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Annual Meeting & Winter Summit: 
Connecting the Industry

W hat is the best way to make the most of your 
BEMA membership? Attend our two premiere 
events, Winter Summit and Annual Meeting. 
We call them the industry’s most unique 

networking events designed to create strong connections with 
colleagues and customers.

BEMA’s meetings deliver in depth conversations, examine 
solutions to common challenges, build strong relationships, 
and provide insight into issues that are top of mind for your 
customers – all in settings that are relaxed, welcoming and 
even family-friendly.

You are encouraged to invite your customers to Winter 
Summit, February 28-29, 2016. Sessions such as strategic 
project management and the kick-off event to the best week in 
baking, BEMA’s Welcome Reception, offer value to them. 
PLUS – Bakers attend for free, and we’ve made it easy to sign 
them up at www.bema.org/wintersummit. 
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BEMA Connect launched at the 2015 Annual Meeting 
and has been described as “the best addition to the Annual 
Meeting in 10 years.” In a two-hour time frame over 110 
individual meetings were held contributing significantly to 
strengthening baking industry business. In 2016 we are 
expecting even more bakers to attend, growing the impact of 
this event even more. Customer panels, small group dinners, 
and unique experiences round out Annual Meeting at the 
historic Omni Homestead Resort in Hot Springs, Virginia.

Registration is open for Winter Summit and opens March 4 for 
Annual Meeting. Go to bema.org/wintersummit. n

Baker panels such as this one featuring Kings Hawaiian, Clif Bar and 
Newly Weds Foods are a highlight of BEMA meetings.

The 2016 Winter Summit schedule changes to make the 
most of your time and deliver a high-impact event. The 
meeting begins for the board of directors on Saturday. 
The meeting kicks off for the entire membership and guests 
with the welcome reception on Saturday evening and 
committee meetings and sessions on Sunday morning. 
Full schedule at www.bema.org/wintersummit.

Interactive learning is part of 
BEMA-U sessions at our meetings.

Over 110 business meetings 
were held in just two hours at 
BEMA Connect.

NEW SCHEDULE FOR WINTER SUMMIT
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A s 2015 comes to a close, it’s time for us to reflect on the year.  And 
what a successful year it has been! At Winter Summit, we introduced BEMA-U to the 
industry and challenged everyone to become STRONGER. Our Annual Meeting was 
one of the best ever with a record number of attendees and the introduction of the 
industry-strengthening event, BEMA Connect. Just recently we launched the BEMA-U 
Leadership Skills Program with the High Performing Leaders Workshop.  

Looking ahead, 2016 is shaping up to be even better! We will introduce strategic 
project management at Winter Summit, BEMA-U continues to grow and will have five 
offerings throughout the year: The Sanitary Design Workshop, Learn to Train, High 
Performing Leadership I and II, and Strategic Project Management. In the fall we 
set our sights on IBIE in Las Vegas. This year’s exhibition promises to bring the latest 
innovations as well as more educational opportunities. All are must-attend events. 

Speaking of must-attend events, this year’s annual meeting will be held at The 
Homestead Resort in Hot Springs, Virginia. We leave the beaches behind and head 
to the Allegheny Mountains. This very historic and iconic resort will celebrate its 
250th year anniversary in 2016. Planning is in the works to bring you informative 
speaker panels, the highest number of baker partners to attend, and back by popular 
demand, BEMA Connect. So come be a parts of history at America’s first resort. I 
look forward to seeing you there.

Here’s wishing you and your families a Merry Christmas and a Happy New Year!

 
Terry Bartsch, BEMA Chairman 
Shaffer Manufacturing

C H A I R M A N ’ S  M E S S A G E

Terry Bartsch 
BEMA Chairman 

Shaffer Manufacturing

BEMA Will Make 
History at the 
Homestead
Annual Meeting
June 22-26, 2016
The Omni Homestead Resort 
Hot Springs, VA

The story of The Homestead begins 250 
years ago in 1766 with the father of 
America, George Washington, as he 
awarded a land grant to Capt. Thomas 
Bullitt on which the first hotel was built. 
Since 1818, when Thomas Jefferson 
spent three weeks soaking in the local 
hot springs, 23 US Presidents have 
visited the resort including a 2015 golf 
trip by George W. Bush.

Generations of families have vacationed 
at the resort in the Allegheny Mountains 
and enjoyed activities such as horses, 
paint ball, hiking the Cascades Gorge, 
canoeing, fly fishing, skeet and falconry.  
BEMA will create memories for our 
members, guests and their families 
with events like the BEMA Family 
Picnic featuring old-fashioned fun and 
a performance by Mountain Faith 
Band, finalists on America’s Got Talent. 
The Chairman’s Dinner is another fun 
costumed event – a retro prom. Think 
back to your high school days where 
puffy sleeves, feathered hair, ruffled 
shirts and powder blue were all the 
rage, and pack accordingly!

