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education and inspiration
THE TWENTYFIVE ISSUE:

For the first time, we turn the spotlight on education in our 

annual Twentyfive special edition, highlighting professional 

educators and mentors who go above and beyond to educate, 

inspire and lead in the fields of baking, pastry and chocolate. 

They work tirelessly to help the industry reach new heights and 

achieve excellence in quality and presentation. 

Educating the future bakers, pastry chefs, cake decorators and 

chocolatiers of tomorrow is an all-important endeavor. The 

world is changing, and innovation is paramount to success. But 

who will train and inspire the next generation? The influential 

educators and mentors featured in this special issue embrace 

the challenge.

The good news looking forward is that, according to the 

National Restaurant Association Educational Foundation, 

Millennial and Gen Z members say the foodservice industry 

offers good employment opportunities and effective training 

in various skills. The findings come from a survey of 1,600 

respondents in the industry, which was conducted by the 

Foundation in partnership with the Center for Generational 

Kinetics. The industry employs 15.1 million people and expects 

to add 1.6 million new jobs over the next 10 years.

The survey found that over 70 percent say that the industry is 

a good place to get a first job. Many Millennials start working in 

the industry at the age of 18, while many Gen Z members start 

at 16-and-a-half. Around half of the respondents say they they’d 

return to the industry if they had already left it, and that total 

rises to 65 percent if they have a culinary degree. 

“Millennials and Gen Zs feel so strongly about their own posi-

tive experiences in the restaurant industry, they’d recommend 

working for it to their own children,” says Rob Gifford, execu-

tive vice president for the National Restaurant Association 

Educational Foundation. “This offers us a powerful opportunity 

to not just foster long-term relationships, but also influence this 

next generation of leaders.”
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BY JOHN UNREIN
New this year, we are putting significant emphasis on 
education in our annual Twentyfive special edition, 
highlighting those who go above and beyond to 
educate, inspire and lead in the fields of baking, pastry 
and chocolate. They are educators and mentors who 
work tirelessly to help the industry reach new heights 
and achieve excellence in quality and presentation. 

Special thanks go to the knowledgeable instructors 
and educators from bakery and culinary schools such 
as Johnson & Wales University, the San Francisco 
Baking Institute and The French Pastry School, which 
are dedicated to training the next generation of bakers, 
pastry chefs and chocolatiers. Also highlighted in the 
following pages are organizations such as Hot Bread 
Kitchen, which is devoted to educating women from 
around the world in culinary arts, so they can leverage 
their talent and passion to launch careers in food.

This is by no means an all-inclusive list, but a starting 
point to shed light on important contributions of those 
who have not been previously selected in our annual 
Twentyfive list, but whose work should never go 
unnoticed. We owe them all a special thanks for their 
amazing and inspiring dedication. We also know there 
are many others who are worthy of recognition, and 
we hope to bring their stories to light in the future.

Our annual 25 list puts the spotlight on leading  
educators in the fields of baking, pastry and chocolate.

twentyfive

Pierre Zimmermann, owner of La Fournette Bakery 
& Cafe in Chicago, speaks to the future of our 
industry when he says, “It is beneficial to bring a 
level of complexity to your products — to excite your 
customers.” But to achieve this mission, the necessary 
skills are required. 

Organizations such as the Bread Bakers Guild of 
America and the Retail Bakers of America are raising 
the bar to help the industry achieve greater success, 
including all-important certification programs that 
enable bread bakers, cake artists, pastry chefs and 
others to gain professional skills that can help them 
further their careers.

In 2016, the American Bakers Association and the 
American Society of Baking commissioned a report, 
“The Workforce Gap in U.S. Commercial Baking: 
Trends, Challenges and Solutions,” conducted by 
Cypress Associates, to investigate the widening work-
force gap. It identified how the workforce is changing 
as baby boomers retire and younger generations take 
their place. There is a serious workforce skills gap in 
the American baking industry, as reported by various 
industry organizations, and it is imperative that we 
continue to work together to educate and inspire the 
future leaders of tomorrow.   

2018

JO
H

N
 U

N
R

E
IN



CONGRATULATIONS
TO OUR HEAD BAKER

AND ALL OF THE EDUCATORS
MARTIN PHILIP
FEATURED IN THE TWENTY-FIVE ISSUE.

We celebrate your commitment to sharing 
knowledge with bakers around the world.
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Michel Suas, a native of France, started 
baking when he was 14. At the age of 21, 
he was named the head pastry chef at 
Restaurant Barrier, in Paris. Barrier was 
one of 12 French restaurants given the 
coveted three-star Michelin award. Suas 
later moved to the San Francisco Bay 
Area and established the San Francisco 
Baking Institute, a renowned leader in 
artisan bread and pastry education, 
followed by TMB Baking Company 
and Thorough Bread Bakery shortly 
thereafter. 

Suas is internationally recognized as an 
industry expert and thought leader and 
is a strong advocate of using education 
to advance the appreciation and craft of 
artisan baking. The Bread Bakers Guild 
of America awarded Suas its Golden 
Baguette in recognition of his enormous 
contribution to the Guild and the artisan 
baking industry. The Bread Project named 
him an honorary life member in recogni-
tion of his guidance and support.
 
SFBI provides the baking industry with the 
highest level of education and consulting. 
These services have helped many of the 
world’s best-known bakeries develop 
operational efficiency and quality produc-
tion. In 2009 Suas wrote and published 
his critically acclaimed book, “Advanced 
Bread and Pastry: A Professional 
Approach,” which has since guided many 
professionals in the industry.

“Healthy but sexy” are the words Suas 
uses to describe the future of artisan 
bread in the United States. The founder 
of the SFBI and co-founder of the 
award-winning San Francisco retailer 
b. patisserie (with co-owner Belinda 
Leong), Suas told a 2018 Europain 
Forum audience that healthy bread with 
whole grains “is moving up” and that 
“retail bakery is coming back to the big 
city and the small city” in America. The 

Michel challenge to future growth for artisan 
bread depends on the ability of bakers 
to produce whole grain and “healthy” 
breads that look as “sexy” as they taste, 
Suas said. “When you look at it, it looks 
great. When you taste it, it tastes great,” 
he said. “If it doesn’t taste good, then 
don’t do it.”

Suas is excited by the fact that retail 
bakeries, at least in San Francisco, are 
enjoying a steady upswing in business, 
driven by a renaissance for fresh bakery 
products made with high quality ingredi-
ents. “The quality of bread and pastry is 
coming up,” says Suas, who is also proud 
to say that four San Francisco bakeries 
are now run by former teachers at the 
San Francisco Baking Institute, which he 
founded in 1996.

Partnering with Leong, a pastry chef, 
they opened b. patisserie in 2012. For 
Leong and Suas, winners of the coveted 
James Beard Award for Outstanding 
Baker in 2018, the baker’s life is getting 
complicated. Upon meeting with them 
this summer at b. patisserie, Suas shared 
that they had just returned from Korea 
where they opened their first inter-
national b. patisserie in a four-story 
building in Seoul. 

The menu? “They want the same prod-
ucts as here,” Suas says quite simply. 
The menu includes the classically French 
kouign amann and seasonal Bostock 
pastries that earn b. patisserie the 
reputation as one of the leading pastry 
shops in the United States. Suas says 
these are exciting times, with plans for 
new concepts ahead and young staff 
members who help challenge them to 
reach new heights. At b. patisserie, they 
will not rest on their laurels. “We think 
of the award as a gift to the staff,” he 
says. “They know why they are working 
so hard.”
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Lauded as a master of modern day confectionery arts, 
Chef Ewald Notter is popularly known as a celebrated 
competitor, eminent teacher and esteemed author. He 
has an eye for color, an appreciation for textures and 
a keen sense for details — in the same way fine artists 
use acrylics, oils or clay as their mediums.

Notter prefers to create his masterpieces by using 
a palette of sugar and chocolate. He is widely 
respected as an innovator, having introduced many 
firsts that have helped mold the craft and advance 
the industry.

Notter is the founder and director of education of 
Notter School of Pastry Arts in Orlando, Florida. The 
school was recognized as one of the world’s most 
prestigious pastry schools, with teaching methods 
based on the artist-apprentice model practiced in 
Europe for many centuries.

“When I had to enter apprenticeship at 15, it was 
important that the profession I chose involved 
creativity and hand skills,” Notter once said of his 
start. “From the very beginning, seeing people buying 
and enjoying pastries I had produced filled me with 
joy and pride. I was in the field for 10 years before I 
was introduced to sugar decorations, and the fasci-
nation for it was instant. Luckily, my teacher gave 
me the opportunity to assist him, and I had so much 

respect for him that I was afraid every day not to live 
up to his expectations.”

Notter has worked and competed in more than 15 
countries, winning numerous awards including at least 
15 gold medals, as well as National and World Pastry 
Team Champion, and Pastry Chef of the Year.  As part 
of the 2001 U.S. National Team in Lyon, France, he 
scored the highest ever recorded number of points 
for sugar, 699 out of 700, helping the U.S. Team 
achieve its first and, so far, only gold medal.

Honored by the American Academy of Hospitality 
Sciences with the 5 Star Diamond award as “One of 
the Finest Confectionery Chefs of the World,” Notter 
was also the first pastry professional inducted into 
the Pastry Art and Design Hall of Fame. Notter 
remains today a prominent figure in the most illus-
trious competitions as venerable coach and distin-
guished judge.
 
Notter has starred in four videos involving chocolate 
and sugar decoration for the Culinary Institute of 
America, which became their best-selling videos. He 
has published several highly notable books on his 
craft: classic references “The Textbook for Sugar 
Pulling & Sugar Blowing” and “Das ist Zucker—That’s 
Sugar,” as well as the 2010 book “The Art Of The 
Chocolatier.” 
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The Vemag Dough Divider combines the advantages of extrusion dividing 
and pocket dividing into one machine. Now you can divide your entire line of 
sliced breads using just a single Vemag. The high-speed Vemag is easily
adjustable to divide a wide range of crumb structures – from the uniform,
tight crumb structure of an extrusion divider to the open crumb structure
of a pocket divider. 
    Superior dough quality is just the start. The Vemag is easy to set up, easy 
to run, easy to change over and easy to maintain. Its double-screw technology

provides the industry’s most accurate scaling
while never overworking the dough. It 
completely eliminates the need for divider 
oil. And its stainless steel construction and
easy-to-clean design set the standards in
sanitation and food safety. Test the Vemag for
yourself – schedule a demonstration at the Reiser Customer Center. 

2016 Reiser • 725 Dedham Street, Canton, MA 02021 • (781) 821-1290  | Reiser Canada • 1549 Yorkton Court #4, Burlington, ON L7P 5B7 • (905) 631-6611 | www.reiser.com

S E A R C H I N G  F O R  A  S I N G L E  D O U G H  D I V I D E R  T H AT  C A N
P R O D U C E  YO U R E NT I R E  B R E A D L I N E?

The Vemag easily divides a 
wide range of dough weights –
from 1/4 oz. to 10 lbs. or more.



14  <  NOV 2018  |  bakemag.com

Chef Jacquy Pfeiff er, president and founder of the 
esteemed French Pastry School in Chicago, says that “a 
lifetime is not long enough to learn pastry. One always 
needs to keep working on mastering this ever-changing 
craft. That’s what makes pastry so fascinating; it’s a 
never-ending story.”

