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AN UPDATE FROM THE CALIFORNIA RAIS IN INDUSTRY



Welcome to the latest issue of
the California Raisins newsle�er, which
covers the California Raisin Administra�ve
Commi�ee’s ac�vi�es in Scandinavia.

Our current crop year began on August 1 2017 and so far, 
shipments of California Raisins into Denmark, Finland, Norway, and 
Sweden are reduced by 13% as customers wait for new prices and 
crop reports. Remember, if your products contain California Raisins 
we may be able to help you promote them, and if they don’t then 
read on to find out how you could increase sales by using them, 
whether you’re in the baking, confec�onery, HoReCa or any other 
part of the food business.

Collec�vely Scandinavia represents 
the second largest export market 
for California raisins with a 
combined total for Sweden, 
Denmark, Norway and Finland of 
2,983 (3,320) tons to Oct 31st 
2017.  Although this total is 13% 
down from 2016, it is s�ll early in 
the season and new crop has not 
yet been shipped from California. 
Con�nued loyalty shown by many 
premium suppliers towards 
California raisins has been strong. 
Scandinavia accounted for around 
8% of the total California raisin 
exports of 119k tons at the end of 
the crop year in July 2017. 
Scandinavian imports of California 
raisins have averaged 12,802 tons 
since 2011 which consistently 
rates Scandinavia as one of the top 
5 export des�na�ons for California 
raisins including Canada.

Sweden remains the number one 
market in the region having 
imported 1,217 tons, to end of 
October, Norway is second in the 
region with 852 tons, then 
Denmark 476  tons, followed by 
Finland with 436 tons.

Once again, compe��on has been 
strong from both Turkey and South 
Africa, the ‘tradi�onal’ compe�tors 
to California raisins in the region. 
Turkey looks again to have a large 
crop – poten�ally in excess of 
300,000 tons, however the 
bumper crops seen over the last 
years from South Africa appear to 
have been diminished somewhat 

California raisins looks back on 2017
by adverse weather. The 
an�cipated crop this year is closer 
to 40,000 tons, a reduc�on of 
15,000.

Although price is important it 
appears that this is not the only 
driving factor behind the purchase 
of quality dried fruit across 
Scandinavia. Par�cularly among 
bakery and confec�onery, where 
quality is paramount. Private label 
across the region has seen 
increasing amounts of South 
African raisins in the market. With 
the reduc�on in an�cipated crop 
from that origin California could 
swing back into the private label 
sector.

California raisins ac�vi�es have 
helped drive demand in some key 
sectors, the 2017 consumer focus 

remains on partnering with the 
trade such as a long and profitable 
rela�onship with bakery ingredients 
supplier KOBIA near Stockholm, 
and now with the Swedish Bakery 
Federa�on.

Despite the 
challenges,
2018 looks to be 
another strong 
year for California 
raisin exports to 
the region.

Scandinavian imports of 
California raisins

Sweden 4,026 tons (-14% ↓)

Denmark  1,863 tons (-46% ↓)

Finland 1,186 tons (-26% ↓)

Norway 2,383 tons (+31% ↑)
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Cover Recipe

INGREDIENTS
0.4 g (½ tsp) Saffron threads, 
 1 packet
3 g (½ tsp) Sea salt
½ tbsp Vodka
36 California raisins
250 ml (1 cup) Milk
75 g Unsalted (sweet) bu�er
450 g (3½ cups) Strong (bread) flour
65 g (4½ tbsp) Caster (superfine) sugar
1 tsp Baking powder
7 g ‘fast ac�on’ 
 dried yeast, 1 packet
1 Egg, lightly beaten
 to glaze
METHOD
1. Grind saffron and salt un�l evenly 
mixed. Pour over vodka and stand 
for 30 mins. 2. Place the raisins in a 
bowl, pour over hot water and then 
leave un�l required. 3. Warm the 
milk, 35ºC-40ºC (95ºF-105ºF). 4. 
Melt bu�er, allow to cool slightly and 

