
The Art Institute of Portland offers programs in 
in design, fashion, media arts, and culinary arts.  
Please visit www.artinstitutes.edu/portland.  

Guild Members $ 375 
Non-Members    $ 460* 

(*includes 12-month Guild membership) 
Registration deadline:   Feb. 11 

Product Development:  
The Art of Collaboration 

 

Instructors:  Tim Healea,  
Dillon DeBauche,  
and Chris Frazier 

 

February 28-29, 2016 
1:00 –6:00 pm on both days 

 

The Art Institute of Portland 
1122 NW Davis St, Portland, OR 97209 

       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  

 

Developing new and unique breads can be a      
challenge for seasoned bakers, but in many cases, 
two or more bakers can make the job a lot easier! 
little t baker’s Tim Healea will lead a workshop 
with two of the bakery’s longtime bakers, Dillon 
DeBauche and Chris Frazier, demonstrating how 
they work as a team to keep a fresh rotation of fun 
and interesting breads on the shelves. Through 
hands-on work, we will cover: 
• How to take advantage of alternative grains 

and cereals 
• How to play with various fermentation  
techniques 
• How to incorporate flavored liquids to achieve 

more depth of flavor 
• Balancing flavors, aromas, and texture  
• How to “update” traditional recipes for today’s 

artisan bakery 
• How to taste critically and provide constructive 

feedback and “editing” 
 

Breads we’ll be baking: Commons Farmhouse  -  
made with the same yeast and malts as The     
Commons Brewery’s Farmhouse Ale,  Kamut, Flint 
Corn & Red Fife with Rosemary & Raisins, Whole 
Grain Buckwheat with Currants & Hazelnuts, Earl 
Grey & Candy Cap Mushroom Bread, Semolina, 
White Wine & Fennel Filone, and more! 

Tim Healea is the owner of little t baker in 
SE Portland, has received numerous acco-
lades from Food & Wine, Travel & Leisure, 
and Zagat. Tim has been baking bread since 
he started culinary school in New York City. 
He was Pearl Bakery’s first intern and spent 
almost 10 years as Pearl’s head baker, during 
which he was a member of Bread Bakers 
Guild Team USA 2002.  Tim was a semi-
finalist for the 2015 James Beard Award for 
Outstanding Baker.  

Skill Level: Advanced/Professional    

See Page 2 for more Instructor Bios 



Dillon DeBauche was born and raised in 
Wisconsin. He started working full-time in 
kitchens at the age of 15 and began baking 
bread at 18. He has baked bread in Austin, 
Sydney, Paris, and Portland. Currently the 
head baker at Little T American Baker, he 
spends as much time as possible there, try-
ing things just to see what happens.  

Chris Frazier was raised in Baton 
Rouge, Louisiana, and began baking 
professionally in Austin,Texas, in 
1998. He relocated to the Pacific 
Northwest in 2000 and has been     
baking in Portland, Oregon, since 
2004.  He joined the baking team at 
little t american Baker in 2014.  

 


