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“Jeros” a name not unfamiliar with Pastry Cooks & 
Bakers all over the world, have been manufacturing 
Heavy Duty Industrial Pot, Utensil & Tray Washers, 
together with Conveyor Washers for crates, Bread 
Baskets, etc. The robust stainless steel 
construction, established design, combined with 30 
years of expertise, guarantee very high reliability. 
Jeros is manufactured in Denmark to stringent 
standards.

All machines have an 85˚C rinse pump, ensures 
maximum hygiene, and removal of soap residue.

Two powerful wash pumps assure the operator of a 
clean efficient wash. The second wash pump, (two 
pumps are standard) can be isolated for washing 
light items.

Standard features: Adjustable wash temperature, 
Drain pump, Automatic start, Self cleaning 
program, Easy to use touch panel.

No matter who: Bakery, Confectioners, Butchers, 
Fish Processors, Restaurants, Hotels, Food Industry 
Jeros offers a solution for all requirements.

Jeros 8150 Heavy Duty Pot 
Utensil Washer

1 It can be set up with benching for a pass through operation.
2 It can have a remote control.
3 It can have an automatic lifting hood.
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LEADING EDGE Bakery & Food Service Journal

By: Ashley Gur ney
G’day to all.
Recently I attended the Wollongong Bread Show. 
A great day was had by all with some of the best examples 
of novelty cakes I have seen anywhere!

Whilst there were many wonderful examples of our trade in 
most classes, I thought it important to bring to everyone’s 
attention some very important observations brought forward 
by some fellow judges, a long time friend and industry 
stalwart Peter Sharkey, from Master Catering Services, 
regarding bread quality. On the day, Peter pencilled along 
with judge Colin Esplin from Cereform.

The reason the following comments struck a cord with me 
was that they began with similar comments I have heard 
before – then Peter took some time to walk through some 
exciting yet simple possibilities to improve in this case 
- multigrain bread. I have reread Peter’s comments several 
times and as I couldn’t have said it any better I thought it 
best to give Peter the accolades his thoughts deserve, and 
simply quote his comments to you all.

The following extract is from
Peter's email to me.
What we noted was:

Blandness in the flavour of the bread.

Grain levels and general appearance of all loaves 
entered, which was about 20 entries - were almost 
identical.

Many loaves displayed evidence of too much release 
agent, or canola oil in the bottom crust.

Many loaves showed marks from unclean cooling 
wires.

Peter noted, as I am sure you will too, that points 3 & 4 
are simple attention to detail. The following remarks were 
made on points 1 and 2:

Lots of us use premixes in our bakery or kitchen. We all 
know the advantages & disadvantages by now. Even grain 
blends can be bought as a premix, and there's absolutely 
no problem with that. But has anyone ever thought about 
the method in making a good multigrain or seed loaf? 

A very good way to introduce flavour to any type of food 
is roasting. By flashing the seeds or grains in the oven 
for five minutes you will change the flavour of the bread, 

1.

2.

3.

4.

and for the better. Think about it - Indian chefs always 
dry roast their curry leaves and spices prior to cooking. 
Coffee, which is a seed, would taste terrible if it weren't 
roasted before being ground. Peanuts. Any Queenslander 
will tell you there's a difference in flavour between boiled 
and roasted peanuts. And any good patisserie will always 
dry roast his/her slithered almonds, hazelnuts or walnuts, 
before using, in or, on a cake.

Try roasting the grains before you add them to the dough. 
I think you'll be surprised at the difference.

Another way to improve the flavour in the bread is the 
type of oil used. An Italian Ciabatta will always taste better 
with the addition of virgin olive oil, so why not add a 
small amount, sesame oil to your grain dough? It's easy 
to obtain, it has a beautiful smell and it will improve the 
baked aroma immensely. Don't use sesame at 100% 
though; it has a very low smoke point, and the flavour may 
be overpowering.

Get some grain and seed into your multigrain loaf. 
The Aussie pallet has changed, and for the better. We are 
far more adventurous than we were even 20 years ago. 
Try some different flavours, add some wattle, some poppy 
or, and add some pumpkin seed if you want to - dare to 
be different!

Peter's comments are using his wealth of knowledge, they 
are from current experience, they are relevant, practical 
and ”on the money”. An additional comment for Colin 
also noted that “no one is willing to be different!” This 
is very true yet it is an important observation that those 
bakeries who do dare to be different whilst maintaining 
a quality level and relevance to their market segment are 
extremely successful!

Take some “words from the wise” read Peter's and Colin’s 
observations and take a look at your multigrain…and then 
your wholemeal….and then? Following on from this were 
some great comments on fruit loaves…but that is a whole 
new article to focus on!

Cheers and Good Baking!

MultigrainMultigrain
ObservationsObservations
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