Pfeiff er’s exceptional career began with an appren-
ticeship in Alsace, France, at the famous Jean Clauss 
Pâtisserie. Following his apprenticeship in Strasbourg, 
Pfeiff er went on to establish himself as a leading 
fi gure in the art of pastry, working with some world-
renowned families and establishments.

Some of his notable achievements include working 
with the Royal Family in Riyadh, Saudi Arabia; the 
Sultan of Brunei; the Hyatt Regency, Hong Kong; a 
prestigious pastry shop in Palo Alto, California; and 
both the Fairmont and Sheraton hotels in Chicago.

These experiences led Pfeiff er to teach and consult 
in numerous of the most prominent properties and 
companies worldwide, such as the Ritz-Carlton and 
Four Seasons Hotels and Resorts, the Atlantis Hotel in 
the Bahamas, and the Adolphus Hotel in Dallas. 

In 1995, Pfeiff er and Sébastien Canonne founded The 
French Pastry School, where their team is devoted 
to imparting excellence. Today, The French Pastry 
School is considered one of the leading pastry institu-
tions in the world. Pfeiff er is presently the Academic 
Dean for Student Aff airs.

Highlights of his illustrious career include fi rst place at 
the fi rst National Chocolate Competition, Masters of 
Chocolate in 1995, and the bronze medal with the US 
team at the Coupe du Monde de la Pâtisserie in Lyon, 
France. In 1996, he won fi rst prize for presentation 
and second prize overall for his masterpiece, Lore of 
Flight, at the World Chocolate Masters in Paris.

A year later, Pfeiff er won the silver medal with the 
US team at the Coupe du Monde de la Pâtisserie 
in Lyon. In 2000, he won won the National Pastry 
Championship in Beaver Creek, Colorado.

In 2004, Pfeiff er was inducted to the Hall of Fame 
by the Oklahoma State Sugar Art Society and was JA
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named Pastry Chef of the Year at the World Pastry 
Forum in Las Vegas. Pfeiff er was featured in the 
“Kings of Pastry” documentary directed by interna-
tionally acclaimed fi lmmakers DA Pennebaker and 
Chris Hegedus. In 2010, he was awarded the Medallion 
of Excellence for superior service to the foodservice 
education industry from the Foodservice Educators 
Network International.

He coached the winning team at the 2011 National 
Pastry Championship. The team went on to earn fi rst 
place in Dégustation and second place overall for 
Team USA in the 2012 World Pastry Championship.

Pfeiff er was named Chevalier de l’Ordre des Palmes 
Academiques (Knight of the Order of Academic Palms) 
by the French Government in 2012, and a year later 
received the Lifetime Achievement Award from the Fine 
Chocolate Industry Association. JO
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Customized business insurance for more peace of mind 

As a small business owner, you know firsthand that each day can bring its challenges. With 

over 30 coverage options for customized insurance, we can build a policy that’s tailored for 

your business—from a full line of Commercial Auto insurance to General Liability, Workers’ 

Compensation, Business Owners policies, and more. Because when your unique business  

needs are covered, you can focus on what matters most—running your business. 

Progressive Casualty Ins. Co. & affiliates. Business and Workers’ Compensation coverage provided and serviced by affiliated and third-party insurers.

ProgressiveCommercial.com

P R O T E C T E D
 I N  T H E  FA C E  O F  T H E  U N E X P E C T E D 

Nicholas Lodge created his fi rst cake at the age 
of 10, a heart-shaped cake for his parents’ anni-
versary. Eight years later, Lodge published his 
fi rst book on the art of cake decorating. Today, 
he is the owner of the International School of 
Sugar and Confectionary Arts in Atlanta, and he 
has traveled to 26 diff erent countries teaching 
courses in cake decorating and sugar arts. He 
teaches in The French Pastry School’s L’Art du 
Gâteau – The Professional Cake Decorating and 
Baking Program.

After completing high school, Lodge worked in a 
bakery as a cake decorator to gain practical expe-
rience and commercial speed. He was then off ered 
a position at The National Bakery School of 
England, located in London where he completed a 
two-year course in cake decorating and design.
Lodge then became principal wedding cake 
designer at Woodnutts, located in Brighton, one 
of England’s top sugar art schools. There he made 

cakes for many of the large London hotels including 
Claridges, The Ritz-Carlton and the Savoy.

At the age of 21, Lodge became the tutorial 
manager at Mary Ford’s School in Bournemouth. 
During this time, he was commissioned to do 
work for England’s Royal Family and other celeb-
rities. This included one of the offi  cial wedding 
cakes for the wedding of Lady Diana and Prince 
Charles. Lodge later reproduced this Royal 
wedding cake in Japan for the visit of the Prince 
and Princess of Wales, during their offi  cial visit in 
Tokyo. Nicholas was also commissioned to create 
a cake for the Queen Mother’s 80th birthday and 
the Christening cake for Prince Harry.

In 2001, Lodge was voted into the International 
Cake Exploration Societe Hall of Fame, becoming 
the youngest person to achieve this honor. In 
2004, Lodge accepted the fi rst of many invita-
tions to serve as a Food Network judge.  

NICHOLAS LODGE 
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Give him a moment, and Peter Reinhart will tell you 
about the best toasted bread you may ever enjoy. 
Perhaps his best-known bread is Struan, which he 
now makes in a variation of the multigrain bread 
that opens up possibilities for grain variations. 
Substituting millet, quinoa, amaranth or buckwheat 
for the corn or oats (or simply adding them to the 
blend) can be accomplished with a soaked method 
without precooking the grains.

“I say this with the confidence of hundreds of 
customer testimonials: This bread and its variations 
makes the best toast in the world,’’ he says. “Because 
it is sweetened with both honey and brown sugar, it 
caramelizes quickly, both while baking and especially 
when toasting. The many grains hold onto moisture 
so that, while the slices crisp up when toasted, they 
also retain a moist sweetness.”  

Reinhart is a Johnson & Wales baking instructor and 
author of many wonderful books, including the forth-
coming “Perfect Pan Pizza,” due out next year. Bread 
and pizza are his passions, and he shares amazing 
ideas for everything from Detroit-style, Roman-style, 
Sicilian and Grandma-style pizzas, to such breads as 
Pain à l’Ancienne, sprouted wheat flour and barley 
batards and sprouted wheat bialys.

Reinhart is a multiple James Beard Award winner 
for his cookbooks and is the founder and host of the 
popular website PizzaQuest.com, where he continues 
to chronicle his never-ending search for the perfect 
pizza through videos, essays and recipes.

“There is a new wave in America where Roman-style 
pizzas are going to be popping up,” he tells our class 

on the first day. “My goal is it’s all about the crust. An 
average topping on a great crust can be memorable. 
Memorable is the key word — that it is so much better 
than expected you can’t get it out of your head.”
One critical step involves making pizza dough at 
least 24 hours ahead, so that you are releasing all the 
flavors through chemistry, he explains.

The Detroit-style red-stripe pizza is a good start, 
to perfect your system. Five hours prior to baking, 
begin panning and dimpling the dough at 20-minute 
intervals in a greased pan using olive oil. After an 
hour or two, the dough will relax enough to cover the 
pan after a final dimpling. This is when you spread on 
top and embed into the dough half of your measured 
cheese cubes. Rather than grate the cheese, Reinhart 
says, cut the cheese into cubes so they melt at the 
right time. 

Doughs for Roman-style pizzas follow a similar 
method, minus the cheese toppings. The master 
dough is always made at least one day ahead. 
Toppings include crushed tomato or marinara pizza 
sauce, olive oil, coarse sea salt and fresh oregano. 
“The wetter dough of Roman-style pizza is the secret 
to why this dough is so good,” he adds. “It allows it to 
rise with more air pockets. The trick on wet dough is 
using a lot of oil.”

For Reinhart, “the mission of the baker is to evoke the 
full potential of flavor trapped in the grain,” he says. 
“It is my feeling that sprouted grains are going to get 
bigger and bigger. Sprouting the grain makes the 
grain taste better, in my opinion. We are right at the 
tipping point of sprouted grains becoming a bigger 
part of the American diet.”

PETER
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www.graincraft.com  •  #iheartglutenwww graincraft com • #iheartgluten

MILLING WHEAT INTO FLOUR FOR MORE THAN 100 YEARS.
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LOVE
Norman Love has been producing beautiful handcrafted 
chocolate in Fort Myers, Florida, since 2001. With an 
emphasis on artistry, premium ingredients, and innovative 
flavor combinations, the renowned chocolatier has earned 
significant national and international acclaim for his edible 
masterpieces. He is the author of Artistry in Chocolate: A 
Story of Love.

“My team and I are truly dedicated to the relentless pursuit 
of innovation, excellence and quality, and that’s why we have 
been able to grow without compromising quality,” Love says. 
“We come to work to be the best every day and to be better 
than we were yesterday.”

In 2014, Love was named as one of the 10 most influential 
pastry professionals to present at the inaugural World Pastry 
Stars, an international congress of pastry chefs in Milan. 
The following year he participated in the Food Network & 
Cooking Channel New York City Wine & Food Festival to 
benefit No Kid Hungry and Food Bank For New York City.

An early love of art and baking first inspired Love to pursue a 
career in the culinary world. After learning the craft of pastry 
making in France, he accepted the role of corporate execu-
tive pastry chef at The Ritz-Carlton. During his 13-year tenure 
with the luxury hotel, Love oversaw all pastry and baking 
operations, opening 30 resort pastry kitchens. In 2001, 
the culinary virtuoso left the corporate world and entered 
into private enterprise with the founding of Norman Love 
Confections. His adventurous flair, love of the avant-garde, 
and penchant for perfection are basic ingredients in the 
ultra-premium chocolates he produces.

A decade later, Love opened a second chocolate and 
dessert salon in Naples, Florida. And in 2012, Artisan Gelato 
by Norman Love opened next to the Fort Myers chocolate 
and dessert salon off Daniels Parkway. A third chocolate 
salon opened in Miromar Outlets in Estero in 2014, and a 
fourth on McGregor Boulevard in 2016.

“I’m seeing a continued increase in ultra-premium choco-
lates,” Love says. “The use of high-quality, premium ingredi-
ents has become important to American consumers, and the 
rise in sales in our industry. More artisan chocolate shops are 
opening up around the country and, as a result, consumers 
are becoming more savvy and interested in true high quality, 
handmade, ultra-premium chocolates.”

Norman
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ARTISANBAKERYEXPO.COM

MARCH 5-7, 2019 • LAS VEGAS CONVENTION CENTER

Booth reservations are now available. 
Contact: Sheila Burski / sburski@artisanbakeryexpo.com  / 320-249-0175
Pete Lachapelle / Plachapelle@pizzatoday.com  / 502-736-9510

Thousands of artisan bakers will attend this fi rst-of-its kind event for three-

days of learning, tasting and networking. Well-known industry experts, along 

with the esteemed Bread Bakers Guild of America (BBGA) will lead seminars 

on every aspect of artisan baking, from ingredient selection and handling to 

starting and growing a healthy, profi table artisan bakery.

Specialty retail bakers, bakery cafes, in-store and foodservice bakers and 

intermediate wholesale bakers will all be there looking for YOUR solutions and 

opportunities!