BEMA’s hotel reservation link for 
Annual Meeting is now open at 
bema.org/annualmeeting. Event 
and tour registration opens March 4.
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BEMA Launches the BEMA-U 
Leadership Skills Program

In early November emerging industry leaders took part 
in the first BEMA-U High Performing Leaders workshop 
in Chicago. Participants learned about their personal 
leadership style through participation in a Hogan 

assessment. They also learned processes for “flawless 
execution” as a leader.  

Representatives from BEMA member companies as well as 
from baking companies attended. The group included various 
types of positions such as presidents, vice presidents, project 
managers, and directors and departments such as sales, 
engineering, electrical engineering and operations. BEMA’s goal 
was to extend the benefits of membership to more individuals in 
our member companies and to provide a valuable resource for 
the entire industry … mission accomplished.

The attendees appreciated the high energy and interactive 
elements at the workshop as well as the opportunity to step 
outside of their comfort zone. They felt the workshop provided 
“clear and precise information on planning and communicating 
a project” and a “systematic approach” that they could put into 
practice.

In 2016 BEMA brings you the full three-part Leadership Skills 
Program which consists of High Performing Leadership I, High 
Performing Leadership II and Strategic Project Management. 
Find more info at bema.org/bema-u. n

Ondrej Nikel (Topos Mondial) uses the “red team” process to gather 
new insights on his proposed plan.

At Learn to Train, your service and installation techs will 
learn how to effectively transfer their knowledge of your 
products to your customers. 

BEMA has partnered with professional trainer, Renee 
Rouwhorst, to present best practices for adult learning, 
building an effective training program, assessing learners, 
and delivering effective presentations. The program has 
been updated to reflect the often hectic environment in which 
training needs to be delivered. 

Learn to Train 

April 4-6, Hyatt at the Arcade, Cleveland 
(co-located with Strategic Project Management)

 
The Sanitary Design Workshop has been delivering 
valuable content since 2009. Food safety concerns from 
regulatory organizations and your customers continue to be in 
the forefront. Your engineers, sanitarians & plant managers will 
learn – alongside your customers - how to use specific tools 
and checklists to improve sanitary equipment and plant design.

The Sanitary Design Workshop 
March 29-30, The Warwick Allerton Hotel, Chicago

Presented by BEMA, ABA, ASB, AIB, B&CMA and other 
leading food industry associations.

Chas Campbell, an instructor from 
Afterburner, introduces strategic 
executive process to the class.

The workshop includes several 
small-group, interactive sessions. 
This team explores team roles 
through a military-style role play 
scenario.

BEMA-U Specialty Programs 

Learn to Train
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iba 2015 
Sept. 15-20, 2015 
Munich, Germany

The 23rd iba 2015 ended with more than 77,500 trade 
visitors – an increase of 10% compared to 2012. The 1,309 
exhibitors shared the industry’s latest innovations, trends 
and technical developments in Munich. BEMA and Kallman 
Associates joined forces to present the BEMA International 
Pavilion. IBIE and BEMA hosted a lounge which was used by 
exhibitors, US bakers and IBIE for meetings and connecting 
with the industry.  

BEMA members and a number of bakers kicked off iba with an 
opening night reception hosted by Kallman and BEMA – a thank 
you for their investment in the Pavilion. In addition, over 300 
BEMA members and their customers joined together to celebrate 
and network at iba’s Oktoberfest tent on Monday night. 

Kerwin Brown and Robb MacKie along with the help of IBIE’s 
marketing firm, MDG, set up 11 meetings with international 
delegations from around the world to establish relationships 
with associations and other trade shows to gain more 
international attendees at IBIE 2016. Brown states, “IBIE has 
a focused strategy to increase international attendees, and I 
believe these meetings will add buyers from targeted areas like 
South Africa, Brazil, MEASA, China and Russia.”

View the 2015 final report and recent articles online at 
www.bema.org/internationaltradeshows. n

International News

Gulfood  
Manufacturing 
October 27-29, 2015 
Dubai World Trade Center

Gulfood Manufacturing is the largest food and beverage 
processing event in the MEASA Region with over 29,000 
attendees. For the second year, BEMA members exhibited in 
the USA pavilion.  

The BEMA members that exhibited this year saw excellent 
high-quality traffic from the region.  Mike Cornelis (American 
Pan) stated, “We exhibit at iba and GFM and are seeing 
great results from the expanded reach we get at GFM with the 
MEASA companies.”

BEMA partners with Oak Overseas, Ltd. to provide BEMA 
members with a turn-key exhibit opportunities.  Make your 
plans now to exhibit in 2016 at this valuable show in a 
growing market.  

