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About us

Coghlan’s Artisan Bakers

Coghlan’s Artisan Bakery is a family owned and managed artisan bakery founded in 1988, by Brendan 
and  Yolanda Coghlan.   At Coghlan’s Artisan Bakery we produce an extensive range of Gourmet Burger 
Buns, Baps, Brioche Buns and Pastries of the highest quality and offer a creative bespoke service to the 
country’s top chefs and catering establishments.

Our aim at Coghlan’s Artisan Bakery is to be the finest wholesale bakery producing the highest quality 
products.   We apply traditional time honoured methods and the quality and consistency of our products 
are paramount.   Our extensive range is a testament to the diversity of our client base and our bespoke 
products reflects our ongoing creative ability to develop new bread styles.

At Coghlan’s Artisan Bakery we pride ourselves on the high quality of our ingredients, the consistency 
of our finished products and the outstanding service we provide to all our customers.

We strive to challenge the status quo and to continually bring new products to the market.   We know 
this is essential to remain relevant in Europe’s now thriving food scene.  

Our state-of-the-art plant is located in Co. Kildare.   In recent years we have expanded our plant and 
invested in top-of-the-range equipment to better serve our customers.   Our site operates to the 
highest standards in food safety and is graded against the BRC’s global safety standard.   We are also 
proud members of Bord Bia’s Origin Green Sustainability programme.
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Product Guide 2020Vegan Options

COGO3  VEGAN BURGER BUNS 

COGO5  VEGAN CHARCOAL BURGER BUN

COG81  VEGAN BRIOCHE  

COG26  VEGAN BEETROOT BUN

COG04  VEGAN MATCHA BURGER BUN MUS37  VEGAN HOT DOG ROLLS



PA30 RYE SOURDOUGH BUN HF01 CHIPOTLE & ONION BUN

Some of our products

PA32 BOURBON BBQ BUNS
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COG18 POTATO BUN

PA07 4” BRIOCHE BURGER BUN 

COG09 AMISH BUN



PA13 MINI BRIOCHE SLIDER BUNPA14 ONION BURGER BUN
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HF02 BLACKJACK BURGER BUN HF03 BEETROOT & BLACK SESAME BUN

COGO1  AMERICAN STYLE SESAME BUN PA25  5” BRIOCHE BURGER BUN



SS03 SUB-SANDWICH (SUB-WICH) THINS PA15 HONEY & WHEAT BURGER BUN
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We are constantly looking to increase
our range of products.

See our website for product updates etc.

Web: www.coghlansbakery.ie

MUS32 LUXURY FRUIT TOAST

PA26 CINNAMON BUNPA18  BLACK & WHITE SESAME BUN
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COGHLAN’S BAKERY PRODUCT DESCRIPTORS
PA07 4” BRIOCHE BURGER BUN: 48 BUNS PER CASE
OUR LUXURY BRIOCHE BUN IS MADE WITH WHOLE HEN EGG, MILK AND THEN EGGWASHED FOR A HIGH 
GLOSS FINISH.  WINNER OF THE BLAS NA HEIREANN GOLD AWARD 2017.

PAO8 MIXED DANISH PASTRIES
A LIGHT AND FLAKY DANISH PASTRY FILLED WITH AN ASSORTMENT OF FRUIT FILLINGS. THE PASTRIES ARE 
DECORATED WITH FRESH APRICOT GLAZE AND A LIGHT FINISH OF VANILLA ICING.

PA13 MINI BRIOCHE SLIDER BUN: 120 BUNS PER CASE
PERFECTLY FORMED BITE SIZE SLIDER BURGER BUNS ENRICHED WITH EGG AND MILK AND EGG WASHED FOR 
A HIGH GLOSS FINISH.

PA14  ONION BURGER BUN: 48 BUNS PER CASE
4” BUN ENRICHED WITH EGG, MILK WITH THE ADDED FLAVOUR AND TEXTURE OF FRIED CRISPY ONION 
PIECES.

PA15  HONEY & WHEAT BURGER BUN: 48 BUNS PER CASE
4” WHOLEWHEAT  BUN ENRICHED WITH HONEY AND  TOPPED WITH ROLLED OATS.

PA18  4” BLACK & WHITE SESAME BURGER BUN
4” BRIOCHE BUN TOPPED WITH A MIX OF BLACK AND WHITE SESAME SEEDS

PA25  5” BRIOCHE BURGER BUN: 40 BUNS PER CASE
THIS LUXURY BUN IS MADE WITH WHOLE HEN EGG, MILK AND THEN EGG WASHED FOR A HIGH GLOSS FINISH.

