
 

Revent invented the rack oven in 1958 and today manufactures rotating rack ovens for artisanal 
bread and pastry. Kornfeil Baking Technology develops and manufactures thermal oil ovens, 
cyclothermic deck ovens, and automation solutions for artisanal baking.  Together they have created 
a state-of-the-art American Test Bakery at the Revent facilities in Somerset, NJ.  The ATB has a 
3,300 sq ft bakery, two training rooms, a café and meeting area. Visit www.revent.com.  

Guild Members $ 375 
Non-Members    $ 460* 

(*includes 12-month Guild membership) 
Registration deadline: July 26th 

       www.bbga.org  THE BREAD BAKERS GUILD OF AMERICA info@bbga.org 
       phone 707-935-1468                    1129 Industrial Ave, Ste 206                 fax 707-935-1672
                Petaluma, CA 94952  

 

This class "World of Layers" will explore 
the laminated dough world. Introducing 
Chef Yuen’s Universal Number System for 
Lamination. It will enhance your 
knowledge of managing a better working 
environment thus becoming ever effective 
in creating what you and your customer 
want.  
 
Chef Yuen will share his secrets for 
creating breakfast pastries and his special 
technique that will enable you to become 
efficient and effective in your preparation 
of laminated dough. In this hands-on 
course, Chef Yuen will take you through 
an assortment of American & Asian baked 
goods and classic French pastries that will 
add variety to your current Viennoiserie 
repertoire.  
Chef Peter Yuen is an award winning pastry chef who began his career working part-time at his family’s 
bakery. He later trained in Hong Kong in the art of Classical Baking as an apprentice to several legendary Chi-
nese master bakers. In 2000, he graduated from The French Pastry School, a world-renowned pastry school lo-
cated in Chicago. Afterward, he worked as a pastry chef at the French Mill Bakery and he was later recruited to 
work at the Four Seasons Chicago. In time, with a growing interest in bread making, Chef Yuen became Head 
Baker of the Sofitel Chicago Water Tower. Eventually, he opened his own up-scale bakery named La Patisserie 
P in 2004.  
Chef Yuen currently travels as an International Baking/Pastry Consultant. He was a member of the Bread Bak-
ers Guild Team USA 2008 that competed in the Coupe du Monde de la Boulangerie, at which time Chef Yuen 
placed first in the Viennoiserie category; he has been a member of Ambassadeurs du Pain since 2009; he was 
invited to compete as the USA representative at the Viennoiserie category in the first Masters de la Boulangerie 
in 2010, which he placed second; and voted by his peers as one of the Top Ten Best Bread Bakers in America in 
2011.  

World of Layers 
 

Instructor:   Peter Yuen 
 
 

August 5-6, 2019 
Monday 8:30-4:30, Tuesday 8:30-4:30 

 

The American Test Bakery 
22 Roosevelt Ave., Suite 2, Somerset, NJ 08873 

 

Skill Level:  Beginner to Advanced 

http://www.revent.com