BE A PART OF THE ARTISAN BAKERY MOVEMENT – 
THE BEST CHANGE THE INDUSTRY HAS SEEN IN 30 YEARS!

REGISTRATION IS NOW OPEN!
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Didier Rosada remembers he was 10 years old when 
he fell in love with baking. “I was walking home from 
school in France and noticed a bakery in the window. 
The amazing aroma of freshly baked bread stopped me. 
I peeked in the window and saw the baker loading the 
loaves with the oven peels and the big flame heating 
the brick oven. My mother asked if I could watch the 
baker work one morning when I didn’t have school. I 
will never forget that day. It was one of life’s defining 
moments, when my passion for baking was born,” says 
Rosada, a Master Baker and vice president of operations 
at Uptown Bakers in Hyattsville, Maryland.

For many in the baking industry, Rosada holds a 
special place as a mentor and professional instructor. 
He spends countless hours at training and educa-
tional workshops across the country.

“Didier Rosada taught me about fermentation, 
understanding the variance in flour and to respect 
the baking process,” says Jory Downer, owner of 
Bennison’s Bakery in Evanston, Illinois.

Rosada holds a Brevet de Maîtrise from the Institut 
National de Boulangerier-Patisserie. He coached four 
Team USAs to medals at the Coupe du Monde de la 
Boulangerie. His honors include The Golden Baguette 
Award (now the Raymond Calvel Award).

He also owns Red Brick Consulting, serving the 
baking industry. Through the years, he has become 
familiar with baking traditions from many countries. 
His goal is to share that knowledge with students, so 
they have a well-rounded repertoire and viewpoint 
on the world of baking. “I live my dream everyday — 
baking the best artisan breads and pastries using the 
same old-world techniques that make artisan baking 
so unique,” he says. 

Perhaps more than any other bread, ciabatta is truly 
spectacular when done right, and particularly awful 
when done wrong. To compare it to the wine world, 
you might call ciabatta the Pinot Noir of artisan 
breads. It is delicate and finicky. It must be handled 
with care. Above all, it requires a lot of love. Sadly, 
according to some expert bakers, a few bakeries are 
known to take baguette dough, bake it and cut it 
into squares, passing it off to unknowing consumers 

as ciabatta. “To me, ciabatta is like a baguette. A 
baguette can be very good or very bad,” says Rosada. 
“To make it the proper way, it can be really good.”

The short mix method produces dough that is very 
wet. All ingredients (flour, water, fresh yeast, salt 
and polish) are mixed in first for five minutes. This is 
followed by a long first fermentation (three to four 
hours with at least three folds). A long fermentation 
time aids the formation of aromas, improves the final 
product flavor and leads to longer shelf life. 

Bakeries should decide on their preferred mixing 
method based on overall needs and production 
scheduling. In one of the most important steps for 
all, Rosada recommends using a double hydration 
technique when making ciabatta. Flour, preferment, 
yeast, salt and a portion of the water are incorporated 
in first speed, and enough water is used to achieve a 
medium soft dough consistency. The dough is mixed 
in second speed until medium gluten development. 
The rest of the water is added little by little.D
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Richard Miscovich teaches artisan bread baking to 
culinary students at Johnson & Wales University in 
Providence, Rhode Island, and to home and profes-
sional bakers at classes and conferences around the 
country. He served on the board of directors of The 
Bread Bakers Guild of America from 2006 to 2011. In 
2014 he received the Johnson & Wales Distinguished 
Scholarship Award, and was also inducted into the 
International Les Amis d-Escoffi  er Society. 

“I love to see the light bulb of understanding get 
turned on in the home baker, culinary students or 
seasoned professionals,” Miscovich says. “The feeling 
isn’t just based on the excitement of the moment, but 
also the transfer of knowledge regarding the tradi-
tional craft of bread baking. It is amazing to observe 
bakers absorb and internalize the proper process of 
making such a fundamental food.”

As for the future, Miscovich sees a renewed interest in 
local grain systems, which he views as a positive.

“Trends over the course of the millennia of bread 
baking are hard to come by,” he says. “However, we 
are presently fortunate to have the local grain system 
become entrenched in residential and professional 
baking circles. What better way to celebrate the staff  
of life than with locally grown and processed waves 
of grain?”

Miscovich is the esteemed author of “From The 
Wood-Fired Oven,” published by Chelsea Green 
Publishing, and instructs the online Craftsy course 
Handmade Sourdough: From Starter to Baked Loaf.

Miscovich began baking European hearth breads 
in 1996 after graduating in the fi rst class taught 
at the San Francisco Baking Institute. During that 
same trip, he visited Alan Scott and was introduced 
to the Scott brick oven design, just as interest in 
artisan baking and wood-fi red ovens dramatically 
increased. He immediately began construction of 
a wood-fi red oven in coastal North Carolina, and 
opened an organic micro-bakery, One Acre Garden 
and Bakery, specializing in organic artisan hearth 
breads. Miscovich is assistant professor at Johnson & 
Wales. In addition to teaching culinary students, he is 
a popular instructor for home bakers and brick oven 
hobbyists, and is a regular guest at venues around the 
country where he teaches artisan techniques.

In “From the Wood-Fired Oven,” Miscovich off ered 
a new take on traditional techniques for profes-
sional bakers, but presents his ideas simply enough 
to inspire nonprofessional baking enthusiasts as well. 
Most people know that some items can be baked 
in a masonry oven with the wood fi re burning. But 
many may not know that other foods can be baked 
after the ashes of that fi re have been brushed out, 
using the immense store of heat that remains in the 
masonry mass of the oven dome and the oven fl oor. 

Most baking books focus simply on how to bake 
bread or pizza in a wood-fi red oven, but “From the 
Wood-Fired Oven” is unlike other baking books. From 
recipes on how to get maximum use out of a single 
oven fi ring to the fi rst live-fi re roasting or drying 
wood for the next fi re, this book encompasses a wide 
range of useful topics for home and artisan bakers.

MISCOVICHRICHARD
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Prior to joining the faculty at Johnson 
& Wales University, Lauren Haas honed 
her pastry  skills at some of the coun-
try’s most esteemed establishments, 
including the residence at the White 
House, Albert Uster Imports, the Hotel 
du Pont, the Inn at Little Washington, 
and CoCo Sala, a boutique chocolate 
bar and lounge in Washington D.C.

Haas’ interest in sustainability led her 
to pursue a master’s in Sustainable 
Food Systems from Green Mountain 
College. She also holds a bachelor of 
science in Baking & Pastry Arts from 
Johnson & Wales.

Currently Haas teaches a variety of 
courses within the associate and 
bachelor baking & pastry arts programs 
in the International Baking and 

Pastry Institute at Johnson & Wale’s 
Providence Campus. Within the class-
room, she seeks to create a collabora-
tive learning environment and strives 
to be not merely an instructor, but a 
mentor.

“We have some of the most talented 
chefs in the world here, and, for me, it’s 
such a privilege to be able to work with 
those chefs and learn from them every 
day,” Haas says.

In addition to her role at Johnson & 
Wales, Haas stays current within the 
industry by engaging in creative proj-
ects with chefs and organizations from 
around the world. Her work has been 
featured in numerous publications. She 
frequently does presentations including 
WheatStalk 2018.

Lauren Haas
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NATURE’S 
RICHEST FRUIT 
 

For the best bars, 
cookies, and breads ever

Please contact us at 
925.271.9312
sales@sunsweetingredients.com
sunsweetingredients.com

Prunes are more than inclusions. 
They also boost caramelization, replace 
fat and sugar, add moisture, and lower 
bake times. And they pair naturally 
with chocolate, spices, and cheeses. 
Discover the perfect ingredient at 
www.sunsweetingredients.com
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Tony Gemignani has had a passion for 
the pizza industry since 1991. His humble 
beginnings began at his brother’s 
acclaimed Pyzano’s Pizzeria in Castro 
Valley, California. Fresh out of high 
school, Gemignani took on the task of 
a pizza thrower and soon began enter-
taining the restaurant crowds with his 
wily tricks. A few years later, he entered 
into his first pizza throwing competition 
in Las Vegas and quickly became the top 
pizza thrower in the world.

Since his days at his brother’s pizzeria, 
Gemignani has received a number 
of accolades for his impressive pizza 
making and throwing skills. He is presi-
dent of the World Pizza Champions and 
the first and only Triple Crown winner 
for baking at the International Pizza 
Championships in Lecce, Italy. Perhaps 
his most prestigious title to date is 
2007 World Champion Pizza Maker at 
the World Pizza Cup in Naples, Italy. 

Gemignani received his Master credentials 
from the Scuola Italiana Pizzaioli and is 
the proprietor of the International School 
of Pizza, where he certifies chefs from 
around the world. He was named the 
official U.S. Ambassador of Neapolitan 
Pizza by the city of Naples, a prestigious 
title only given to three people in the 
world. In 2011 and 2012, he won two world 
titles in cooking, making him a 12-time 
world champion.

To share his talent and passion with 
aspiring connoisseurs, Gemignani 
collaborated with acclaimed cookbook 
writer Diane Morgan on his first cook-
book PIZZA, which was showcased 
on “Emeril Live” and “The Rachael 
Ray Show.” In 2014, he released The 
Pizza Bible, a definitive book on 
pizza. Gemignani was also inducted 
into the Guinness Book of World 
Records twice for creating the largest 
pizza.

One of only a few Certified Master Bakers and a highly respected 
chef instructor,  Melina Kelson-Podolsky teaches the next generation 
of bakers and pastry chefs how to transform excellent ingredients 
into artistically delicious expressions. 
 
Her impressive certifications include Certified Master Baker (Retail 
Bakers of America), Certified Bread Baker (Bread Bakers Guild 
of America), Certified Executive Pastry Chef (American Culinary 
Federation), Certified Sous Chef (ACF) and Certified Hospitality 
Educator (American Hotel & Lodging Educational Institute).

Prior to joining Princi Kitchen as operations manager, Kelson-
Podolsky worked as an assistant professor of Baking and Pastry Arts 
at the School of Culinary Arts at Kendall College in Chicago. She has 
taught for more than 15 years and is an active board member for the 
Bread Bakers Guild of America. 

Her deep commitment to sustainability informs her approach to 
baking and living. An edible landscape surrounds her wood-fired 
oven, where she operates a micro bakery, Bootleg Bâtard, just 
outside of Chicago.

MelinaKELSON
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CDR-100
Performance you 

can rely on

Fondant

Turn one of the strongest trends 

in the market into profit for your 

bakery. Somerset Sheeters will roll 

those popular fondant orders in 

mere seconds, producing a very 

thin layer of icing that is both more 

pleasing to consumers and less 

costly to use.

Sizes available:

CDR 100 - 10”

CDR-300F-15”

CDR 500F - 20”

CDR 600F - 30”

CDR-500F

MANUFACTURERS OF DOUGH 
PROCESSING EQUIPMENT SINCE 1946

somerset@smrset.com • 800-772-4404 • 978-667-3355

For more information on our full line of fondant sheeters, dough 

rounders, dough rollers and other equipment visit www.smrset.com

Sheeters

Photo courtesy of
Ron Ben Israel Cakes

Nationally recognized through her many 
fi rst-place winning appearances on “Food 
Network Challenge” and on appearances on 
“The Oprah Winfrey Show,” Marina Sousa 
has been the owner and head designer at 
her cake boutique, Just Cake, in Capitola, 
California, for the past 15 years. 