LUSEKATTA WITH CALIFORNIA RAISINS
s�r into milk mixture. 5. Si¥ flour 
into a bowl. Add sugar and baking 
powder and mix. 6. Add the yeast 
and mix. 7. S�r in the saffron, salt, 
vodka and the milk mixture. Form a 
dough. 8. Knead on a floured 
surface for 5-10 minutes un�l 
smooth and elas�c. Put the dough in 
the bowl, cover and leave in a warm 
place for an hour. 9. Tip the dough 
out on to a floured surface and 
punch once or twice to knock it 
back. Divide into 16. 10. Roll each 
piece so it is about 30 cm (12”) long, 
as thick as your finger and curl into 
�ght S shapes. Place on a greased 
baking sheet. Cover loosely and 
leave for  30 mins un�l doubled in 
size again. 11. Preheat oven to 
220°C (425°F, gas 7, fan 190°C). 
12. Brush buns with beaten egg add 
a California raisin into each coil. Bake 
for 8-10 mins un�l golden. Leave to 
cool.  Enjoy with coffee or glögg !



BAKERY AND CONFECTIONERY 
EXHIBITION 2017 – Stockholm
RAC took space and 
exhibited at the 3 day 
exhibi�on to demonstrate 
the versa�lity of California 
Raisins, as well as engage 
with suppliers and users of 
dried vine fruit within 
bakery, retail, food service 
and confec�onery.  
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This event also hosts the Nordic 
Cup (Nordic Pastry Cup (NPC) and 
Nordic Bakery Cup (NBC) is the 
annual Nordic Championships for 
confec�oners and bakers.
The Nordic countries (Norway, 
Sweden, Denmark and Finland) 
sets with their official na�onal

team in compe��ons. This show 
also saw the launch of the excellent 
California raisins video, featuring 
all aspects of growing, packing 
and shipping these wonderful 
California gems.

The California raisins
video a�racted 
much a�en�on
over the 3 day show

RAC conducted a media campaign, 
targe�ng wholesalers and food 
manufacturers to run online over a
4 month period. Media coverage was 
aimed at convincing buyers to purchase
California raisins over other origins of
dried fruit. 

New adver�sing
campaign Total

impressions: 
125,000 and 
OTS/Reach

345,000 - during 
the 4 month

period. 

Discussions with Landings one of 
the leading Swedish Bakeries and 
winner of Café of the Year 2017

California raisins key partner
in the region, wholesaler Kobia.
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RAC partnered with Kobia, 
(Baker/Wholesalers) who account 
for 35% of the Swedish bakery 
ingredients market and conducted 
a media campaign, targe�ng the 
Swedish cra  industry bakery 
sector.  Media coverage is 
expected to convince buyers to 
purchase California raisins over 
other origin of dried fruit. This 
campaign included a full page 
adver�sement in the company 
catalogue/ buyers guide and
2 issues of ‘Frestelser’ Kobia’s 
in-house magazine with addi�onal 
recipes, created by Stefan 
Pedersen.

The RAC are partnering with the 
Associa�on of Swedish Bakers and 
Confec�oners and conduc�ng an 
adver�sing/editorial campaign 
within their official magazine BROD.

The Associa�on of Swedish Bakers 
and Confec�oners is the 
organisa�on for the bakeries and 
pa�sseries in Sweden, both ar�san 
bakeries and industrial bakeries.  
The organisa�on founded in 1900 
have around 430 members who 
together produce 75% of all baked 
goods in Sweden.

 The Swedish bakery and 
confec�onery market currently 
accounts for 15.4billion US dollars.

The magazine BROD is distributed 
to around 950 shops and all 430 
members of the associa�on.

Partnering with
IN SUPPORT 
OF SWEDISH 
BAKERS
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WHY CALIFORNIA RAISINS?
California Raisins are always of a high quality and consistency.  The reason 

for this is the vigorous quality inspections carried out in the USA, to comply 

with standards set by the United States Department of Agriculture (USDA).  

The specifications of the buyer also contribute to the standards that 

California Raisin producers must meet.

California Raisins are quality graded according to the USDA standards:

• Consistent moisture content

• Graded consistent size

• Flavour and flavour stability

• General appearance

• Colour

WHAT MAKES
CALIFORNIA RAISINS
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IT’S BECAUSE CALIFORNIA RAISINS ARE SUBJECTED TO 
THESE 

QUALITY CONTROL STANDARDS THAT 
THEY CAN ALWAYS BE 

RELIED UPON TO DELIVER 
A CONSISTENT QUALITY PRODUCT.

