
 

 

 
Bakery Expansion Guide 
 
If you are considering business expansion, this overview of the process will help you decide what 
direction to take. Learn how to avoid the pitfalls of expansion from retailers who have 
successfully survived it. Included in this edition - among other things - are checklists, lists of 
resources and "Stories from the Trenches." 
 
Book Price 
$29.95 RBA Member 
$49.95 Non-Member 
 
** FREE WITH ANY PURCHASE 
 

 
Baking Fundamentals 
Noble Masi, CMB 
 
Written by renowned baker and educator, Noble Masi, CMB, this book explores the 
basics of baking and pastry using real-life examples, learning activities, and four 
founding principles. The book also focuses on the basic principles behind formulas – 
ratios, sequence, time and temperature – and how these factors impact all quality-
baked products. Rich with photographs and illustrations, it provides numerous hands-
on exercises and shows how mastering a few basic concepts can yield thousands of 
signature recipes. 
 

 
·  Simplifies the baking process by giving readers the ability to understand the factors that impact baking and 

pastry formulas. 
·  Provides students and experienced bakers alike with a strong foundation in baking and pastry, and helps 

them learn how to create thousands of their own signature recipes. 
·  Teaches readers how to increase or decrease formulas yields to fit any production requirement. 
·  Spotlights actual bakers and pastry chefs and gives readers a glimpse into the world of baking 

professionals.  
·  Demonstrates how ratios, sequence, time and temperature impact outputs. 

 
Ideal for beginners and professionals, this book provides an excellent source of information that can be referred to 
throughout one’s professional baking career.  
 
Book Price 
$74.95 RBA Member 
$86.67 Non-Member 
$69.95 Certified Journey Baker (CJB) Candidate 
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RBA would love to hear how these resources have helped you! Give us a call today. 
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Baking Artisan Bread 
Chef Ciril Hitz, Johnson & Wales University 
 

Baguette dough yields a bouquet of breadsticks, buttery brioche becomes an elegant fruit 
Danish, and so on - you can create more than 30 mouthwatering breads from just 10 recipes! 
  
Baking Artisan Bread provides a simplified, formula-based approach to baking bread at home, 
making the mixing, the rising, and the baking itself more approachable and less intimidating. 
With step-by-step full-color process shots and clear directions, chef Ciril Hitz will show you 

how with just 10 formulas you can create more than 30 different breads - how's that for streamlined? 
  
�  Ten basic bread formulas share professional-grade tips for home bakers of all experience levels. 
�  Distilled into 10 steps, each formula illuminates all stages of prep and baking with step-by-step photography. 
�  With simple ingredients and most of the equipment needed already in the kitchen, you'll be baking in no time! 
 
An instructional DVD is included in the book. Each copy ordered is autographed! 
 
Book w/CD Price 
$21.95 RBA Member 
$26.95 Non-Member 
 
 
 
 
 
 
 
 
 
 
 
 

 
Board of Directors Formula Book 
RBA Board of Directors 

 
A collection of 190 shop- and customer-tested formulas which have been brought to "Show & 
Tell" sessions at the RBA Board of Directors meetings since the early 1990s. 
 
Book Price 
$25.00 RBA Member 
$45.00 Non-Member 

 

 
Contemporary Baking 
RBA’s Retail Baking Industry Foundation 
 
By outlining the topics, resources, tools, knowledge and skills needed by today’s bakers and 
gathering the industry’s top experts to address them, RBA has developed the first complete 
baker’s guide and training manual. 
 
Book Price 
$45.00 RBA Member 

       $75.00   Non-Member 
 

 

"Ciril Hitz and his book Baking Artisan Bread are the real thing. His recipes are clear, articulate, complete, and easy to 
follow, and the excellent photos guide you through every step of each process. Ciril gives you everything you need to 
know to produce his signature breads, which are as delicious as they are beautiful."  

- Nick Malgieri, Author of How to Bake and The Modern Baker 
  
"Ciril Hitz is a master craftsman and a true artisan. He is also, as thousands of his students and colleagues (like me) 
know, an amazing teacher. In Baking Artisan Bread, he reveals one of the great secrets of professional bakers: If you 
know how to make these ten archetypal breads, you can extend them into hundreds of variations. Ciril teaches you how."  

- Peter Reinhart, Author of Peter Reinhart's Whole Grain Breads: New Techniques, Extraordinary Flavor 



 

 

Formulas for Crumbs 
The Retailer’s Bakery-Deli Association 
 
Turn your crumbs into profit with this collection of formulas from RBA's Marketplace 1995. 
An oldie but goodie, this formula book is full of classics that will not only satisfy customers, 
they will also improve your profitability. 
 
Book Price 
$10.00 RBA Member 

 $20.00 Non-Member 
 

 
Retail Bakery Start-Up Guide  
 
 

Just getting started in the industry? This guide includes operating percentages, industry 
statistics and resource lists. 
 
Book Price 
$7.95 RBA Member 
$10.95 Non-Member 

 

 
Richard Everix Formula Book 
Richard Everix, Jr. 
 

Richard Everix, Jr., Everix Bakery, Fond du Lac, Wisconsin, accumulated nearly 700 formulas 
during his lifelong baking career. Now RBA has compiled them for your collection. 
 