After successful careers in visual merchan-
dising and the entertainment industry, a 
twist of fate brought Sousa to the doorstep 
of an upscale cake design studio in Beverly 
Hills, California. There she discovered her 
passion and unique talent for designing 
cakes.  She had the rare opportunity to hone 
her skills while working with world-class 
event designers and celebrity clientele. She 
furthered her education at the Culinary 
Institute of America in California’s Napa 
Valley, where she not only earned a degree 
in Baking & Pastry Arts, but graduated top 

of her class, receiving the CIA’s Baking 
Achievement Award.

Knowing she wanted to start her own busi-
ness, Sousa returned home to the Central 
Coast and launched Just Cake in 2003. She 
quickly earned recognition for her impeccable 
style and the unmatched quality of her cakes, 
resulting in what many have described as the 
ultimate “cake experience.”

Capitola, Just Cake’s home, is known as Santa 
Cruz County’s little beachside town to the 
south. The bakery specializes in extraordi-
nary custom wedding and celebration cakes 
for clients throughout the Monterey Bay and 
San Francisco Bay Areas and beyond.

Sousa’s work has since been featured in 
several magazines including InStyle, Bride, 
Modern Bride, and People. 

Marina SOUSASOUSA
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Chef Leo Spizzirri, Maestro Instruttore, PFC, has 
always been known as a dough guy. He’s studied 
under the best and always strives to be the best. 
That’s why he’s so proud to play a key role in a new 
pizza/bakery education program in an innovative 
partnership with Lesaffre Yeast Corporation and Red 
Star Yeast.

The Lesaffre Pizza Innovation Center kitchen is part 
of the North American Pizza and Culinary Academy, 
which recently opened in May 2018 in the Chicago 
suburb of Lisle, Illinois. The academy features top-
of-the-line equipment, including Forno Bravo pizza 
ovens, a commercial kitchen, Hobart mixers and more.

The Scuola Italiana Pizzaioli is the oldest and most 
prestigious pizza school located in Italy, and the 
North American Pizza and Culinary Academy is the 
second official school in the United States. Spizzirri 
earned his master certification at Scuola Italiana 
Pizzaioli in all five styles of Italian pizza.

“My training started in 2007 as a pizza maker from a 
baker’s perspective,” he said. “I look at doughs and 
dough development on a lot more granular level. I’m 
known as a dough guy.”

The North American Pizza and Culinary Academy is 
led by Spizzirri, master Instructor and member of the 
World Pizza Team. Currently there are only 20 schools 
worldwide. The scuola certifies pizza chefs from 
across the globe, with about 100 masters in the world.

“I’ve gone back to Italy every year for 10 years,” 
Spizzirri said. “In November 2017, I became the second 
master instructor in the United States. I’ve always 
envisioned opening a school, and when we decided to 
do it, we wanted to open a legitimate certified pizza 
school using the same curriculum as in Italy.”

At the North American Pizza and Culinary 
Academy, the goal is to get everyone as excited 
about pizza. Cooking is a life skill that gives back in 
the most rewarding ways, Spizzirri says. From novice 
to full-fledged fellow foodies, classes are designed for 
people of all ages and skill sets.

The academy’s state-of-the-art cooking school 
specializes in interactive education. The hands-on and 
demonstrative classes are led by dynamic profes-
sional chefs versed in all cuisines, and pizza classes 
are led by a master Instructor. The school also hosts 
hands-on demonstration classes.

LEO SPIZZIRRI

JO
H

N
 U

N
R

E
IN



Innovative 
Bakery Resources 

Our production 

bakery and think tank, 

designed to help you 

quickly test-market 

and commercialize 

your creations.

 INNOVATION.
IT’S INGRAINED IN EVERYTHING WE DO.

A r d e n t M i l l s . c o m

Organic Initiative 2019 
We’re working with 

farmers to double organic 

wheat acres by 2019, 

enabling scalability, 

consistent supply and 

predictable pricing.
Pristine Mills
We’re committed to 

operating 24/7 pristine 

facilities by focusing 

on industry-leading food 

safety, sanitation and 

quality best practices.

Put Ardent Mills’ innovations to work 
for you. Contact your account manager, visit 
ArdentMills.com or call (800) 851-9618.

Ardent Mills 
Innovation Center 
This state-of-the-art 

customer collaboration 

facility drives product 

development, flour 

consistency and 

culinary creativity.

Introducing The Annex
A dedicated team, cultivating the 

future of specialty grains and 

plant-based ingredients from 

Ancient & Heirloom Grains 

to signature varieties like

 Ardent Mills Great Plains Quinoa™ 

and Sustagrain® barley.

© 2018 Ardent Mills
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Mark Seaman was fi rst inspired to pursue pastry by 
his grandfather, who owned and operated a bakery 
for 40 years in Sharon, Pennsylvania. Seaman studied 
baking and pastry arts in Chicago, undertaking addi-
tional intensive training with several legendary cake, 
sugar and chocolate artists, including Nicholas Lodge, 
Colette Peters and Rosa Viacava de Ortega. 

For almost a decade, Seaman owned his own multiple-
award-winning celebration cake company, Marked for 
Dessert, in Chicago. He currently is a technical advisor for 
the research and development group at Barry Callebaut.

As culinary applications chef at Barry Callebaut, 
Seaman is always open to unique opportunities to 
promote the art of cake making and chocolate work 
around the globe.

Barry Callebaut’s Mona Lisa fondant was created 
with a unique blend of fats and starch-free sugar to 
provide a longer working time with no cracking or 
tearing, even on shaped cakes, Seaman says. That 
helps both newer and seasoned decorators alike, he 
says, because it reduces the stress of covering the 
cakes in a timely manner and increases the ability 
to cover even more extreme designs. “This same 
fat matrix creates the perfect pliability decorators 
need to cover over-the-top designs,” Seaman says. 

“Even when exposed to humid or dry conditions, 
Mona Lisa’s fondant stands its ground and does not 
become sticky, tacky or dry.” The other important 
aspect of the functionality of fondant, Seaman says, is 
to provide ways for decorators to create high-impact 
designs using fewer mediums and techniques. Mona 
Lisa fondant rolls so thinly, he says, that decorators are 
using it for techniques that used to be reserved for gum 
paste, such as quilling.

On trend at the moment, Seaman says, are bright, 
bold colors that not only are more appealing to the 
eye, but that “pop” on social media. Proving the point, 
the 2018 Pantone Color of the Year is ultraviolet. 

You can’t talk about cake without mentioning two 
other crucial elements, Seaman says. “Color and 
texture are the fi rst two things people take note of 
when they fi rst see a cake,” he says. “In today’s world, 
all decorators want to create an ‘Instagram-worthy’ 
cake that is immediately eye-catching.”

Seaman has a watchful eye on current trends in cake 
decorating. When nature-inspired trends captured 
the cake world in 2017, he was quick to share innova-
tive ideas for gemstone (or geode) wedding cakes. 
“I think a lot of cakes will be created based on the 
bride’s birthstone.”
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Pastry chef Bronwen Weber, owner of Frosted Art 
Bakery & Studio in Dallas, creates cake designs that 
range from out-of-this-world sculpted cakes to the 
tiniest mini wedding cakes (made with special 3-tier 
molds that are just a few inches tall) you’ll ever see.

“Tiny little baby cakes are becoming popular,” Weber 
says. “You can buy a chocolate cup shell and turn 
them upside down, they become little tiny cakes. You 
can fill it up with whatever you want: lemon curd, 
marshmallow, whatever.”

Take a cake pop stick and insert it through two or 
three mini chocolate shells to create a mini tiered 
wedding cake. Then decorate as you wish to make 
an eye-catching treat. Or Weber recommends you 
can work with chocolate companies like Callebaut to 
create your own three-tier chocolate mold for ease 
of use. “People ask why mini cakes are so expensive,” 
Weber jokes. “I tell them, ‘so are diamonds.’” 

Weber is best known for the amazing scope of her 
cake projects. Her cake showroom features a windmill 
cake that required a cherry picker for them to finish 
decorating. Another masterpiece was an oil derrick 
cake (after all, she works in Texas) that was engineered 
with the help of a boat motor to shoot chocolate 9 
feet in the air. At the 2013 Oklahoma State Sugar Art 
Show, Weber and her husband, Francois Long, demon-
strated the incredible behind-the-scenes work involved 
in creating a 40-foot dragon cake. “The hardest part 
about making a dragon is finding someone who wants 
a 40-foot dragon at their party,” Weber jokes. “That’s 
the hardest part of cake decorating. Six-foot cakes are 
so done. How about a 40-foot cake? That’s the hard 
part, but the fun part of this business.”

Born in Calgary, Alberta, the cake artist recounts the 
earliest influence on what ultimately turned into a 
successful career. “My first memories of baking were 
making a coffee cake with my mother standing on 
a chair to reach the counter. I was 3. I remember 
watching her consult the cookbook and thinking that 
I couldn’t wait to learn to read, as then I would know 
how to bake as well.”

She came from a family of five, the only daughter. 
Weber got her first job at a donut bakery in Acton, 

Ontario, at the age of 14, filling the donuts, deco-
rating long johns, making pot after pot of coffee and 
burning the soup. “I was far better at donuts than that 
blasted soup,” she laughs. “I lost my taste for donuts 
for several years but remain fully committed to my 
love of coffee that started here.”

Weber is notorious for keeping you off guard with her 
playful personality. She makes everything fun. What 
Weber loves most about the cake business is that 
her days are anything but typical. “Somedays I am 
airbrushing zombie heads. Sometimes I am cranking 
out 9-inch dessert cakes for Neimans. Somedays I 
am meeting with ‘the fancies’ (as she calls certain 
customers), designing cakes.  Somedays I am deliv-
ering cakes to Timbuktu.  Somedays I am working on 
the structure involved in a giant cake. But typically I 
am super happy, typically laughing.”B
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Niedermyer II
Charles Niedermyer II, chef instructor at Pennsylvania 
College of Technology, shares valuable ideas for cake 
decorators wanting to elevate their creations with 
gourmet chocolate. He is a big fan of Guittard chocolate 
and offers creative ideas for using chocolate ganache in 
everything from elegant cakes to fun cake pops.
 
Niedermyer is an experienced chef with a demon-
strated history of working in higher education and 
industry collaboration. He earned a bachelor of 

science degree focused in business management 
from Pennsylvania College of Technology.
 
“Selecting chocolate is critical to success,” he says. “In 
terms of purchasing chocolate, there are important 
factors to consider.”

First, you want a versatile chip or chunk that is lower in 
cocoa fat and higher in solid content. These types are 
designed not to melt and hold shape well, he advises. 
You also want to purchase a European-style chocolate 
blend, with a higher percentage of cocoa butter. This is 
often referred to as couverture chocolate.

“Sixty-one percent — that’s the new dark chocolate,” 
Niedermyer says of the hottest new chocolate trends. 
The percentage on the package only represents the 
amount of cocoa mass. It doesn’t tell you how much 
cocoa butter is inside. The one thing that is consistent 
when looking at the percentages is sweetness.

“38% is a spectacular milk chocolate,” Niedermyer 
says. “What’s emerging now is dark milk chocolate. 
Guittard has a 45% milk chocolate. Anything around 
38% falls in the gourmet milk chocolate realm.”