CALIFORNIA RAISIN

RASMUS CAKE
26 PIECES

PREPARAT
ION

 Whip the butter at room temperature

 with the sugar (Attn. don’t whip too airily). 

 Stir in the eggs gently one at a time. 

 Sift in dry ingredients. 

 Pour in the half-and-half very slowly, 

 (scrape down from the inside off and on). 

 Add the California raisins last.

 Pipe into muffin moulds, preferable

 silicon moulds.

 Bake for 15-20 min at 200°C.

INGREDIENTS

Butter, room temperature  175 g

Sugar 
250 g

Eggs 
175 g

Flour 
250 g

Vanilla sugar  
50 g

Half-and-half (cream) 500 g

California raisins 150 g

Baking powder 
16 g

 Mix all ingredients to a smooth paste

 in a robot coupe. 

 Let it rest in a plastic wrapped bowl 

 overnight at room temperature. 

 Roll out to lengths and cut them into

 9 cm pieces. 

 Coat them in tempered dark 

 chocolate coverture 70%.

Almond   
40 g

Hazenuts 
65 g

Apricots, dried 
100 g

California raisins 200 g

Honey                    100 g

Sunflower kernels 65 g

Grated coconut (roasted) 60 g

Pumpkin seeds                   7
0 g

Cranberries, dried             60 g

Cocoa powder 
15 g
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APPROX

20 ENERGY BARS

CALIFORNIA RAISIN &
CRANBERRY BARS
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Objec�ves
• To strengthen California raisins’ partnership with the
 Associa�on of Swedish Bakers and Confec�oners and
 their 430 members.

•  To increase awareness and sales of California Raisins.

•  To demonstrate the versa�lity of California Raisins
 within baked products.

•  To create new products using California Raisins.

•  To educate users of bakery ingredients about the 
 quali�es and benefits of California Raisins.

•  To focus on plant and ar�san bakers who are 
 looking for  quality dried fruit products.

 

Strategy
• Adver�sing and Editorial/PR features will run 
 throughout the year from November 2017 through 
 to May 2018 in the official publica�on of the 
 Associa�on of Swedish Bakers and Confec�oners – 
 BROD.   

• The run up to Christmas will
 feature specific messages of
 using quality ingredients
 in Christmas products,
 moving through the year
 incorpora�ng Easter as 
 well as generic messaging.
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WHAT’S COMING UP
California Raisins have a very exci�ng
year ahead planned which will include:

AN UPDATE FROM THE CALIFORNIA RAIS IN INDUSTRY

e:

• Adver�sing and PR campaign with the 
 Associa�on of Swedish bakers and confec�oners 
 – online and print

• Exhibi�ons – A�ending or Visi�ng
 Support of Swedish Baker of the year – Gothenburg 2018.

 Support of the Nordic Bakery Cup 

 Foodexpo Denmark – 18th – 20th March 2018 -
 Foodexpo is the largest food trade fair in the
 Nordic countries and is the professional venue
 for visitors and exhibitors in the industry.
 Foodexpo a�racts the accurate visitors that
 love and work with food within: Foodservice 
 and Catering, Hotel and Restaurant and Retail.

• Wholesaler Partnerships 

• New product development
 with key Scandinavian bakers and bakeries.

• Plus much more

 
 
 

THINK RAISINS, THINK CALIFORNIA
For informa�on on how the California Raisin Administra�ve Commi�ee
can help or support you, or to arrange a mee�ng, please contact: Dee Cassey 

mail: info@ukraisins.com telephone: +44 (0)1628 535 755.
Or write to: California Raisin Administra­ve Commi�ee UK, 
c/o The Garden Marke­ng & PR, Bourne End Business Park, 
Cores End Road, Bourne End, Buckinghamshire, SL8 5AS UK

CalRaisinsUK @CalRaisinsUK

Ca�ing a� importers,su�liers and f�d profe
ionalsHere at California Raisins we are always looking to

help and work with organisa
ons and people who use,

or want to use, California Raisins. 
We can work with you to promote your business,

whether B2B or B2C.Promo
ons, direct mail, exhibi
ons, literature,

adver
sing, PR, editorials and mailings are just

some of the ac
vi
es we can offer.
If you’d like to find out more on how California Raisins

can benefit your business then contact us and we’ll

arrange a 
me to meet.Contact: info@ukraisins.com




