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Exclusive Baking Technique in Canada 
T & T Supermarket’s Extra Soft and Spongy Utane Bread 

 
Consumers can now enjoy the most popular Japanese Utane Bread in Canada! T & T 
Supermarket is the first to bring in this unique Japanese baking technique to Canada. All 
Utane Bread is freshly baked at selected T & T stores. The distinguishing feature of 
Utane Bread is its amazing soft texture that can stays fresh longer than any conventional 
bread.   
 
Unveil the Secret of Utane Bread 
What exactly is Utane Bread? Utane is a superb Japanese Baking technique, which is to 
mixing dough into warm water (65 to 70 degree) for starch gelatinization, and then the 
wheat scent can be completely released. After cooling in the chill environment, the warm 
dough will mix with other material and bake into Utane Bread. The unique part of Utane 
Bread is that the dough is soaked into warm water which allows the bread to remain 
hydrated. This is why Utane Bread is extra moist, soft, and spongy than conventional 
bread. 
 
Stay Fresh For 3 Days! 
The delicious Utane Bread can stay fresh and chewy for 3 days. Conventional bread 
usually loses its freshness one day after it is baked. However, the Utane Bread, under T & 
T Supermarket’s expertise and quality control, achieves to remain fresh and soft after 3 
days. A tip to refresh the Utane Bread: microwave it for 10 seconds. It will then taste just 
like freshly baked!   
 
Various Flavours for Selection 
T & T Bakery has prepared wide varieties of Utane Bread for your selection. There are 
sweet and salty flavours including sweet red bean buns, sausage buns, taro buns, and 
many other more! The Utane Bread is now available at Metrotown T & T Supermarket 
and Osaka Supermarket in Yaohan Centre. Other T & T supermarkets will be selling this 
unique Utane Bread soon in the near future. Don’t forget to look for the Utane Bread at 
T & T bakery section and try it next time when you visit T & T! Welcome to visit our 
website at www.TnTsupermarket.com for more information!  
 
 
 
 
 
 



 
Illustration I: Produced by using Japanese baking technique, Utane Bread provides you 
the extraordinary soft and spongy taste.  
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Should you have any inquiries, please contact T & T Marketing Department.  
Tel:  604-276-9889 
Fax: 604-232-8683 
Email: marketing@tntsupermarket.com     
 

 


