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We didn’t invent baking.
Just the passion for it.
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1958 

Great stories almost always begin with a great idea. And so it began for Hildegard and 

recession of the post-war era. Opening a bakery in Linz and hiring an apprentice, 
however, proved to be a project with a future, even at that time.

1992 
 

In 1992, just a few years after Fischer Brot had been crowned the “King of the Semmel” 
(a traditional Austrian crisp bread roll), tragedy struck, shaking the company to its 

short time, as Wilhelm had already had the sense to pass all his knowledge on to his 
three sons, Hubert, Alfred and Roland, so the next generation was able to take charge 

without delay.

 
2015

 
Fischer Brot’s history has always been shaped by making investments and coming up 

with innovations at the right time. With the development of AWRS technology and 
opening of their fourth premises close to Vienna in 2015, they once again showed the 

2015, a memorable year.

2020

Exercising the foresight and consideration only a family company could, Fischer Brot 
made an important decision about the future of their management. Managing 

Directors Hubert Fischer and Stefan Huemer form a dynamic pair, working together 
with the skillful members of the Management Board to further cement the company’s 

position as market leader.  

Hildegard Fischer

Hubert Fischer

Wilhelm Fischer (3rd from the left,standing)

Hubert, Alfred und Roland Fischer

Wilhelm Fischer

Stefan Huemer

1st location 1958: Kapuzinerstraße in Linz

The History of 
Fischer Brot

After many years together in the management, 
Roland and Alfred Fischer have ended their operational activities as of August 2020 

and have entered a well-deserved retirement. Both will remain with 
the Fischer Brot company as members of the supervisory board.
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In today’s fast-paced world, stability has a special kind of meaning. Here at Fischer Brot, however, we know that to 
achieve stability, it is necessary to constantly change and develop, as well as to continuously modernise all aspects of 
business, keeping our traditional values as a family company at the core. From product development to management, 
we do everything with our customers’ success in mind, which ultimately means our success too.

MODERNITY BASED ON TRADITION
As a modern family business and reliable partner to our customers, we work by the rules of the marketplace, and this 
means: the best man wins! With this in mind, we have to think short- and mid-term, as well as in generations to come. 
This means that we are guided by competition, just as we are by the value of sustainably working together across all 
areas. Especially where this benefits our customer relations, as a matter of course.

A traditional company 
keeping pace with the times
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Bread signifies life and healthy eating.  
Rather than being a constant, however, 
this food needs to be continuously develo-
ped in line with contemporary flavours 
and customer requirements. This means 
that we have a responsibility, not only to 
consumers, but to our partners too. As a 
market leader and modern family company 
with five clearly defined lines of business, 
we channel this responsibility through our 
love of baking, cutting-edge expertise and 
up-to-the-minute knowledge of market 
demands. 

As such, we promise that Fischer Brot  
will be always there, as a professional,  
fast acting and transparent partner who  
communicates clearly, directly and with  
sincerity and who draws on its remarkable 
ingenuity to develop new products in line 
with current trends and specific customer 
requirements, using the latest technology 
to ensure that they are ready for the market.

Our baking expertise and experience  
together with our technical knowledge 
pool together to make up our core areas of 
competence:

  Frozen stone oven specialities
 Bread crumbs and cubes
 Fresh and sliced bread 

  with sourdough
   Part baked goods

 Our range of dough for home baking

For more than six decades, Fischer Brot has been known and valued as a bakery 
which unites traditional baking with contemporary trends.

As a family business with a modern management style, we are a fair, innovative and 
truly reliable partner who always gives it their best!

Good things come to those 
who give their best
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Here at Fischer Brot, we think of baking as 
a creative process, shaped by current 
trends and consumer preferences. What’s 
more, the baking experts in our innovation 
department work their hardest to ensure 
that products are processed in the easiest, 
most efficient way possible.
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Specialities from 
the new world of baking

TECHNOLOGY MEETS FLAVOUR
Whether it’s a traditional Austrian baked good 
or Mediterranean delicacy, our stone oven 
specialities set themselves apart from the 
rest, with their rustic appearance, crunchy 
crust, light crumb and intense, delightful 
flavour.
What’s more, after they’ve been baked in the 
oven, our products stay fresh for longer and 
keep their intense flavour thanks to improved 
water binding. To make this possible, Fischer 
Brot developed and patented their own AWRS 
technology.

BENEFITS OF A BAKING STONE
A baking stone helps to lend rustic baked 
goods their shape and unique crust. The 
cooling and quick-freezing process ensures 
that part baked products have a long shelf 
-life and quick baking time, but that their 
integrity is preserved. In a nutshell: our  
partners benefit from highly innovative baked 
goods which are one of a kind, setting them 
even further apart from the competition.