As a good rule of thumb, he says, when selecting the 
types of chocolate, you really want to think about the 
desired application.

“Great ganache can be the center of a great wedding 
cake. It should be very shiny and reflective,” he says. 
“I try to never refrigerate ganache if I don’t have to. It 
can last three weeks at room temperature.”

One of the most common mistakes when making 
ganache is melting the chocolate, Niedermyer 
advises. You want to make an emulsion. Niedermyer 
uses an immersion blender to make ganache. You can  
also use a whisk or a robot coupe.

In other trends, cake pops continue to be popular, he 
points out, because they are easy to pass around. “It’s 
something small people can enjoy.” To make ganache 
cake pops, Niedermyer suggests a basic ratio of 
40-45 percent ganache to cake. Chopping is a signifi-
cant labor expense; he buys chocolate wafers. “When 
you chop chocolate for ganache, it needs to be fine.” JO
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James Beard Award winner Anna Sortun 
of Sofra Bakery & Cafe in Cambridge, 
Massachusetts, has a passion for educating 
bakers and chefs on how to capitalize on the 
unique fl avors of Turkish and Lebanese fl at-
breads, using Turkish yufka dough.

Yufka dough is made with ease, using all-
purpose fl our, kosher salt, warm water and 
two tablespoons of extra virgin olive oil. This 
non-leavened dough is thinner than a tortilla, 
heartier than phyllo dough and has substan-
tial bite, but is very fl aky, Sortun explains. It is 
used to make fl atbreads, pastries and börek 
(a baked or fried pie in Turkey). Sofra Bakery 
off ers a savory börek with fresh cheese and 
nigella seed at its bakery cafe.

In her 2016 book Soframiz: Vibrant Middle 
Eastern Recipes from Sofra Bakery and Café, 
Sortun shares 100 recipes that showcase 

Middle Eastern spices and fl avors in a wide 
array of bakery products and meals.

Sofra Bakery is the second location created 
by the Oleana Restaurant Group. The bakery 
cafe was established in 2008 by Sortun, 
together with business partner and executive 
pastry chef Maura Kilpatrick. While traveling 
in Turkey, still deciding on the name for the 
bakery, Sortun and Kilpatrick would ask 
locals what the word “sofra” meant to them. 
In Turkish, sofra means a table prepared or 
set for eating a meal.

“Middle Eastern fl atbread is used like 
a sponge to absorb juices of chopped 
vegetables and roasted meats,” she says. 
“Non-yeasted doughs — yufka — are similar 
to a stretchy tortilla. Yufka is the dough we 
prepare at Sofra for all of our fl atbreads. We 
stuff  the dough with vegetable or meat.”
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and craft of baking bread, reaching beyond technique 
and inspiring bakers to explore the essence of baking 
as an act of love. It was published by HarperCollins in 
Fall 2017. Among the recipes are Philip’s ancestral family 
staples, including butter biscuits, his grandmother’s 
molasses pie, focaccia, bagels and brioche. “I bake 
because it connects my soul to my hands, and my heart 
to my mouth,” Philip says.

A native of the Arkansas Ozarks, Philip is a sought-
after educator and has traveled internationally 
to bring baking education and his love of craft to 
ex-convicts, underserved populations, and recently-
landed immigrants. In addition to being a MacDowell 
Fellow, he is a graduate of Oberlin Conservatory.

Yearning for creative connection, Philip traded his 
finance career in New York City for an entry-level 
baker position at King Arthur Flour in rural Vermont. 
A true Renaissance man, the opera singer, banjo 
player and passionate amateur baker worked his way 
up, eventually becoming head bread baker. But Philip 
is not just a talented craftsman; he is a bread shaman. 
Being a baker isn’t just mastering the chemistry of 
flour, salt, water, and yeast; it’s being an alchemist—
perfecting the transformation of simple ingredients 
into an elegant expression of the soul.

In a recent conversation about the future of whole 
grains, Philip cites an issue that he believes matters to 
the development of the artisan bread movement. “The 
pursuit of just whole wheat is just another fad. We are 
not going to have success in the whole grain movement 
until we look at things in less binary terms. Part of the 
issue is nomenclature; we need better ways to commu-
nicate what bakers are doing with whole grains.”

Philip wonders how the bar ultimately moves on 
whole grain content in bread. Will consumers insist on 
100% whole grain for the health benefits? Or will they 
discover that bread flours with 80% extraction produce 
fantastic flavor, are more easily digestible and deliver 
on the whole grain promise? “The weight of the whole 
grain diet should not be exclusively on bread,” Philip 
says. In conclusion, Philip says that consumer demand 
for both health and flavor will have a profound influ-
ence on the future of artisan bread and how far whole 
grains will grow. “Taste is the carrot.”

MARTIN PHILIP
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Martin Philip is head bread baker at the King Arthur 
Flour Bakery in Norwich, Vermont. He is a former 
member of Team USA which competed in the SIGEP 
Golden Cup in Rimini, Italy, and was a finalist in the 
selection process for the coveted bread spot on 
Team USA at the World Cup of Baking. In 2016 he 
was awarded a prestigious writing fellowship at the 
MacDowell Colony. 

Philip lives in Vermont with his wife Julie Ness and their 
three children. His acclaimed book, Breaking Bread, A 
Baker’s Journey Home in 75 Recipes, examines the art 
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Chef En-Ming Hsu’s accomplishments as 
a pastry chef are as numerous as they are 
impressive. A native of Richmond, Virginia, 
Hsu attended culinary school and studied 
at Skidmore College in Saratoga Springs, 
New York, where she credits her educa-
tion in studio arts as a primary influence in 
her design and presentation of her pastry 
creations. Drawing from her artistic educa-
tion, Chef Hsu has mastered chocolate and 
sugar showpiece work, in addition to creating 
classic European and American pastries.
Having first taught at The French Pastry 
School as a visiting master guest chef, she 
is overjoyed to be a member of the team 
teaching in the 24-week L’Art de la Patisserie 
program.

Hsu served as team captain of the United 
States Pastry Team that took the Gold 
Medal at the World Pastry Cup in Lyon, 

EN-MING HSU
France in 2001. The United States team 
won by a margin of 442 points, the largest 
winning margin ever achieved. Hsu returned 
to the World Pastry Cup in 2003 to serve as 
president of the international jury, and again 
in 2005, 2007, and 2009 as jury president 
and manager for Team USA. Other awards 
include the “Lifetime Achievement Award” 
in 2008, “Distinguished Visiting Pastry 
Chef” in 2007, “Best Pastry Chef in Chicago” 
in 2003 by Chicago magazine, and “Best 
Pastry Chef in Chicago” at the Jean Banchet 
Chef’s Gala in 2002 and 2004.

Possessed with a keen sense of art, design 
and creativity, her work has been featured in 
several publications including Art Culinaire, 
Food Arts, and Gourmet. Hsu was named 
a “Rising Star Chef of 1999” by the James 
Beard Foundation. In 1997, she was named 
“Pastry Chef of the Year in America.” T
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Hot Bread Kitchen’s culinary training is 
an intensive, paid on-the-job program 
for women facing economic inse-
curity. The organization achieves its 
mission through two employer-driven 
workforce development and busi-
ness incubation programs, Bakers in 
Training and HBK Incubates. In her role 
as workforce development program 
director for Hot Bread Kitchen, Karen 
Bornarth oversees a team to design 
and deliver a dynamic workforce 
development program in New York 
City. The program provides paid 
culinary training along with key skills 
like English as a second language, 
knife skills, kitchen math, and science.

“Over the years, my interest has 
shifted away from the products we 
make to who makes the products, the 
people who do the work,” Bornarth 
says. “It’s the people who have kept 
me in the business for so long. Bread 

bakers are a warm and welcoming 
community. And in my work now, 
serving women who are in so many 
ways underserved and unrepresented 
in our industry, it’s these women, 
each unique and amazing in her own 
way, that keep me going. What I love 
is being witness to their lives, their 
struggles and successes, and being 
an instrument of change for these 
women and for the industry at large.”

Bornarth launched her career at New 
York’s iconic Amy’s Bread, working as 
one of very few women in production. 
She worked her way up from packer 
to supervisor while teaching part-
time at the Artisan Baking Center. The 
French Culinary Institute provided 
Bornarth the opportunity to focus her 
passion for teaching. She also worked 
for five years with Le Pain Quotidien 
in product development and quality 
control. 

Karen
BORNARTH
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Cake decorators have learned new tricks in 
recent years to make their creations look spec-
tacular and taste great, too. 
 
“In today’s world, there are so many more things 
we can print on than ever before,” says Mike 
Terry, a Certifi ed Master Sugar Artist and pastry 
chef instructor with Bakery Professionals.

With more than 30 years of experience in cake 
decorating, Terry has helped educate many 
professional and aspiring cake decorators. With 
over fi ve years at Ivy Tech Community College as 
an Adjunct Pastry Chef Professor, he has taught 
200 level classes in Bakery Merchandising and 
Marketing; Cakes, Icings and Fillings; Advanced 
Decorating and Candies; and Wedding.
  
Speaking at an IBIE educational session on 
Edible Decorating Technology, Terry listed the 
following examples: icing sheets, premium icing 

sheets, luster sheet-s, wafer paper, premium 
wafer paper, chocolate transfer sheets and Simi 
Transfer Sheets, an edible paper from Icing 
Images that is used to apply semi-transparent 
designs on Isomalt.
 
“Wafer paper, made from a potato starch base, 
is ideal for creating accents,” Terry says. “For 
vibrant photographs, wafer paper is not the 
best, but luster sheets are amazing to print 
pictures on. They add bling. Simi Transfer 
Sheets work with today’s hotter mediums such 
as Isomalt, DECOgel, edible lace products and 
Flexique. You can print anything you want on 
Simi Transfer Sheets. Just peel off  the backing, 
it’s perfectly printed on your Isomalt.”
 
Now digital cutting technology is newest fron-
tier in cake decorating design. Terry discussed 
the advantages of the Silhouette Cameo, a tool 
to design, cut, and create with ease.
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NICKY 
Nicky Giusto is a fourth-generation miller and baker 
who grew up in the world of bread. He learned 
production baking with his uncle, Keith Giusto, 
and later honed his skills by training with Didier 
Rosada and Mike Zakowski. He currently works for 
Central Milling, based in Logan, Utah, developing 
bread programs and providing technical support 
for customers, in addition to holding workshops 
for bakers of all levels. In 2016, he competed at the 
Coupe du Monde de la Boulangerie on Team USA in 
the Baguette and World Bread Category.

The farmer, baker, miller partnership is integral to 
success at Central Milling, which has been in contin-
uous operation since 1867. “Central Milling is quite 
successful because we live by the farmer, miller, baker 
model rigorously,” Giusto says. “We believe that one 
cannot exist without the other. In short, we listen to 
the baker’s wants and needs.”

Central Milling recently launched its new Artisan 
Baking Center in Petaluma, California, a first-class 
“boulangerie” with top equipment: rack oven, deck 
ovens, proofer/retarder and mixers. The Artisan 
Baking Center is geared for professional and home 
bakers. There are about 10 to 15 classes per month,

.The state-of-the-art baking R&D and culinary 
education facility is the perfect place for artisans-
in-training. The center offers classes and workshops 
on topics ranging from milling and baking to artistic 
design, fermentation and other culinary techniques.

