
Discover
The $ales potential of Cornbread!

THESE RECIPES AND MORE INCLUDED!



The History of Cornbread
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Cornbread is probably one of America's oldest 

foods. American Indians learned early on to dry or roast 

corn and grind it into a meal for making bread, cakes and 

porridge. Cornmeal, introduced to the first settlers by the 

American Indians, was precious, as it helped those colonists 

survive the harsh first years.

In the United States, cornbread was first documented 

in 1671 in Virginia. It was made with corn flour which was 

ground into meal by hand or with an animal-powered mill. It

wasnõt until after the Civil War that milled flour became more available and affordable to 

the average American household. In fact, it became so common that it was instead 

actually 

Ask 10 different chefs their recipe for cornbread and you 

will get 10 different versions! North of the Mason-Dixon Line, 

sugar and flour are often added to yellow cornmeal. In the 

South, white cornmeal is preferred, and while some flour may be 

used, there may be less added sugar.

The name came from the Algonquin word apan, meaning 

"baked." The Narragansett word for cornbread, nokechick, 

became no-cake and then hoe-cake. Because cornbread 

traveled well, some began calling it journey cake, which evolved 

into the name Johnny cake. But whatever it was called, it was all 

cornbread. During the early colonial days, cornbread became a 

staple of American cooking that has lasted even to this day.    

Nowadays, all sorts of ingredients 

are added to good old homey cornbread 

to make it sophisticated. Various cheeses, 

peppers and vegetables are commonly 

found as ingredients in modern 

cornbread adaptations.

referred to as òcornbreadó instead of òmilled flour cake.ó
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Cornbread in Foodservice

TOTAL CORNBREAD DOLLAR VOLUME $2.5M
Source: NPD ScanTrack 2020 

Dollar Volume 
Top 5 Segments 

Flavor Ranking 

Dollar Volume Top 5 Categories

65%

7%

15%

13%
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Baked Half Sheet Cornbread

GOURMET PRIVATE LABEL

The premium qualityof this Baked Cornbread can 

only come from Bakeċn Joy!
So rich, moist and loaded with cornmeal for sweet, 

corn-forward flavor.  Golden color with a visibly 
hearty texture. No labor, no waste and so versatile. 

Cut to any size or shape you choose. 
Sell by the item or by the pound.  

Convenient profitability in every sheet!  
4

Ψ



Quality you can see and taste!
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INGREDIENTS
1. Wheat Flour
2. Sugar 
3. Water
4. Eggs 
5. Corn Meal 

Authentic corn flavor  Hearty 
texture   

Golden 
color 

throughout

Higher Rise  

5

Å Chock full of cornmeal for pleasant mouthfeel and flavor!

Å Visually appealing, bright golden color throughout 

Å So moist and tender; packed with distinct corn taste and 

sweetness 

Å Real buttermilk solids versus skim or milk protein 

concentrate

Å Authentic clean ingredients: Unmodified flour and corn 

starch, NO high fructose corn syrup, NO artificial Flavors or 

Colors, NO preservatives

Å 20 more 2oz portions than the leading competitor per case

Å Removes easily and cleanly from the bakeable tray creating 

higher yield 

Å YOU decide the shape and size 



Product Promotion 
Operator Coupon & Distributor Rebate

OPERATOR PULL

$10.00 Off/Case 
Introductory Operator 

Offer 

DISTRIBUTOR PUSH

$5.00 Off/Case up to 1 
pallet (48) cases
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Gross Case Weight: 19.5 Lb. 
Net Case Weight: 18 Lb.
Dimensions: 17 X 12.25 X 8.5
Ti/Hi: 7 x 8
Cube: 1.02 Cf
{ǘƻǊŀƎŜΥ лɕ ƻǊ ōŜƭƻǿ
Shelf Life Frozen: 364 days
Ambient Shelf Life: 5 days

Wt. Units Pkg

Baked Half Sheet Cornbread

Your Private Label

Å Cut into any shape
Å Applications for breakfast, lunch, 

dinner and dessert
Å Add as a side to any meal
Å See waste- saving recipes like 

croutons

Find these cornbread recipes and more at bakenjoy.com

Seasoned Croutons Tuna Melt Sausage & Sage Stuffing Strawberry Shortcake
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YPL Baked Half Sheet Cornbread

4619212

BNJ Item Number Brand & Variety

YPL 4/4.5 Lb. 
Baked Half Sheet 

Cornbread 

BNJYPL Baked Half Sheet Cornbread

Q2 2023 

First Order Date First Ship Date

May2023

na

12-Digit UPC Code
(if applicable)

14-Digit Case GTIN 
Code

00793760125440

62.99

National Price 
MSRP 

(if applicable)

N/A

Case Specifications 

4
18 
Lb.

Dimensions
L X W X H 

Units/Case

19.5 
Lb.

Net 
Weight

Gross 
Weight
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Pallet Configuration

Cases Per Layer TI)

8

Number of Layers 
(HI)

56

Total Cases/Pallet

10793760126116 
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17 X 12.25 X 8.5



Quarter Sheet Cornbread

FREEZER TO OVEN 

Predeposited quarter sheet batter in bakeable and 
recyclable tray. Simply bake, cut and serve. No mess 

and no batter waste.  Perfect cornbread base to add a 
wide variety of inclusions prior to baking. Try adding 
cheddar cheese, dice ham, sautéed bell peppers and 

onion, fresh diced jalapeno; any sweet or savory 
ingredients can be stirred in for a delicious, unique and 

personal twist.
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