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Jacksonville&#039;s Bakery Legacy:
From A&amp;P to Modern Trends

Explore the legacy of Florida City&#039;s baking industry,
highlighting key historical figures, major companies, and
evolving market trends.
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Florida City, Florida, USA - In the bustling food scene of
Jacksonville, Florida, a rich legacy of baking has woven itself into
the fabric of local commerce. Much of this history can be traced
back to A&P Food Stores, which began as Gilman & Company in
New York City in 1859. By 1930, A&P had distinguished itself as
the world’s largest retailer, boasting over 16,000 stores and
$2.9 billion in annual sales. Its Southeastern headquarters,
established in Jacksonville, featured a bakery, coffee roasting
plant for Eight O’Clock Coffee, and more, all set to cater to a
growing customer base. The bakery, completed in 1932, was a
marvel of its time, designed to be fireproof with efficient
shipping capabilities thanks to its access to the Atlantic Coast
Line Railroad siding. However, as competition intensified post-



World War Il, A&P’s decline became inevitable, with the
Jacksonville bakery shuttering around 1977, and its operations
ceasing entirely by 2015, following two bankruptcies in 2010
and 2015. The site was eventually transformed into a modern
freezer facility by Beaver Street Fisheries, marking the end of an
era in local baking history. The Jaxson reports that the legacy
of wholesale baking continues to thrive, even as the commercial
landscape shifts.

Jacksonville’s baking heritage isn’t limited to A&P. Another name
that stands out is Ambrosia Cake Bakeries Corporation,
established in 1925. Initially part of E.L. Green’s Sunshine Potato
Chip Company, by 1928, it had transitioned to specializing in
fresh cakes under Earle P. Colby’s leadership. Ambrosia’s cakes
were sold under various brand names and were celebrated for
their freshness, though they required careful handling due to
their perishable nature. With expansion to other markets in
Greensboro, North Carolina, and Birmingham, Alabama, the
acquisition of Ambrosia by Interstate Bakeries Corporation in
1954 helped the company reach $1.5 million in annual sales.
However, as IBC grew, the original bakery facility became
obsolete, and by 1956, it was repurposed for other uses.

From American Bakeries to Hostess Brands

The narrative of baking in Jacksonville also includes American
Bakeries, established in 1910 after a merger of three
companies. This bakery came alive in the early 1920s with the
Merita Bread brand. It thrived until being acquired by IBC
Holdings in 1988, which modernized operations with a state-of-
the-art facility in 1994 producing a remarkable 168 loaves of
bread per minute. Sadly, most of the original bakery was
demolished in 1999, leaving behind only memories while newer
industrial uses took its place. IBC later rebranded as Hostess
Brands in 2009 but faced turmoil leading to its shutdown in
2012. Wikipedia outlines that the workforce of 128 employees
at the North Jacksonville facility was among those affected by
this industry upheaval. Despite the turmoil of the past decade,


https://www.thejaxsonmag.com/article/jacksonvilles-wholesale-baking-legacy/
https://en.wikipedia.org/wiki/Interstate_Bakeries

there remains a flicker of hope with Flowers Foods announcing
plans to acquire Hostess’s bread brands in 2013.

Winn-Dixie also plays a significant role in Jacksonville’s baking
narrative. The Dixie Darlings Bakery began in 1931 and
remained under the Winn-Dixie banner, reflecting the evolution
of grocery and baking in the area. By 1955, as Winn-Dixie
flourished, the bakery was serving the community until it closed
in the mid-1980s. Currently, the site remains empty, actively
listed for sale, yet its legacy echoes through communities who
still cherish local baked goods.

A Growing Industry

As the local market navigates its historical roots, the global
bakery industry is experiencing a renaissance. According to
Food Infotech, the segment encompasses everything from
bread and cakes to cookies and pastries. The global bakery
products market is projected to grow significantly, with a
forecast market size of USD 731.69 billion by 2032. Consumers
are increasingly leaning towards healthier, nutrition-conscious
options, which encourages innovation in product offerings. With
changing dietary habits and preferences spotlighting gluten-free
and organic products, the stage is set for a vibrant future where
local and global influences blend seamlessly.

In Jacksonville, as we reflect on the legacies of bakeries past, we
can remain optimistic. The city’s history of baking has laid a
foundation, fostering a renewed appreciation for quality baked
products that cater to today’s diverse tastes. So, while the
ancient ovens of A&P and Ambrosia may have gone cold, the
spirit of baking in Jacksonville remains alive and well, inspiring
both nostalgia and innovation in this flavorful community.
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