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Women of The Guild:  World Class Breads 

The Bread Bakers Guild of America presents 
 international baking competitors Solveig Tofte and Tracey Muzzolini  

 
  
September 2008, Minneapolis, MN - Women of The Guild North American Tour 2008, organized by The 
Bread Bakers Guild of America, travels to Minneapolis, where Solveig Tofte of Bread Bakers Team USA and 
Tracey Muzzolini of the Canadian Baking Team will teach a hands-on baking education class.  The two-day 
class will be offered at the General Mills Education Center on September 6 and 7, 2008.   
 
In this class, World Class Breads:  Baguettes and Specialty Breads, the instructors will share their 
formulas and speak about their experiences in international baking competitions. Students will learn how to 
create breads with unique flavors, design special decorative baguettes, and evaluate the resulting loaves using 
professional judging criteria. 

Muzzolini  is the co-owner of Christie’s Mayfair Bakery in Saskatoon, Saskatchewan, Canada, and Tofte  is the head 
baker at the Turtle Bread Company in South Minneapolis, Minnesota.    
  
Women of The Guild is an exciting series of Master Classes featuring The Bread Bakers Guild of America’s 
superstar women bakers as instructors. The classes, which are taking place across the country throughout 
2008, are part of The Guild’s efforts to improve the quality of baking through continuing education and 
training.  
 
 

NOTE: Photos are available. To request a photo, call Laverne Dicker at 707-935-1468. 
 
 
The Bread Bakers Guild of America is a non-profit organization for professional bread bakers, bakery owners, 
suppliers, technical experts and home bread bakers. It was formed in 1993 to shape the skills and knowledge of the 
artisan baking community through education. For more information, contact The Guild office at 707-935-1468 or 
laverne@bbga.org. 
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