At a recent class, for example, Giusto offered tech-
nical advice on producing Khorasan (an ancient grain) 
bagels. Start dipping your bagels into a simmering 
water/molasses bath for 30 seconds per side (top 
side down into the water) and return them to a newly 
prepared baking pan. Add toppings as desired. Place 
the pan of bagels on the middle shelf of the oven and 
bake at 426° F (400° F if using convection) for 10 
minutes. Then rotate the pan and bake an additional 
8 to 12 minutes, until the bagels are golden brown all 
over. 

He explains that you want to set a goal for having 
a “nice chewy bagel — not too chewy, but chewy 
enough.”

GIUSTO
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For everything else, there’s LINDAR.

With LINDAR’s Simply Secure hinged and two-piece 
containers, you can ensure your goods are protected — 
during shipping, in stores, and beyond.
Complete with a built-in freshness seal, stackable design 

and tamper-obvious safety closure, Simply Secure’s bakery, 
produce and deli containers will show off your product in a 

visually appealing, fresh and secure way.
Call 866-468-3200 or eMail info@lindarcorp.com to learn more.

Some food comes  
with a protective,  
tamper-obvious shell.

Born in Strasbourg in France’s Grand Est 
region (formerly Alsace), World Baking 
Champion, Master Baker and chef instructor 
Pierre Zimmermann has received numerous 
international distinctions not only for his profi -
ciency as an artisanal baker and pastry chef, 
but also for promoting the rich culture and 
history surrounding his Alsatian roots and the 
art of baking and pastry in this region. 

From winning the Coupe du Monde de la 
Boulangerie (World Cup of Baking) twice, and 
creating Alsatian specialties, to teaching at 
The French Pastry School and elsewhere in 
the world, Zimmermann has shared his craft 
for many years, training and enlightening 
many fellow bakers along the way. He has 
taught Master Baking classes through the 
continuing education program at The French 
Pastry School for more than a decade, and 
also brings his masterful baking and teaching 

PIERRE
profi ciency to L’Art de la Pâtisserie.
In 2017, the inaugural event of the Intergalactic 
Bakers Federation (IBF), co-founded by 
Zimmermann, owner of La Fournette Bakery 
& Cafe in Chicago, and Solveig Tofte, founder 
and head baker at Sun Street Breads in 
Minneapolis, was held at Kendall College 
in Chicago. Eight bakers from around the 
world participated in highly intensive product 
demonstrations at the event billed as the 
Assembly of Extraordinary Bakers. “It is 
benefi cial to bring a level of complexity to 
your products — to excite your customers,” 
says Zimmerman. “In my opinion, I am very 
open to (nontraditional) products.”

In 2018, Tofte and Zimmermann, organizers 
of the Assembly of Extraordinary Bakers, 
shared the stage once more to demonstrate a 
wide variety of breads and pastries, including 
fl avorful hazelnut macarons.

ZIMMERMANN
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For award-winning baker and dedicated instructor 
Harry Peemoeller, every day brings a unique oppor-
tunity to inspire and educate the future bakers of 
tomorrow.

He loves to have the opportunity to ignite the passion 
of baking in so many young talents that sometimes 
never knew that they actually were born to bake.

“Since I switched from working daily (or nightly) in 
front of the bench to sitting on the bench, I almost 
don’t consider what I am doing work,” he quips. “It 
is mental work! Anyways, I very much appreciate the 
daily opportunity to inspire and hopefully have a posi-
tive impact on the development of the next genera-
tion of food professionals.”

Looking ahead to the most influential trends on the 
horizon, Peemoeller can imagine that “community 
connecting grains” could be very influential.

“I guess they actually already are, to a certain extent,” 
he says. “The trifecta of farmer, miller and baker 
resonates with everybody, but it has to be sustain-
able. Farmers already using poly cropping systems 
to increase harvest yields and bread baked with 
locally sourced grains are a symbol of quality to me. H

ar
ry

The local grain movement has just started and will 
continue to grow.”
 
Originally from Hamburg, Harry Peemoeller received 
his Master Bread Baker’s certification in 1982 from the 
Baking Academy in Hanover, Germany. Peemoeller is 
a professor of Bakery and Bread Studies at Johnson 
& Wales University in Charlotte, North Carolina. Prior 
to joining the faculty of Johnson & Wales, Peemoeller 
worked at various bakery operations in Europe and 
the United States. Peemoeller won the 2008 National 
Bread and Pastry Team Championship in Atlantic 
City before he was selected as the captain of the 
Bread Baker’s Guild Team USA. This team went on to 
win the gold medal at the 2010 Coupe Luis Lesaffre, 
gold at the 2011 SIGEP Bread Cup in Rimini, Italy, and 
silver at the 2012 Coupe du Monde de la Boulangerie. 
Peemoeller also won a silver medal at the 2014 
Master’s de la Boulangerie in Paris.

Peemoeller and Mike Zakowski represented the 
United States in the 2014 Bakery Masters. Peemoeller 
competed in the artistic competition. “It is a great 
validation of the level and talent in artisan baking 
here in the United States. The Bread Bakers Guild 
is very much committed to support its mission of 
educating and sharing.”
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The all-round artisan deck oven.
Your next MIWE condo:

Contact Ben (CAN): b.garisto @ miwe.com or Harry (US): miweusa @aol.com 

�  Perfect for the complete range of baked goods 
 including breads, pastries, pizzas

�  Various sizes to choose from to hold one, two, 
 three or 4 pans capacity 

�  Simple and easy to operate

�  Quick and easy to clean

www.miwe.eu
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Mitch Stamm, who is widely known in 
the craft baking industry for his exper-
tise in sweet and savory viennoiserie, as 
well as bread baking, sees several key 
trends developing in the marketplace. 
“Increasingly sophisticated farming and 
a renewed appreciation for milling chal-
lenge the baker diff erently,” he says of 
one trend, which he calls getting more 
primitive. “Minimal intervention will 
continue to gain momentum. Bakers will 
continue to nurture and steward dough 
rather than intervene. They will humbly 
fade into the background to off er 
breads that celebrate the grain and the 
fermentative process.”

Stamm trained at The French Pastry 
School, San Francisco Baking 
Institute and L’école Lenotre in Plasir, 

France, and currently teaches at the 
International Baking & Pastry Institute 
at Johnson & Wales University in 
Providence, Rhode Island. He is the 
author of The Pastry Chef’s Apprentice. 
An active board member of the Bread 
Bakers Guild of America, Stamm 
demonstrates his technical skills in the 
classroom and at bakery events.

“We can teach so much more, especially 
leadership,” he says of education today. 
“Leadership in the kitchen, at home, 
and in the community. The lessons in 
the kitchen mirror the lessons in life. I 
love the fact that over four years, I get 
to witness the chrysalis mature into a 
responsible, ethical professional. And it 
happens every four years. It’s the foun-
tain of youth.”

Mitch STAMM
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Christmas
Get ready for the most magical time of the year. From 

Thanksgiving to Christmas, cake and cookie shops across 
America prepare to engage and excite customers with their most 
creative and innovative products and designs. “Christmas is the 
time we get to play,” says talented pastry designer Simone Faure, 
owner of La Patisserie Chouquette in St. Louis. 

And playtime has begun. New from Satin Ice, Peppermint Mocha 
Fondant provides a bright, clean white color and offers limitless 
creativity. Classic flavors of brisk peppermint and rich chocolate 
combine to perfectly complement your holiday sweets. This limit-
ed-edition fondant gives a nod to traditional holiday flavors, while 
still maintaining the integrity and Satin Ice quality. Examples of 
applications include party favors, hostess gifts and cookie swaps. 

Chef Rubber offers new fall flavor assortment variety packs in its 
line of flavoring extracts and oils. There are 37 varieties available, 
allowing you to whip up many new possibilities. 

At Eli’s Cheesecake, the company has transformed Eli’s ever 
popular Cheesecake Dippers (frozen cheesecake dipped in choco-
late, served on a stick) into festive treats, by hand-decorating them 
with either green-tinted chocolate and white nonpareils mimicking 
Christmas trees in the snow, or with a blue colored chocolate driz-
zle and white nonpareils, perfect for Hanukkah.

New mini tart pans and new cake pans are available from New 
York Cake. The mini tart pans are perfect for creating delicious 
tarts, quiches and other bite-sized treats.

And don’t forget cupcakes. “Cupcakes are alive and well, and 
our cupcake sales keep growing,” says Diane West, aka “The Cake 
Lady,” owner of The Kake Korner in Laurel, Maryland. She makes 
dozens of cupcake flavors every day, including cookies and cream, 
carrot or coconut. On Tuesdays, the bakery runs a 50 percent off 
special, which she promotes on Facebook Live. “We sell $1,000 
worth of cupcakes every Tuesday,” she adds.

S
atin

 Ice

Christmas
time tois the play
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West loves buttercream-based cake 
and cupcake designs, using fondant as 
accents. She is a big fan of Flavor Right, 
which offers the functional abilities to 
blend well with color, ingredients and 
ideas. Flavor Right’s Custom Ice ready-to-

whip icing is easier to work with than tradi-
tional buttercream and you can expect more 

consistent results, according to Flavor Right. 
You’ll save time, especially on clean-up. And you’ll find Custom Ice 
customizes nicely with flavors, sweeteners and colors.

Gaining popularity for its amazing cakes and sweets In St. Louis, 
La Patisserie Chouquette is pushing the envelope for design.

“If you look at other cakes for inspiration, subconsciously you 
may be copying,” says Faure, who is well known for her inventive 
custom cakes. I find inspiration from textiles, grout, other things 
around me. I follow spoon makers and steel workers. It’s amazing 
what they create, and their movements are very similar to cake. I 
am trying to blend who I am, where I came from, and what I can 
find whimsy in.”

She devoted the entire month of October to celebrating magic. 
For December, she is inspired by sugar plum fairies. “We have a 
Letters to Santa drawing just to see the world through a child’s eye. 
At the end, we pull out one name and create a cake for the winner 
of the drawing.”

Faure is also proud of her macarons. Her 
signature item is what she calls “the chocolate 
chip cookie of France” in that it’s so ubiqui-
tous abroad. While that hasn’t quite translated 
to the U.S., pastry chefs like Faure are doing 
their part to make it more prevalent.

“It’s a labor of love. They’re so temperamen-
tal, time-consuming, and expensive to make, 
which I understand why you can’t find them in 
a lot of places. But they’re such a blank can-
vas. There are a million flavor combinations 
for you to try. There are so many different 
colors and designs, and really fun things you 
can do with them. When you get it right, it’s 
wonderful,” she says.

INNOVATIVE IDEAS FOR GROWTH
In New York City, Make My Cake owner 
Aliyyah Baylor shares her tips for taking a per-
sonal or family business to the next level.

“For anyone looking to take their personal 
or family business to the next level, my advice 
is to expand thoughtfully along the way. Re-

member not to lose sight of why you started your business or what 
made you successful. When we started looking to open a new loca-
tion, I was approached by customers pleading with me not to lose 
our mom-and-pop feel in the growth process. We’re always listening 
to our customers and making conscious decisions that ensure the 
culture of our company doesn’t change, even when our footprint 
does,” she says.

