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Doughboys Descend
on Downtown

Customer Panel, Sunday, Feb. 28 —
Hear their stories & ask questions

By Wheatly Gluten

Willie Zimberoff —
1 BaKing

Artisan bread for the
wholesale / restaurant market

Willie’s path through the baking industry
started on the ski slopes (well, a resort near a
ski slope). He then put his chemistry degree
to use at the Corner Bakery in the late 90’s.
He helped their brands grow over 1000%
and opened his own bakery — Z Baking —
in 2008. An up and comer — and perhaps a
new customer?

George Poulos —
Alpha Baking Co.

Specialty bakery

There’s almost nothing Alpha baking
doesn’t make. Getcha buns! Getcha bagels!
Getcha ciabatta! They love to solve prob-
lems — it’s what makes them a specialty
bakery after all. Follow Alpha’s story of
bakery acquisitions from the beginning and
learn where they are going next.

Dave Van Laar —
Oak State Products

Contract producer

Oak State can make anything — cookies,
the sky’s the limit! A
family-run business since its beginning 50

ice-cream treats,

years ago, Oak State has expanded from 50 to
400 employees. Learn about what it will take
to keep them growing.

BEMA WINTER SUMMI

LOADED WITH VARIETY

Winter Summit topics include sanitary
design, entrepreneurism, niche bakenes
& marketing with social media

By Ima Baker

The varied educational sessions at
BEMA’s Winter Summit will arm you with
the knowledge you need to run a successful
business in today’s baking industry.

The networking opportunities will really
take you places. Join us at the welcome
reception, committee meetings, general
membership meeting and luncheon. Your
colleagues and customers will be there —

setting the course for the industry’s future.

Hear from your customers at the baker
panel and BIF update.

2010 Winter
summit Highlights

e Business IQ Luncheon
- Marketing with Social Media

e BIF Update
- Sanitary Design Review

* IBIE Update
- Connecting with your Customers
- New Educational Track
- New Show Floor Events

* Variety Bakers
- Customer Panel

Connect with industry leaders at the
reception and luncheon.

-

THE DONALD'S GUY TO LUNGH WITH BEMA

By Frenchly Baguette

He’s the one that
didn’t get fired. In fact,
he’s an  Apprentice
winner, reality TV star,
successful entrepreneur
BEMA'’s
keynote
Bill Rancic,
winner of the first

season of NBC’s The Bill Rancic,
Keynote Speaker

and now
luncheon

speaker.

Apprentice, founded the

successful company, Cigars Around the
World, twelve years ago in a 400 square-foot
studio apartment. He’s written two books,
Beyond the Lemonade Stand, educating
young people about the value of money and

You're Hired: How to Succeed in Business

and Life from the Winner of The Apprentice, a
New York Times best-seller.

Bill stars in the A&E channel series We
Mean Business and the popular Style
Network reality TV show Guiliana & Bill, in
which he appears with his wife, Guiliana
Rancic. Bill’s success story will compliment
BEMA'’s own Lifetime Achievement Award
presentations held during the luncheon.

No Such Thing As A Free Lunch

But you can buy extra lunch tickets for your
baker guests when you register. Luncheon tickets
are $60 per guest. A full meeting registration
includes your admission to the luncheon.

—

Register at www.bema.org.