S
für Steinplattenofen

for our baking oven,
equipped with baking stones

R
für Reife des Gebäcks durch 

 4h lange und kühle Gare 

for maturity of the product  
through cooking for a long time 

(4 hours) at a low temperatur e

 

W für weiche Teige

for soft doughs
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Want the best? 
Trust the market 
leader!
SIMPLY FLUFFIER
When it comes to white bread cubes, the  
secret to our success is twofold: it’s down to 
the production process we have devised  
ourselves on the one hand and, on the other 
hand, the fact that we bake extra fresh bread 
just to make the cubes, using a recipe which 
meets every single requirement a white bread 
cube has to fulfil in the kitchen.

EVEN CRISPIER
Our white bread crumbs are also produced 
using freshly baked bread, giving our partners 
a significant edge on the market when it comes 
to flavour, which means more sales. This is 
because bread crumb coatings for schnitzels 
and other baked dishes which are mad with 
our bread crumbs simply turn out crispier and 
tastier.

When the highest quality is promised in a 
baked good,this should be made compre-
hensible by way of objective criteria.

As is our way, we do just that with clear,  
verifiable facts and advantages. We lead the 
market in Austria when it comes to white 
bread crumbs and cubes, just as we do for 
fresh dough and sliced bread, and have done 
so for many years.
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When proofing the dough and finishing  
the bake on the crust, and even as early as 
when developing flavouring agents and  
additives for the organic sourdough, time 
and patience play a central role. We don’t 
speed up biological processes, but provide 
them with the optimal support.

OUR TWO-STEP PROCESS RESULTS IN  
A DELICIOUS PRODUCT
Here at Fischer Brot, we implement a two-step 
process to make the sourdough for crusty 
bread, farmhouse loaves and whole meal rye. 
After leavening and loosening the dough 
with a pre-ferment, the sourdough is left to 
proof in a special room. The temperature  
and humidity there provide the optimal 
conditions for this, creating the particular 
ratio of lactic acid and acetic acid bacteria 
which lends our bread its classic flavour that 
everyone knows and loves.

FRESH FOR LONGER AND WITH FULL  
FLAVOUR
The reasons why our organic sourdough 
loaves and sliced bread are so popular don’t 
stop there. For one thing, sourdough is  
the word on everyone’s lips when it comes 
to healthy eating, and we don’t use any 
chemical agents in our production. What’s 
more, our products pack a punch with their 
flavour and have a light, fluffy crumb. To top 
it all off, our consumers have bought so much 
that we have become Austria’s market leader 
for sliced bread, as our product simply keeps 
better over a long period of time.

Sourdough bread:
baked with love

As bread has a special place in our 
hearts, we give it the time it needs to 

realise its full potential to spread 
enjoyment to all.
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Fresh bread and baked goods mean that 
breakfast, lunch or a quick snack are  
transformed into real culinary highlights 
of the day.
More and more people are turning to part 
baked goods so that they don’t have to do 
without the fresh-bread flavour at weekends, 
during the evening or on public holidays. 
Rather, they can get that freshly-baked feel 
straight from their own oven at home.

GOURMET BAKED GOODS
Our master bakers and product developers 
have combined the best of both worlds for 
this product line, too. Our special production 
process guarantees that goods are made 
naturally and that they stay fresh over long 
periods. We give the dough a lot of time to 
proof. Our part-baked delicacies must then 
meet strict quality criteria before they are 
wrapped in packaging containing protective 
gas, keeping them moist until they’re un-
packed and baked at home. The result: tasty 
goods with a long shelf life. 

Always fresh 
with Fischer!

With our part-baked white bread rolls, 
baguettes and other doughy delights made 
from first-class ingredients, Fischer Brot 
is setting new standards in all things 
crunchy crusts and light, fragrant crumb. 
The highest pleasure for any moment.
Choose Fischer for your breakfast table!
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Delicious dough 
for home baking

More and more people are discovering the 
world of baking within their own four walls 
and Fischer Brot has a top-quality, varied 
range of products for this diverse customer 
base, too. Perfect for developing individual 
marketing strategies, targeting new au- 
dieces and fostering loyalty with existing  
customers – from old school baking enthusiasts 
to cookie-mad millennials.

CLASSIC & INNOVATIVE SPECIALITY DOUGH
Our wide range of dough for home-baking 
encompasses all sorts, from shortcrust pastry, 
lebkuchen and spelt lebkuchen dough, to 
cookie dough and dough for traditional  
Austrian vanilla crescent biscuits, for storage 
in the fridge or at room temperature. What's 
more our experienced development team 

love putting their heads together to devise 
innovative new recipes for our customers. 
Home baking is now a part of many people’s 
everyday lives, with the trend catching on a 
while back, and so our dough is increasingly 
becoming a year-round staple.

