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FEBRUARY 5

Christy Timon
of Clear Flour Bread

Enriched Doughs with
Practical Production Applications

at Clear Flour Bread
Brookline, MA

MARCH 5

Christy Timon
of Clear Flour Bread

Enriched Doughs with
Practical Production Applications

at Clear Flour Bread
Brookline, MA

Carol Field, Gwen Bassetti, Leslie Mackie,

Amy Scherber and Toy Dupree
Writer, Grand Central Baking Company
Macrina Bakery and Amy’s Bread
Women Bakers Talk
Writing, Baking & Business

at California Culinary Academy - San Francisco, CA
| JUNE13 & 14

Piper Davis, Mel Darbyshire
and Laura Ohm
of Grand Central Baking Company

Two Enriched Doughs: Technique,

Versatility and Production Applications
at Western Culinary Institute
Portland, OR
y
SEPTEMBER 6 & 7
Solveig Tofte and Tracey Muzzolini
of Turtle Bread Company and

Christie’s Mayfair Bakery
World Class Breads:
Baguettes and Specialty Breads
at General Mills Education Center
Minneapolis, MN

y 4
NOVEMBER 4

Leslie Mackie
of Macrina Bakery

Flatbreads...A Crispy Addition
to the Bread Basket

at Macrina Bakery
Seattle, WA

www.bbga.org
tel 412.434.0208

Maggie Glezer
Home Baker and Author

Whole Grain Bread and Others

from A Blessing of Bread

at Le Cordon Bleu College of Culinary Arts
Atlanta, GA

- J/1\\ &
MAY 6

Amy Scherber, Toy Dupree
and Dave Miller
of Amy’s Bread and Miller’s Bake House
Baking with Whole Grains
at California Culinary Academy

San Francisco, CA

JULY 12

Melina Kelson
of Kendall College

Artisan Baking Basics:

Sourdough

at Kendall College
Chicago, IL

] L
OCTOBER 3 & 4

Dara Reimers
Bread Bakers Guild Team USA 2008

Artistic Design for Bread Bakers: Find
the Hidden Statue in Your Pain de Mie

at Johnson & Wales University

Providence, RI

Jou will

THE BREAD BAKERS GUILD OF AMERICA
900 Fifth Avenue 4th Floor - Pittsburgh, PA 15219

JUNE3 &4

Karen Bornarth and Tracey Muzzolini

of French Culinary Institute and
Christie's Mayfair Bakery

Preferments: Techniques,

Process and Products
at Northern Alberta Institute of Technology
Alberta, Canada
h N
JULY 22

Amy Scherber and Lynn Williams
of Amy’s Bread and Seven Stars Bakery

Starting and Growing
Your Own Bakery
in New York City

Location Pending

info@bbga.org
fax 412.434.0248
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WOMIER OF THE GUILD

Shaping the knowledge and skills
of the artisan baking community

For Immediate Release For Further Information Contact:
Krista Mann e 412.434.0208 e krista@bbga.org

Women of The Guild Shape the Skills and Knowledge of the Artisan Baking Community
The Bread Bakers Guild of America presents North American Tour 2008

January 2008, Pittsburgh, PA. — On February 5, 2008 The Bread Bakers Guild of America launches Women of The Guild North
American Tour 2008, an exciting series of Master Classes featuring superstar women bakers of The Guild as instructors.

Fueled by two female bakers on Bread Bakers Guild Team USA 2008, who will compete in the Coupe du Monde, “World Cup of
Baking,” in Paris this spring, The Guild will highlight the many women who have shaped and changed the artisan baking industry.
These innovative and creative bakers, writers and businesswomen will share their knowledge and skills with the baking community

as instructors in this series.

The series will offer hands-on, lecture, and demonstration bread baking classes where students will get a first hand opportunity to
learn from some of the best bakers in the industry. The classes, which will take place across the country throughout 2008, embody
The Guild’s mission to “shape the skills and knowledge of the artisan baking community” by improving the quality of baking

through continuing education and training. See attached calendar for Master Class dates and locations.

Instructors for the Tour are listed below:

Gwen Bassetti, Founder and Co-Owner, Grand Central Bakery, Seattle, WA and Portland, OR

Karen Bornarth, Instructional Coordinator, International Bread Baking Program, The French Culinary Institute, New York, NY
Piper Davis, Co-Owner and Cuisine Manager, Grand Central Baking Co., Seattle WA and Portland, OR

Toy Dupree, Executive Pastry Chef, Amy’s Bread, New York, NY

Carol Field, Writer, San Francisco, CA

Maggie Glezer, Home Baker and Author, Atlanta, GA

Melina Kelson, CMB, CEPC, Baking and Pastry Instructor, Kendall College, Chicago, IL

Leslie Mackie, Owner, Macrina Bakery & Café, Seattle, WA

Dave Miller, Owner, Miller’s Bake House, Yankee Hill, CA

Tracey Muzzolini, Co-Owner, Christies Mayfair Bakery, Saskatoon, Canada and Member Baking Team Canada 2007-2008
Dara Reimers, Member Bread Bakers Guild Team USA 2008, Auburn, ME

Amy Scherber, Owner, Amy’s Bread, New York, NY

Christy Timon, Co-Owner, Clear Flour Bread, Brookline, MA

Solveig Tofte, Head Baker, The Turtle Bread Company, Minneapolis, MN and Member Bread Bakers Guild Team USA 2008
Lynn Williams, Co-Owner, Seven Stars Bakery, Providence, RI

The Bread Bakers Guild of America is a non-profit organization for professional bread bakers, bakery owners, suppliers, and home
bread bakers. It was formed in 1993 to shape the skills and knowledge of the artisan baking community through education.

www.bbga.org THE BREAD BAKERS GUILD OF AMERICA info@bbga.org
tel 412.434.0208 900 Fifth Avenue 4th Floor - Pittsburgh, Pennsylvania 15219 fax 412.434.0248




