
Johnson & Wales University’s educational model combines academics, hands-on training, and 
work experience and has made the school a recognized leader in career education. The Charlotte 
campus, established in 2004, is a blend of modern and traditional and features state-of-the-art 
business and culinary facilities. Visit www.jwu.edu/charlotte. 

Guild Members $ 375 
Non-Members    $ 460* 

(*includes 12-month Guild membership) 
Registration deadline:   March 31 

Preferments: Techniques, 
Process, and Products 

 

Instructor:   
Karen Bornarth 

 

April 15-16, 2016 
Fri and Sat, 10 am—5 pm 

 

Johnson & Wales University 
801 W. Trade St, Charlotte, NC 28202  

 

Skill Level: Intermediate 
to Advanced/Professional  

       www.bbga.org  THE BREAD BAKERS GUILD OF AMERICA info@bbga.org 
       phone 707-935-1468                    670 West Napa St., Suite B                 fax 707-935-1672
                Sonoma, CA 95476  

 

Preferments are some of most important and          
versatile tools in the baker's repertoire. A       
preferment can improve not only the flavor of a 
bread, but its volume, crumb structure, and 
shelf-life, as well as a dough's strength and      
manageability.  
 
In this two-day, hands-on class, we'll work with 
a  variety of preferments, both commercially-  
and   naturally-yeasted, and study the proper 
application of the right preferment in the right 
product. We'll also pre-ferment different grains 
to develop complex flavors in our breads and use 
multi-stage preferments in a few different prod-
ucts to understand their effects. 

Karen Bornarth studied baking and pastry at the Culinary Institute of America and later 
worked as a production baker at Amy's Bread. After almost seven years in production, she 
joined the faculty at The French Culinary Institute, where she taught in the professional and 
amateur sections, designed curriculum, and ran the bread department for five years. She 
next spent five years with Le Pain Quotidien in product development and quality control. 
She is currently Training Director at Hot Bread Kitchen in New York City. 
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