One of the key pieces of advice award-winning Milk Bar own-
er Christina Tosi gives to young pastry chefs is to learn the rules 
first, then break them and have fun. It’s that independent spirit and 
innovation that has allowed Milk Bar to become one of the biggest 
names in baking in the country. On Sept. 22, Milk Bar opened its 
newest location in Los Angeles. 

Milk Bar announced the debut of its new pumpkin dulce de leche 
flavor in several of its products. The seasonal offering consists of 
vanilla spice cake, milk crumbs, dulce de leche, roasted pumpkin 
ganache, and roasted pepitas.

Pumpkin dulce de leche is available as a flavor in one of the 
bakery’s famous naked layer cakes, in its popular cake truffles, and 
in its MilkQuakes. Introduced last summer, MilkQuakes are Milk 
Bar’s soft serve ice cream answer to the McDonald’s McFlurry or 
the Dairy Queen Blizzard. Milk Bar’s new seasonal products will be 
available both online and in-store at its locations in New York City, 
Washington, D.C., Los Angeles, Las Vegas, and Toronto. 

“Learn the 
rules first, and 

then break them,” says 
Christina Tosi of 

Milk Bar.
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12 INCH   feeds 35 to 50

TIME SAVING TIPS

Talented pastry designer Simone Faure, who honed her skillset 
in New Orleans, has transformed a successful career as a pastry 
chef into running an extremely popular bakery in St. Louis.
Faure is known for her inventive custom cakes. She loves to 
use creativity in her designs.

“My favorite orders are from the people who say, ‘Do whatev-
er you want.’ That is always interesting to me. I start to dissect 
this person. I love it. That’s when we get to play,” she says.

When it comes to serving sizes, Faure is adamant that a 
6-inch cakes feeds 6 to 10 people.

When customers order a 12-inch cake, she advises 
that size of cake can serve 35 to 50 people. Her take 

is that customers can be subtly reminded (or 
retrained) that a great cake should be enjoyed 

in moderation.
“One of our 8-inch round cakes feeds 

up to 20 people,” she says. “That’s enough 
when you consider the quality of our cakes. 
I’m trying to introduce people to the way I 
enjoy things. Eat food that tastes really good 
and enjoy.”

Her creativity leads down interesting ave-
nues, coming up with creations like the shop’s 

popular CAKEsickles. These popsicle-like cake 
pops are like regular cake pops, but are a 

fun canvas on the outside.

Food review websites play an integral role 
in how businesses reach all kinds of people. 
In today’s culture, consumers will look to 
what others say about an establishment be-
fore giving it their business. That is no truer 
than when it comes to restaurants, bakeries, 
and other foodservice establishments.

Review sites like Yelp can be a learning 
experience. When a customer gives a bad 
review or rating, it is an opportunity for a 
business to see what it can improve upon 
and ultimately create a better atmosphere.

RESPOND
Ignoring a problem doesn’t make it go away. 
In fact, a customer with a negative review 
will likely appreciate that you took the 
time to respond to their complaints. It’s an 
opportunity to show that you learn from 
your mistakes and it can ultimately create 
goodwill with the customer.

It can be tempting to defend your busi-
ness, especially when you disagree with a 
complaint. However, it is a good practice 
to be kind and avoid getting personal. 

“We maintain a 5-star rating on Yelp. A lot 
of training goes into the unique way we do 
everything,” says award-winning pastry chef 
Nathaniel Reid of Nathaniel Reid Bakery in 
St. Louis. “I believe that everybody’s com-
ment (on social media) is an opportunity. 
We are able to achieve what we do with a 
great team.”

To help assist you, the U.S. Small 
Business Administration shares tips for 
how to minimize the damage from a 
negative review.

BE PROACTIVE ON social media

A GUIDE TO serving
Sizes

12 INCH   feeds 35 to 50

10
IN

C
H

feff
ed

s
2

4
to

30 8
IN

CH

feff eds 16 to 20

6 INCH

feff ed
s

6
to

1
0

Round Cakes
AT LA PATISSERIE 

CHOUQUETTE

 L
a P

atisserie  C
h

ou
q

u
ette



ST. LOUIS - PINT SIZE BAKERY
Tea cakes and mini loaf cakes are a great way to introduce 
unique and interesting fl avors to consumers who increasingly 
want to try something new at a bakery.

That’s why a successful retail shop, Pint Size Bakery, is at-
tracting rave reviews since opening in St. Louis in 2012. Using 
local and premium ingredients, the bakery wows customers 
with creative items like orange ricotta “little loafi es.”

“We make all our own fl avorings. We make everything by 
hand in small batches,” says pastry chef and co-owner Christy 
Augustin, who opened Pint Size Bakery with pastry chef Nan-
cy Boehm. For National Bakery Day on Sept. 14, they gave out 
free samples of chai zucchini tea bread. 

Sandwich cookies are their specialty, but not the kind you 
ordinarily see: molasses with RumChata buttercream or salted 
caramel chocolate with dulce de leche buttercream. “We want 
people to have a happy little break from their life with a cook-
ie and a giggle,” Augustin says of their goal.

SAN DIEGO - EXTRAORDINARY DESSERTS
Extraordinary Desserts, with two locations in the heart of San 
Diego, isn’t satisfi ed with mastering just that one aspect of the 
business. When you talk with owner Karen Krasne, the fi rst 
thing you notice is her passion. Whether she’s discussing travel, 
education, family, or business, her enthusiasm and energy is on 
full display.

Many of the products at Extraordinary Desserts are topped 
with fresh fl owers, something Krasne picked up from her time 
in Hawaii. Another noticeable trait of many of the desserts at 
the bakery is gold leaf, a French/Parisian component. The colors 
the bakery uses help to set it apart from its peers, with dazzling 
desserts that pop out of the display case.

“We’re very colorful. Where a lot of bakeries can use beige and 
brown tones because that’s the color of dough and that’s the col-
or of chocolate, it’s important to me that it’s a painter’s palette,” 
Krasne says.

WICHITA - CHERI’S BAKERY
One of bakery owner Cheri Kovacic’s favorite time-saving tips 
involves cookies, which are hugely popular for the December 
holidays. The owner of Cheri’s Bakery in Wichita, Kansas, knows 
that people love to buy cookies in creative designs, so her bak-
ery strives to be an original.

Kovacic recommends bakeries can make their own unique 
cookie cutters out of copper strips available online at www.
basiccopper.com. 

There is even an online tutorial on how to make your cookie 
cutters with relative ease and a few specifi c tools.

Make your own cookie cutters using premium copper strips 
specifi cally designed for this use. To learn more, email the com-
pany at info@basiccopper.com.

THANK THE REVIEWER
Again, bad reviews or ratings are an 
opportunity to learn, so it’s best to be 
professional in your response and thank 
the reviewer for taking the time to highlight 
your business’ issues.

IMPROVE
Show that you take reviews seriously by 
proving that you’re working to resolve the 
issue. Address the customer’s specifi c issue 
and let them know you care.

on the
MAP
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AVERAGE  
SPECIFIC GRAVITY

Pound Cakes  
& Cream Cakes 

0.90
Shortening (and Oil) 

Layer Cakes
0.80

Angel Food Cake
0.30

Genoese
0.50

Chiffon Cake
0.50

SUPPLY SIDE ECONOMICS
S

oslan
d

 P
u

b
lish

in
g/O

klah
om

a S
tate S

u
gar A

rt S
h

ow

Functionality is as important to your 
profitability in the cake business as any 
factor. If the grain of your cakes is too open 
and is uneven, the specific gravity needs 
to be adjusted, according to Stratas Foods. 
“We need to shorten the mixing time. Or 
if the grain is too tight and the cake is too 
dense, we need to mix it longer,” says Mitch 
Riavez, CMB, National Bakery Accounts 
Manager for Stratas Foods. “But we need a 
target to aim at — a control.” 

Specific gravity is a way to measure the 
air added into icing or batter. It is the weight 
of a cake batter or icing in an empty cup, 
compared to the weight of water in the 
same cup. For example, if the cup weighs 16 
ounces with water in it and 14 ounces with 
batter or icing in it, then you divide 14 by 
16 to determine a specific 
gravity of 0.875.Cake decorators today are looking to 

create more elaborate, over-the-top de-
signs, says Chef Mark Seaman, specialty 
applications chef for Barry Callebaut. 
Because of that, icing and fondants have 
had to evolve to better fit these larger, 
time-consuming cakes. 

“From a functionality perspective, 
decorators have been looking for ways to 
increase working time of fondant before 
the dreaded elephant skin appears,” 
Seaman says. “With the continuing trend 
of novelty shaped cakes, more time is 
needed to get the fondant over the cake.”

To address those needs, Barry Calle-
baut’s Mona Lisa fondant was created 
with a unique blend of fats and starch-
free sugar to provide a longer working 
time with no cracking or tearing, even on 
shaped cakes, Seaman says. That helps 
both newer and seasoned decorators 
alike, he says, because it reduces the 

Time savers

Specificgravity
MEASURING 

stress of covering the cakes in a timely 
manner and increases the ability to cover 
even more extreme designs. 

Elena Taylor, director of wet ingredi-
ents for Dawn Foods, says bakers need 
icings that are easy to use. Very firm 
icings make it difficult to base a cake or 
pipe easily, and very soft icing doesn’t 
hold shapes. “It’s important that icing is 
designed to be soft and pliable to allow 
for decoration while still being firm 
enough to hold designs,” Taylor says. 

Dawn continues to see a trend of 
bakers being interested in limited time 
offers, including seasonal and holiday 
flavored buttercreme. “We’ve also seen 
growing requests for buttercreme style 
icings that have more butter notes and 
less sweetness,” Taylor says. “This de-
mand is being driven by consumers’ de-
sire for baked goods with more whipped 
style toppings that aren’t overly sweet.”
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WWINNNING PROMMOTIONS

GRAND PRIZE
Susan Trianos
$32,000 Cash
$20,009 Product

1ST RUNNER UP
Bryson Perkins
$25,575 Cash
$13,665 Product

2ND RUNNER UP
Chrissie Boon 
$15,000 Cash
$10,507 Product

achievement
A crowning 

For 25 years, Kerry Vincent carried the torch for the Oklahoma 
State Sugar Art Show, held annually in Tulsa, Oklahoma. The 2018 
event proved a crowning achievement, with a record $482,225 in 
prizes ($106,125 in cash and $376,100 in product). And then to the 
sad surprise of many, Vincent, the event’s organizer, announced 
that this would be the fi nal curtain for her show.

“The theme for 2019 is, there is no theme,” she announced 
during the event’s fi nal day on Sept. 30. “For a few seconds I wait-
ed and watched the wheels turn. Contestants believed there was 
an open ‘choose what you like’ theme. Then I announced, ‘The 
curtain is coming down on the Oklahoma State Sugar Art Show.’ 
There were fl oods of tears and disbelief and to this day I receive 
calls from shattered emotional contestants.”

If one cake is a feast then the Grand National Wedding Cake 
Competition and the Oklahoma State Sugar Art Show is surely a 
banquet, Vincent said. 

High profi le sugar artists from across the globe staged another 
amazing showcase, glittering sugar magic with a combination of 
inspired design and technical expertise. Cakes beautifully crafted 
reached majestic heights of design.

Grand prize winner Susan Trianos of Brampton, Ontario, Can-
ada, won $32,000 in cash and $20,009 in product for her elegant 
blue and white design inspired by the 2018 theme: “I am a modern 
classic.”

