Sensible Baking Solutions.

INSTANT DRY YEAST
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Quality you trust, every day.
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Triple Strength Fresh Yeast Substitute
Successful Fermentation
Vacuum Packed for Freshness
Excellent Shelf-Life / Shelf Stable

BAKE

Shaping the Future Together™

ITEM #

Working with the right ingredients is key to operating a successful bakery, and
when it comes to quality you trust, every day - trust BakeSense® Instant Dry Yeast
for all baked goods calling for dry or fresh yeast.

No matter your application, we have a time-tested performing BakeSense Instant
Dry Yeast for you that is easy to scale and requires no rehydration.

Conveniently vacuum packed in 1 LB bags to preserve freshness and Kosher
certified, our BakeSense Instant Dry Yeast is available in two varieties: BakeSense
Instant Dry Yeast RED is designed to use for general purpose baking, traditional
breads and rolls while BakeSense Instant Dry Yeast GOLD is the perfect choice
when working with low pH or high sugar doughs, including sweet breads, premium
raised donuts, bun doughs, Danishes and cinnamon rolls.

DESCRIPTION

INSTANT DRY YEAST - RED
INSTANT DRY YEAST - GOLD

Please check with your BakeMark sales representative for product availability.

Ask your BakeMark sales representative
for more information on products and recipe ideas.

Visit us on the web at
www.yourbakemark.com



