

statistical process control (SPC) methods. To be 

continued. .. 

H O W  T H E Y ’ R E  M A D E  

2 0 1 0  

T H A N K  Y O U  F O R  Y O U R  S U P P O R T  A N D       

P A R T N E R S H I P  I N  2 0 0 9 .  O U R  B E S T  

W I S H E S  T O  Y O U  F O R  A  S A F E  A N D       

P R O S P E R O U S  2 0 1 0 !  

 Phone  (253) 863-0373 

 Toll Free:  877-778-BUNS (2867) 

 Email: deb_musgrove@pnwb.com 

 Manager’s Resources on the web  www.pnwb.com  

REGULAR  
          USE THRU / USELO HASTA 

  11 MAR 2010 

 Wrin #1-144   10       #2      22:21 

WSI# 1029175     Service#  877-778-2867 

D E C O D I N G  

1. Use Thru Date OR Julian Date (Julian date = day of year) 

2. Wrap / Slice  Equipment # 3. Time of production 
(24 hour format) 

   

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  

Bakery  dough piece divider in action 

Sponges rising in troughs (the 7 sponges  

seen here will create 82,000 Regular Buns) 