OUR EXPERTISE IS YOUR EXPERTISE
We provide comprehensive, flexible support 
to our customers and partners on their  
journey to reaching new target audiences. 
This means that we share our expertise  
when it comes to developing a "one of a kind  
product", as well as in terms of packaging, 
labelling and product presentation.
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We preserve and cultivate the classic  
qualities of a traditional, craft bakery at 
each of our locations, helped along not 
only by modern technology, but mainly  
by our flair for baking and the wealth of  
experience possessed by our bakers. 

Expertise and capacity

As a professional family business, we have the freedom for our company growth to be a 
sustainable process. As such, we immediately put a large portion of our cash flow back 
into the company, investing in premises, as well as new technology and products, and 
giving a clear advantage to our customers in doing so. The result: baked goods in line 
with current trends and demands, usually surpassing even the highest expectations.

Fischer Brot has grown over the decades, from its humble  
beginnings as a small bakery, to Austria’s market leader in frozen 
stone oven baked goods, sliced bread, dough for home baking 
and bread crumbs and cubes.

Baking at the highest level, with 
cutting-edge technology and 

large batch sizes: we use this 
formula for success at our sites 

in Linz, Pichling and 
Markgrafneusiedl.

YOU CAN RELY ON US:

Baking with a modern 
take on tradition

We combine our wealth of expe-
rience with traditional baking  
techniques, and we’re experts in 
both classic baked goods as well 
as new trendsetters. Our highly 
qualified development division is 
always creating new, innovative 
products and can even do so tai-
lored to individual customer’s needs.
We are transparent when it comes 
to the origin of our raw materials, 
which we prefer to obtain from  
Austria.
We use cutting-edge technology.
We are 100% reliable in all things  
hygiene, product safety and supply.

Our 4 centres of excellence:  1   Linz Centre of Excellence, Nebingerstraße  2   Pichling Centre of Excellence, Im Südpark   
3   Markgrafneusiedl Centre of Excellence, Plant 1 and  4   Markgrafneusiedl Centre of Excellence, Plant 2
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Many experts. 
A great team.
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Fischer Brot has high standards when it comes to employees, and it’s only right that our 
employees expect a lot in return. Those who put a lot into their work should also get a lot 
out of it, feel the team spirit at the workplace and have the chance to develop. As such, we 
offer our employees a series of benefits and support options in line with the “Challenge and 
Incentive” principle. Some examples include in-company health support schemes, various 
social programmes, excursions and events, as well as the Fischer Academy FIAKA 2.0 to  
enable internal and external further education.

Each and every individual gives up many hours of their lives in 
pursuit of collective success. As a thank you, we give our  
employees benefits and organise events which make us stronger 
as a team.

We are only able to promise 
good things as we have the 
best employees who give it 

their all every day.

OUR EMPLOYEES COME TO STAY
Together with (individual) responsibility, open 
two-way communication and self-worth, 
knowledge and expertise are cornerstones 
of our company philosophy, which we  
im-plement consistently and with complete 
conviction. This is also a reason why most of 
our employees come to work with us and 
stay with us on a long-term basis. This gives 
us a significant advantage, as our team pay 
particular attention to high product quality 
and work seamlessly together.

21
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As a modern yet traditional bakery, our main 
focus lies on producing top-quality bread 
and baked goods as a matter of course. But 
it is equally important to us how we do this: 
in a way that’s sustainable from an economic 
and ecological perspective, using all  
(technical) means which make sense for 
business, the environment and our custo-
mers, as well as for achieving objectives.

Bread is a symbol of life. As a producer of 
staple foodstuff, we are responsible not 
only to our customers and suppliers,  
but also to society and the environment. 
It is important to us to keep using less 
and less packaging material and produ-
cing less and less waste. We also value 
using raw materials from the region.  
Expanding our ability to generate power 
through photovoltaics and participating 
in research projects are other important 
building blocks in our sustainability strategy.

CONCEPTS FOR SUSTAINABILITY TOGETHER 
WITH OUR CUSTOMERS
But the motivation to keep channelling  
more and more of our efforts into the envi-
ronment doesn’t just come from ourselves; 
our customers are also looking towards the 
future. Working together, we are developing 
ambitious concepts for sustainability, or we 
are choosing to join in with our partners’ 
existing strategies by taking the action  
required in order to help their consumers live 
an environmentally friendly, healthy lifestyle.

Quality 
and sustainable

Purchasing/raw materials/agriculture Less is more…
Only as much as is necessary!

Packaging3

Production/technology

- mainly regional
- sponsor of the association  
  “Land schafft Leben” 
  (land means life)

- cutting-edge equipment
- resource-friendly through the use  
  of photovoltaics
- waste heat utilisation
- participation in various research 
  projects on efficient energy use
- OÖ4Industry (Upper Austria as an   
  energy-efficient industrial region)1

2

Social projects
Leftovers are handed over 
to social organisations

5

Reduction of CO₂ emissions
Delivery4Leftover recycling6
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