Book Price 
$34.95 RBA Member 
$59.95 Non-Member 

 
 
A Guide to Computerized Baking Management 
 
This booklet is a compilation of what author Sol Menashe has learned from his 25 
years of baking and assisting thousands of users through the bakery software he has 
written. The illustrated booklet is a guide to what can be achieved using a computer 
system specifically designed for bakeries, and what to look for in selecting a system. 
The booklet may be purchased individually or with the accompanying CD 
presentation based on the lectures Mr. Menashe has given at the AIB.  
 
Booklet Price 
$9.95 Booklet  
$15.95 Booklet with CD 
 
 
 
 
 

 
Practical Baking (5th Edition) 
William J. Sultan 

“Mainstreet Bakery (a full-service bakery), provides area restaurants, hotels and food service operations with a variety of products 
including breads, pastries, fried rolls, and cakes. I commissioned Mr. Menashe to come and help reinvent the operation from a 
computerized perspective. His visit paid for itself within one week. This came from increased visibility and understanding of the costs 
associated with each product and the affect on pricing. I found our net profit increased by 10 percentage points, and it was all done 
with incremental actions that were not felt by my customers. Much of the added profit was also found in waste (production time and 
product waste).Anyone thinking about purchasing Sol’s “Guide to Computerized Bakery Management” would be advised to do so. 
Better yet, if you are interested in buying his time, it is worth every penny. His knowledge of bakery management has much to offer. 
Our time spent with Sol was very enriching.” 

- Anthony C. Sisinni, Owner, Mainstreet Bakery 



 

 

 
Covering the entire field of bakery foods production — from doughnuts, 
cookies, and pastries, to icings, pies, and breads — Practical Baking is one of 
the most popular and widely used books of its kind. The completely revised 
5th Edition informs bakers of recent developments in the baking profession 
and provides an overview of the expansion of the methods and technology of 
yeast-raised goods production. Suitable for both large- and small-scale 
production facilities, its instructions, formulas, and illustrations help the 
reader to avoid the common pitfalls that may occur in bakery production. 
Other areas covered include:  
 

·  The importance of wheat and flour variables and their effect on 
production and product quality  

·  The growth of the no-time dough method of production  
·  The use of chemical additives and special blends of additives for special 

products 
 
The text has been reorganized into major chapter areas: Chapter 1 focuses on 
basic ingredients, Chapter 2 treats general factors in production and 
preservation, Chapters 3 through 11 focus on particular bakery products, and 
Chapters 12 through 14 consider special baking needs, such as dietetic 
baking. New material has been integrated into the present formularies, and 
the information on production problems has been included in each specific 
area of production. This reorganization provides for quick and easy reference 
for all categories of reader, including trainees in commercial baking, 
catering, and foodservice; students in training programs at vocational and 
technical schools, junior and senior colleges, and culinary institutions; as 
well as baking personnel in supervisory positions. 
 
Book Price 
$45.00 RBA Member 
$65.00 Non-Member 
 
 
Profitable Holiday Ideas –  
 
The typical retail bakery will earn 40% or more of its 
annual gross sales in just three months during the fall. 
Halloween, fast becoming the most profitable holiday 
in the baker’s calendar, is quickly followed by 
Thanksgiving and Christmas. Every baker puts long 
hours into planning and production for this critical 
selling season. Join Jackie Scott, CMB; Mike Kalupa; 
Mark Atwood, CMB; and Ed Fraser, CMB as they 
share more than a dozen seasonal products and 
merchandising tips that put dollars on their bottom-line 
and can do the same for you. Approximate running 
time: 60 minutes. 
 
DVD Price 
$20.00 each RBA Member 
$35.00 each  Non-Member 
 

 
RBA Road Show –  
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Exclusive RBA Tote Bag  

RBA carries you through heavy 
times! This canvas tote is perfect to 
hold items while away from the 
bakery, and is great for school books. 
Top zipper and extra front pocket 
with zipper. 

Tote Bag Price 
$10.00 RBA Members ONLY 

�

�

 

Bakery Skills 
Training Program:  
The Bakery Department 
 
VHS Price 
$7.00 RBA Member 
$10.00 Non-Member 

 

Deli Skills 
Training Program 
 
Training on customer & associate 
safety; customer service; the deli 
department; equipment and 
preparation; merchandising; product 
knowledge; receiving and storage; 
sanitation; shrink control; and 
suggestive selling.  

VHS Set (includes 10 cassettes)  
$55.00 RBA Member 
$80.00 Non-Member 



 

 

The Baker-to-Baker Tour Series 
 
Create excitement in your bakery, learn about industry trends and find ways to increase sales or lower your costs by 
getting out of your bakery! Bakery tours are the best way to build your business. Join host Mike Kalupa as he tours 
local bakeries. Approximate running time: 30 minutes each. 
 
 
 
 
Deerfield Bakery, Buffalo Grove, IL 
See Deefield’s store design and learn innovative ideas in bakery self-serve and decorating and product techniques.  
 
Swedish Bakery, Chicago, IL 
See how this neighborhood bakery pulls an astonishing 80% of its customer base from outside the neighborhood 
through its emphasis on quality.  Learn creative ways to maximize work space as well as production tips for creating 
customer favorites.  Ideas like their beautiful “backyard area” could help boost your business! 
 
DVD Price 
$10.00 each RBA Member 
$25.00 each Non-Member 
 
VHS Price (available for Swedish Bakery Only) 
$7.00 each RBA Member 
$10.00 each  Non-Member 