PA26 CINNAMON BUN: 33 BUNS PER CASE
OUR LUXURY CINNAMON BUN IS MADE WITH AN ENRICHED SWEET DOUGH BASE ROLLED INTO  SWIRLS 
AND TOPPED WITH A CREAM CHEESE ICING.

PA30 RYE SOURDOUGH BUN:  40 BUNS PER CASE
A RUSTIC, 4 ½ INCH ROUND PRE-SLICED BURGER BUN ENRICHED WITH WHOLE HEN EGG AND MILK. THESE 
BURGER BUNS ARE MADE WITH A UNIQUE BLEND OF SOURDOUGHS AND SPROUTED RYE GRAINS FOR 
IMPROVED BUN TEXTURE AND FLAVOUR PROFILE.

PA32 BOURBON BBQ BUNS: 40 BUNS PER CASE
A 4 ½ INCH PRE SLICED BURGER BUN ENRICHED WITH EGG AND MILK. THESE BURGER BUNS ARE MADE WITH 
A UNIQUE BLEND OF SEASONINGS THAT GIVE A DISTINCTIVE AROMA AND FLAVOUR OF SMOKED MESQUITE 
BOURBON BBQ AND TOPPED WITH BLACK SESAME SEEDS FOR ADDED VISUAL APPEAL. 

COG75 MALTED GRAIN SOURDOUGH SUBCOG74 SOURDOUGH SUB ROLLS

NEW NEW
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HF01  CHIPOTLE & ONION BUN:  40 BUNS PER CASE
A 4 AND 4.5 INCH BURGER BUN INFUSED WITH SPICY CHIPOTLE POWDER AND CRISPY FRIED ONION  WITH 
A RICH RUSTIC AMBER CRUMB. 

HF02   BLACKJACK BURGER BUN:  40 BUNS PER CASE 
THE UNIQUE COGHLAN’S BAKERY BLACKJACK BURGER BUN IS A 4 ½ INCH BUN ENRICHED WITH WHOLE 
HEN EGG AND MILK. THE BUN IS THEN INFUSED WITH ACTIVATED BAMBOO CHARCOAL TO CREATE A 
BURGER BUN WITH STRIKING VISUAL APPEAL. THERE IS AN OPTION TO HAVE A BUN COATED WITH SESAME 
SEEDS OR JUST PLAIN.

HF03  BEETROOT & BLACK SESAME BUN: 40 BUNS PER CASE 
OUR STRIKING BEETROOT BUNS ARE AVAILABLE IN 4 AND 4.5 INCH VERSIONS. MADE WITH CONCENTRATED 
BEETROOT POWDER AND TOPPED OFF  WITH BLACK SESAME, THIS BUN OFFERS A STRONG VISUAL 
ALTERNATIVE TO STANDARD BURGER BUNS. 

COGO1  AMERICAN STYLE SESAME BUN: 48 BUNS PER CASE
OUR SESAME BUN IS A CLASSIC AMERICAN STYLE SESAME SEEDED BUN ENRICHED WITH WHOLE MILK AND 
FRESH HEN EGG. OUR UNIQUE PRODUCTION METHODS ENSURE THAT THE BUN NOT ONLY LOOKS GOOD, 
TASTES GOOD BUT HAS SUPERIOR FUNCTIONAL ATTRIBUTES TOO. COGO2 MAIZE BUN:
THE COGHLAN’S MAIZE BURGER BUN IS AVAILABLE IN 4 AND 4.5 INCH VERSIONS. THIS IS AN ENRICHED BUN 
MADE WITH WHOLE MILK POWDER, FRESH WHOLE HEN EGG , GLAZED AND TOPPED WITH MAIZE.

COG09: AMISH DINNER ROLL: 48 ROLLS PER CASE
THIS BUN HAS A RESILIENT SOFTNESS AND A MELT IN YOUR MOUTH CRUMB. WINNER OF THE BLAS NA 
HEIREANN GOLD AWARD 2018.

COG18: POTATO BUN: 48 BUNS PER CASE
A CLASSIC AMERICAN STYLE POTATO BUN MADE WITH 10% REAL POTATO. SOFT BUTTERY AND WITH A 
SLIGHTLY SAVOURY TASTE. WINNER OF THE BLAS NA HEIREANN SILVER AWARD 2018.

MUS13 MINI MAIZE BURGER BUN: 120 BUNS PER CASE
BITE SIZE BURGER BUNS TOPPED WITH MAIZE.

