
Baked and Non-Baked Bars and Cookies RHEON LINE FLOW CHART Bake Works, Inc.

Rheon Line Flowchart
Baked & No-Bake Bars and Cookies
Category: Bakery Processing

Storage: Shelf Stable

Consumer Use: Ready to eat

Distribution: Retail & Wholesale

Packaging: Pre-Printed & Clear Film

Revised: 1/8/2019

Supersedes: September 24, 2018

Prepared By: Wayne Warner

Approved By: Zachary Fitzgerald
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