She runs Learn to Cake with Susan Trianos, an online school 
with 24-hour access to video tutorials on cake decorating, baking, 
cookies, and all things sweet.

“Throughout my 24 years in this profession, through all of 
my transitions, I’ve continued to make custom cakes for a vast 
number of clients," Trianos says. "I’ve made cakes for movies, 
billboards, ads and television shows.”

Susan Trianos created 
the grand prize winning 
cake design at the Grand 
National Wedding Cake 
Competition in Tulsa.

ORANGE CRUNCH CAKE
General Mills Foodservice announces that 
Dennis Chan, chef and owner of Blue Bam-
boo in Jacksonville, Florida,  is the Grand 
Prize Winner in the 4th Annual Neighbor-
hood to Nation™ Recipe Contest, which 
celebrates independent family or “neighbor-
hood” restaurants and food trucks and the 
one-of-a-kind dishes that refl ect their local 

fl avor. Chan’s recipe for Sunshine State Or-
ange Crunch Cake has earned him the Grand 
Prize package that includes $30,000 cash, 
plus $5,000 for a local charity and a three-day 
trip for two to the Food Network & Cooking 
Channel New York City Wine & Food Festi-
val in October. 

His award-winning dish, inspired by 

Florida’s state fruit, is an orange cake that 
includes Gold Medal™ Yellow Cake lay-
ers moistened with an orange sauce then 
stacked between alternating layers of airy 
pineapple cream cheese icing and crisp 
baked Pillsbury’s Best™ Puff Pastry Dough 
for a luscious creamy, crunchy Napo-
leon-style textured dessert.
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NATURAL FOOD COLOR
Chefmaster Natural color products are plant-
based concentrated colors that mix easily 
without altering the texture, taste or smell 
of your product. Chefmaster Natural Food 
Color comes in bright, vivid colors that can 
be used for a wide variety of specialty needs 
and delivered in natural, oil, glycerin and 
sugar systems. 
www.chefmaster.la

FONDANT SHEETER
The Somerset CDR-500F is an ideal fondant 
sheeter for bakeries that need high-volume, 
dependable performance. With production 
capabilities of 500-600 sheets per hour, 
the CDR-500F sheets virtually every type 
of dough, regardless of consistency, to a 
uniform thickness in seconds. Ergonomically 
designed for safety, speed, sanitation, and 
ease of use and constructed with heavy-duty 
stainless steel. 
www.smrset.com

PEPPERMINT MOCHA FONDANT
New from Satin Ice, Peppermint Mocha 
Fondant provides a bright clean white color 
and offers limitless creativity. Classic flavors 
of brisk peppermint and rich chocolate 
combine to perfectly complement your 
holiday sweets. This limited-edition fondant 
gives a nod to traditional holiday flavors, 
while still maintaining the integrity and Satin 
Ice quality.
www.satinice.com

CUSTOM ICE
You can expect more consistent results 
and time-saving efficiency with this 
new ready-to-whip buttercream-style 
icing from Flavor Right. Custom Ice 
blends well with flavors and inclusions 
and maintains beautiful colors for days 
without fading…and did we mention 
it’s fondant’s new best friend! Visit our 
Facebook page and website to watch 
our Mix Master video series featuring all 
of our favorite ways to use Custom Ice – 
the possibilities are endless! 
www.flavorright.com

CAKE PANS
Magic Line Heavy-Gauge Aluminum Bake-
ware is expertly crafted in America. These 
cake pans come in all shapes and sizes. 
Round cake pans (16 gauge) range from 2” 
to 24” in diameter and depths from 1” to 3.5”, 
cheese cake pans (16 gauge) range from 3” 
to 16” in diameter and 2”to 3” in depth, and 
square pans (14 gauge) range from 4” to 20” 
on the sides and 2” to 3” in depth.
(800) 736-8443

VERSATILE CAKE MIXES
Today’s consumers demand flavor, quality 
and something special. Dawn can help you 
bring these characteristics to your cake 
products with Baker’s Request™ cake mix. 
These versatile mixes are perfect for both 
your traditional and signature creations.  
Make your customers’ special moments 
a little sweeter with Dawn and Baker’s 
Request™ cake mixes. 
www.dawnfoods.com
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product showcase

Better Packaging for
Better Baked Goods

ASI & AIB 3rd PARTY AUDITED
Certificate of Excellence

Food Contact Packaging Facility

1-800-427-5517
Call us today to find a distributor in your area 

Clean, strong, long-lasting 
plastic proofing boards 
in the sizes you need.

www.esterle.com/tuf-tray

  
All Major Credit 
Cards Accepted

800*411*4086 ISO 9001:2015

Manufactured by

ESTERLE

Ask us about our “non-stick” pattern

570-654-1138
Call for current prices  

•  friendly service
•  satisfi ed customers
•  competitive prices on 
   superior glazing

Bakery Pans 
Glazed

BAKERS PRO 
OVEN RACK

Order Now 1.800.510.9856
www.magnaindustries.com

Sales@Magnaindustries.com

Professional Features
 Aluminum or Stainless Steel
 All Welded Construction

 A

Order Now 
1.800.510.9856
www.magnaindustries.com

Ergonomically designed to reduce injuries.

Lift Capacity 450 lbs. Max. Pour Height 46" & (62")*

Lift Range 59" & (76")*, Batt. Life 120-150 Cycles

Fits Hobart ® Classic Bowl Sizes

140, 80 & 60 Quart

STOP STRAINING TO 
LIFT THAT BOWL!
Tilting Mixer Bowl Lift - Heavy Duty

Available for Hobart Legacy models 

using adapter ring on bowls, All 

Bearings Pre-Lubricated for Life.

Note: Mixing Bowls not Included

With a Touch of a Switch The Bowl Easily Lifts
& Tilts for Depositing Mixed Batter or Dough

MOLDED FIBER GLASS TRAY
PH  800 458.6050  www.mfgtray.com
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MAINTENANCE FREE 
Sealed Axle Bearings 

570-654-1138

Standard Oven 
Rack Hi Temp 
Wheel & Caster        $16.95
Baxter 
Style

$25.95

Wheel 
Only  

$12.95

 Co Packing Capabilities

Third Party Audited,  
two dedicated locations.

— Conventional Facility
 — Allergen Free Facility

856-675-3050
sales@dkpastry.com

Located just outside of Philadelphia, DK Pastry has been  
copacking since 2007. Contact us for all your baking needs!

Professional Features
•Aluminum 
•All Welded 
•No Rivets 
•Heavy Frame 
•Long Life for Demanding Operation 
•Choice of Release Coatings

Order Now - 1-800-510-9856 

BAKERS PRO 
BAGUETTE TRAY

www.magnaindustries.com
Sales@Magnaindustries.com

 CUSTOMIZABLE WORK STATION
 

  consultation NOW (602) 269-5070

Designed to Enhance the Demanding Commercial Environment 
 

 
  

  

  

  Call for your FREE custom design

WWW.LYNNDALE.COM
SALES@LYNNDALE.COMCelebrating 30 Years of Custom Manufacturing!

MADE IN

USA
PHOENIX, AZ

  NSF-2 Standard

E-BLASTS
Deliver your message directly to your best prospects. E-blasts are a 
great way to introduce new products, announce special off ers and 
drive qualifi ed traffi  c and leads to your website. 

Visit www.bakemag.com for details.

classifi eds

Premiere Quality Baking Facility 
for Sale or Lease 

Modern facility & upgraded equipment for a diverse 
range of production options, (brownies, cookies, 

snacks, pet treats, etc). The real value is it’s scaled 
efficiently for production, test baking & marketing or 
providing a superior gluten free facility with room for 
expansion. Strategically located for efficient shipping 

nationally or internationally. 
Contact CJ Barnes @ 815-342-1034 for more 

information or to set up an appointment.
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DOUGLAS ROLL-IN RACK, PAN & UTENSIL WASHERS

WHEN FOOD SAFETY 
AND EFFICIENCY COUNT.
Tackle your Food Safety and Regulatory challenges with an industrial 
strength washer from Douglas Machines. Each model is skillfully 
designed to provide consistent results time after time – while saving 
labor, water and energy.

With a typical wash/rinse/sanitize cycle of just 6 minutes, our Roll-In 
Rack, Pan and Utensil Washers make quick work of the toughest 
cleaning assignments. Choose from several styles and capacities.

Reduce food safety hazards, document operation and ensure 
compliance with FSMA, cGMP, HACCP and HARPC Programs.  
Call 800-331-6870 for consultation or visit www.dougmac.com. 

EMAIL: INFO@DOUGMAC.COM / 4500 110TH AVE N / CLEARWATER, FL 33762

SAFER. CLEANER. FASTER.
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formula of the month

COOKIE DOUGH 
Unsalted butter, room temperature  
 8 ounces
Brown sugar 8 ounces 
Granulated sugar 4 ounces 
Eggs 2 
Graham crumbs 1½ cup  
Bread flour 14 ounces 
Baking soda ½ teaspoon 
Salt ½ teaspoon 
Bittersweet chocolate chips ¾ cup

PREPARATION 
Preheat oven to 325°F. Grease a half 
sheet pan and line with parchment paper. 

Cream the butter and sugars together. 
Add eggs one at a time, add the vanilla. 
Sift all dry ingredients together and 
add to butter mixture. Mix until com-

bined. Scrape bowl. Stir in the choco-
late chips.

MARSHMALLOW 
Powdered gelatin 3 packs
Water 1 cup 
Granulated sugar 12 ounces 
Light corn syrup 1 cup 
Salt ¼ teaspoon 
Vanilla 1 teaspoon

PREPARATION 
Place 1/2 cup of water in a mixing bowl 
with a whisk attachment. Sprinkle 
gelatin on top.
 
Bring 1/2 cup of water, corn syrup, sugar 
and salt to 240°F on the stove. With 
the mixer on high, slowly pour the hot 
syrup into the mixing bowl. Whip the 

marshmallow until the bowl is slightly 
warm to the touch and begins to thicken, 
add the vanilla. Place marshmallow into 
a piping bag (spray a spatula and the 
inside of the bag with non-stick spray).

TOPPING 
Break up bits and pieces of the remaining 
dough and scatter it onto a new baking 
tray all the way to the edges. It should be 
even and not too thick (the dough will ex-
pand so you can leave some gaps). Bake 
at 325°F for 12 minutes, let cool.
 
Place the topping on the marshmallow 
layer and press down to make it stick 
(you will have to do this in pieces). The 
topping should cover the entire sheet. 
Store bars in the refrigerator. Reheat to 
500°F for three minutes. C
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NEW
CITY.
NEW
CONNECTIONS.

purchasingseminar.com

JUNE 9-11, 2019
PALMER HOUSE HILTON
CHICAGO

REGISTRATION OPENS 
DECEMBER 10



A continually expanding line of ingredients

Request trial samples 

at 1-800-770-2714 or 

visit lesaff reyeast.comY E A S T  &  I N G R E D I E N T S

I N T R O D U C I N G

Star-Zyme
Enzymes

Provides concentrated solutions 
for anti-staling, dough strength, 

improved volume and more.

Bread 
Improvers

A wide range for all applications, 
including Non-GMO options. 

XtendLife™ 
NMI

Brings a clean label solution 
to shelf life extension using

fermented ingredients.