MUS16 BRIOCHE HOT DOG ROLLS: 32 ROLLS PER CASE
7” BRIOCHE HOT DOG ROLLS, MADE WITH  WHOLE HEN EGG AND MILK WITH A RICH BUTTERY FLAVOUR 

MUS32 LUXURY FRUIT TOAST: 16 UNITS PER CASE
OUR FRUIT  TOAST CONTAINS  A  HIGH LEVEL  OF  FRUIT  INCLUSIONS  SUCH AS SULTANAS, 
RAISINS,CRANBERRIES AND A MIXED CITRUS PEEL.

SS03 SUB-SANDWICH (SUB-WICH) THINS: 54 THINS PER CASE
A 6 ½ INCH SANDWICH THIN ENRICHED WITH A COMBINATION OF 8 GRAINS AND SEEDS INCLUDING; 
PUMPKIN SEED, GOLDEN FLAXSEED, BROWN FLAXSEED, POPPY SEED, SUNFLOWER SEED, SESAME SEEDS, 
MALTED WHEAT FLAKES AND TOASTED SOYA. THIS SANDWICH THIN IS PRE-SLICED AND GIVES A UNIQUE 
FLAVOUR AND TEXTURE THANKS TO THE COMBINATION OF SEEDS.

COG 74 SOURDOUGH SUB ROLLS
OUR ALL NATURAL SOURDOUGH SUBS OFFER THE PERFECT PLATFORM FOR CHEFS TO CREATE THEIR OWN 
SIGNATURE RANGE OF EITHER OPEN OR CLOSED SANDWICHES, THEY ARE PERFECT FOR JUST RIPPING 
AND DIPPING. MADE USING OUR 16 HOUR SLOW FERMENTED MOTHER DOUGH , IT TAKES THREE DAYS TO 
PRODUCE EACH SOURDOUGH SUB ROLL.

COG 75 MALTED GRAIN SOURDOUGH SUB ROLLS
OUR MALTED GRAIN BREADS ARE WHOLESOME AND MASSIVELY FLAVOURSOME. THEY ARE MADE USING THE 
SAME , ALL NATURAL , BESPOKE 16 HOUR STARTER AND TAKE THREE DAYS TO MAKE.
PACKED WITH 7 DIFFERENT GRAINS, SEEDS AND MALTED BARLEY , THEY OFFER A GREAT ALTERNATIVE TO 
OUR WHITE SOURDOUGH SUBS.



COGHLAN’S BAKERY PRODUCT DESCRIPTORS
VEGAN OPTIONS

MUS37 VEGAN HOT DOG ROLLS: 40 ROLLS PER CASE
7” HOT DOG ROLLS SUITABLE FOR THOSE WHO CHOOSE A VEGAN DIET.

COGO3 VEGAN BURGER BUNS: 48 PER CASE 
 OUR UNIQUE VEGAN   BURGER BUN IS TOPPED WITH BLACK & WHITE SESAME SEEDS AND IS SUITABLE FOR 
THOSE WHO CHOOSE A VEGAN DIET.

COGO5 VEGAN CHARCOAL BURGER BUN
THIS 4” VEGAN BURGER BUN CONTAINS ACTIVATED BAMBOO CHARCOAL AND IS TOPPED WITH BLACK & 
WHITE SESAME SEEDS.

COG 04 VEGAN MATCHA BURGER BUN : 48 PER CASE
OUR 4” VEGAN BUN IS SEASONED WITH JAPANESE MATCHA TEA

COG 81 COGHLANS BAKERY VEGAN BRIOCHE :  48 PER CASE
OUR VEGAN BRIOCHE BUNS ARE DAIRY FREE, EGG FREE, NUT FREE AND VEGETARIAN. OUR BUNS ARE MADE 
WITH A UNIQUE BLEND OF RAPESEED OILS AND FATS THAT GIVE THE BUN THE SAME LEVEL OF RICHNESS 
AS BUTTER BRIOCHE. WE USE A SLOW FERMENTED LEVAIN IN THE RECIPE, WHICH NATURALLY INCREASES 
THE SWEETNESS OF THE CRUMB. WE THEN FINISH THE BUN OFF WITH A SPECIALLY PRODUCED GLAZE MADE 
FROM OILS AND PROTEIN RICH VEGETABLE EXTRACTS THAT CREATE A SHINE EVERY BIT AS BRILLIANT AS 
TRADITIONAL EGG WASH.
 
COG 26 VEGAN BEETROOT BUN : 48 PER CASE
OUR STRIKING VEGAN BEETROOT BUNS ARE DAIRY FREE, NUT FREE AND VEGETARIAN TOPPED OFF WITH 
BLACK SESAME SEEDS.
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Unit 10, Alder Road, Naas Enterprise Park,
Newhall, Naas, Co. Kildare

T +353 (0)45 408127/408128
F+353(0)45 408129

E info@coghlansbakery.ie
W www.coghlansbakery.ie


