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Bakery Expansion Guide

If you are considering business expansion, thisviee of the process will help you decide whay
direction to take. Learn how to avoid the pitfalfsexpansion from retailers who have
successfully survived it. Included in this editioamong 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 Baking Fundamentals

FUNDAMENTALS Noble Masi, CMB
S7#
Written by renowned baker and educator, Noble MaBIB, this book explores the
basics of baking and pastry using real-life exasdiearning activities, and four
founding principles. The book also focuses on & dprinciples behind formulas —
ratios, sequence, time and temperature — and hese tfactors impact all quality-
baked products. Rich with photographs and illugirst it provides numerous hands-
AMERICAN on exercises and shows how mastering a few basepds can yield thousands of
bt signature recipes.

Simplifies the baking process by giving readersabidity to understand the factors that impact bglkand
pastry formulas.

Provides students and experienced bakers alikeansthong foundation in baking and pastry, andselp
them learn how to create thousands of their ownatige recipes.

Teaches readers how to increase or decrease faryialds to fit any production requirement.
Spotlights actual bakers and pastry chefs and gaaders a glimpse into the world of baking
professionals.

Demonstrates how ratios, sequence, time and temuperianpact outputs.

Ideal for beginners and professionals, this boakigles an excellent source of information that lsameferred to
throughout one’s professional baking career.

Book Price

$74.95 RBA Member

$86.67 Non-Member

$69.95 Certified Journey Baker (CJB) Candidate



i W ' Baking Artisan Bread
, Chef Ciril Hitz, Johnson & Wales University

Baguette dough yields a bouquet of breadsticksetyubrioche becomes an elegant fruit
Danish, and so on - you can create more than 3@hwaitering breads from just 10 recipes!

Baking Artisan Bread provides a simplified, formilased approach to baking bread at home,
making the mixing, the rising, and the baking itsebre approachable and less intimidating.
With step-by-step full-color process shots androtiiections, chef Ciril Hitz will show you
how with just 10 formulas you can create more tB@mlifferent breads - how's that for streamlined?

Ten basic bread formulas share professional-gipddor home bakers of all experience levels.
Distilled into 10 steps, each formula illuminagdisstages of prep and baking with step-by-stegqaraphy.
With simple ingredients and most of the equipmezgded already in the kitchen, you'll be bakingartime!

An instructional DVD is included in the book. Eachcopy ordered is autographed!
Book w/CD Price

$21.95 RBA Member
$26.95 Non-Member

"Ciril Hitz and his book Baking Artisan Bread ateetreal thing. His recipes are clear, articulateneplete, and easy to
follow, and the excellent photos guide you throegéry step of each process. Ciril gives you evargtiiou need to
know to produce his signature breads, which ardeliious as they are beautiful."

- Nick Malgieri, Author of How to Bake and The Mode Baker

"Ciril Hitz is a master craftsman and a true artiseHe is also, as thousands of his students arldagles (like me)

know, an amazing teacher. In Baking Artisan Brédareveals one of the great secrets of professioalars: If you

know how to make these ten archetypal breads, gowextend them into hundreds of variations. Cadc¢hes you how."
- Peter Reinhart, Author of Peter Reinhart's Whograin Breads: New Techniques, Extraordinary Flavo

T Se]leﬂ Board of Directors Formula Book
OP + RBA Board of Directors

A collection of 190 shop- and customer-tested fdamuvhich have been brought to "Show &
Tell" sessions at the RBA Board of Directors meggigince 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, knowlkedgd skills needed by today’s bakers and
gathering the industry’s top experts to addresstiRBA has developed the first complete
baker’s guide and training manual.

Book Price
$45.00 RBA Member
$75.00 Non-Member




Formulas for Crumbs
The Retailer's Bakery-Deli Association

Turn your crumbs into profit with this collectiof formulas from RBA's Marketplace 1995.
An oldie but goodie, this formula book is full dassics 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
oSl

Just getting started in the industry? This guidduitles operating percentages, industry
statistics and resource lists.

Book Price
$7.95 RBA Member
$10.95 Non-Member

Richard Everix Formula Book
08”) . Richard Everix, Jr.

Richard Everix, Jr., Everix Bakery, Fond du Lacs@finsin, accumulated nearly 700 formulas
during his lifelong baking career. Now RBA has caegbthem 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 Solridehe has learned from his 25
years of baking and assisting thousands of useragh the bakery software he has
written. The illustrated booklet is a guide to whah be achieved using a computer
system specifically designed for bakeries, and wiédok for in selecting a system.
The booklet may be purchased individually or with aiccompanying CD
presentation based on the lectures Mr. Menashgitas at the AIB.

Booklet Price
$9.95 Booklet
$15.95 Booklet with CD

“Mainstreet Bakery (a full-service bakery), provi&darea restaurants, hotels and food service openatiwith a variety of products
including breads, pastries, fried rolls, and cakesommissioned Mr. Menashe to come and help rainye operation from a
computerized perspective. His visit paid for itsgthin one week. This came from increased vigjbdihd understanding of the costs
associated with each product and the affect onimgid found our net profit increased by 10 peregy# points, and it was all done
with incremental actions that were not felt by ragtomers. Much of the added profit was also fomnaldste (production time and
product waste).Anyone thinking about purchasingsS@uide to Computerized Bakery Management” wolbiddadvised to do so.
Better yet, if you are interested in buying hisgijrit is worth every penny. His knowledge of bakeapagement 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 produstie- from doughnuts,
cookies, and pastries, to icings, pies, and breadactical Baking is one of
the most popular and widely used books of its kiffte completely revised
5th Edition informs bakers of recent developmentthe baking profession
and provides an overview of the expansion of théhods and technology of
yeast-raised goods production. Suitable for bathpelaand small-scale
production facilities, its instructions, formulasd illustrations help the
reader to avoid the common pitfalls that may odeulrakery production.
Other areas covered include:

- The importance of wheat and flour variables and #ffect on
production and product quality

- The growth of the no-time dough method of produtctio

- The use of chemical additives and special blendslditives for special
products

The text has been reorganized into major chapearsaicChapter 1 focuses on
basic ingredients, Chapter 2 treats general fagtgesoduction and
preservation, Chapters 3 through 11 focus on pdatibakery products, and
Chapters 12 through 14 consider special bakings)esath as dietetic
baking. New material has been integrated into tkegnt formularies, and
the information on production problems has beehluded in each specific
area of production. This reorganization providasgiaick and easy reference
for all categories of reader, including trainees@mmercial baking,
catering, and foodservice; students in traininggpans at vocational and
technical schools, junior and senior colleges, @nhary 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 moreitsf
annual gross sales in just three months durindathe
Halloween, fast becoming the most profitable hglida
in the baker’s calendar, is quickly followed by
Thanksgiving and Christmas. Every baker puts long
hours into planning and production for this critica
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 botiore
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 —



The Baker-to-Baker Tour Series

Create excitement in your bakery, learn about itvglusends and find ways to increase sales or lower costs by
getting out of your bakery! Bakery tours are thstlveay to build your business. Join host Mike Kalgs he tours
local bakeries. Approximate running time: 30 mirsuéach.

Deerfield Bakery, Buffalo Grove, IL
See Deefield’s store design and learn innovatieasdn bakery self-serve and decorating and pradabniques.

Swedish Bakery, Chicago, IL

See how this neighborhood bakery pulls an astamis80% of its customer base from outside the neigidnd
through its emphasis on quality. Learn creativgsita maximize work space as well as productios fiip creating
customer favorites. Ideas like their beautiful¢kypard 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