View the 2015 post show report and 2016 exhibit information 
online at www.bema.org/internationaltradeshows. 

Terry Bartsch & Mike Cornelis at the American Pan Booth at Dubai 
International Trade Centre.

The BEMA/IBIE lounge was a great resource for members meeting 
with their customers.

Kerwin Brown (BEMA) and Robb MacKie (ABA) provide information 
about IBIE to international delegations.

BEMA exhibited at Gulfood 
Manufacturing to assist members 
with onsite needs.

Kwik Lok exhibiting in the USA 
Pavilion.

Burford Corp showcasing their latest technology.
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Looking Ahead: IBIE 2016

As 2015 comes to a close, there’s much to look forward to 
in the new year. One of the biggest highlights in 2016 will 
be the International Baking Industry Exposition (IBIE), held 
October 8-11, at the Las Vegas Convention Center. IBIE brings 
together the entire grain-based foods industry for commerce 
and collaboration. It’s the pinnacle event for many of our 
members—and our association. Here are a few things you 
need to know as we start to make plans and preparations.

Exhibitors Meeting: January 13, 2016 

IBIE 2016 Exhibitors are invited (and strongly encouraged) 
to attend the Pre-Show Exhibitor’s Meeting on January 13 at 
the Las Vegas Convention Center. The meeting is designed to 
help exhibitors maximize their show experience. Topics will 
include logistics, planning, marketing, sponsorships, general 
event information, and more. A tour of the exhibit hall is also 
planned. Presenters will include representatives from Show 
Management, Freeman, Cox Business (telecommunications), 
Experient (registration), a2z software (match-making software), 

Schenker (freight forwarder and customs broker), and various 
other services available at the Convention Center. Registration 
is required. Contact IBIE Show Management for more 
information: exhibits@IBIE2016.com. The Freeman online 
Exhibitor Services Manual was sent out in mid-December.

Sponsorships
Sponsorships are selling fast! Event sponsorship more than 
doubles your booth efficiency, according to CEIR research—
meaning that it’s one of the best ways to promote your 
company, increase booth traffic, and generate leads at the 
industry’s biggest event. This is an invaluable opportunity that 
comes around only once every three years. Contact Deb 
Blaylock at BEMA (913.338.1300) to customize a package 
for your company to meet your marketing goals, selling 
strategy, and trade show budget.

Registration & Housing
Exhibitor registration is open. To register, visit IBIE2016.com 
and select ‘Order Exhibitor Badges’ under the ‘Exhibitor 
Information’ menu. Passwords have been emailed by IBIE’s 
official registration company, Experient. For password help, 
contact customer service at IBIEexhibitor@experient-inc.com 
or call 800.310.7554. Housing is also open and available 
on the IBIE website. onPeak is the only official housing 
company associated with IBIE 2016. While other hotel 
resellers may contact you offering housing for your trip, they 
are not endorsed by or affiliated with the show. If you do 
choose to book with a vendor not endorsed by IBIE 2016, 
we encourage you to verify their credentials before doing 
business with them, and then independently confirm that your 
reservations have in fact been made and will be honored by 
directly contacting your chosen hotel, airline and/or rental car 
company. Exhibitors are encouraged to book early for best 
rates and availability. n
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The Baking Industry Forum (BIF) met in Nashville the afternoon before the BEMA 
board meetings. The focus of the meeting was to determine future projects for the 
committee and discuss the size and structure of BIF. BIF identified challenges with 
producing non-traditional products as a key topic to pursue in 2016. The committee 
also discussed its structure, selection process, baker-vendor ratio and overall group 
size. A highlight for BEMA’s board of directors was a dinner they hosted for BIF 
and Nashville residents, Cordia and Tom Harrington (The Bun Company). BEMA 
chairman, Terry Bartsch, described the dinner as “an amazing night filled with 
incredible food and friends. We appreciate Cordia and Tom’s hospitality while in 
their city.” For Baking Industry Forum resources and current committee roster visit 
www.bema.org/bif. n

Board of Directors Fall Meeting

Baking Industry Forum Fall Meeting

In November BEMA’s Board of Directors met in Nashville to discuss BEMA’s continual 
progress as an association, budgeting for 2016 and strategic initiatives. The Board 
also dedicated time to developing a strategic vision/mission statement for BEMA. 
The membership will be introduced to these new initiatives throughout 2016. 

After a full day of planning meetings, the board hosted a dinner with the IBIE 
committee. Current IBIE chairman, Mike Cornelis, helped set up the schedule so the 
two groups could meet and commented; “the joint dinner was a great opportunity 
to connect the two groups since they support each other in so many ways.” The next 
Board meeting will be in February at the 2016 Winter Summit.

GET MORE INVOLVED IN BEMA!

Please join one of BEMA’s committee 
meetings at Winter Summit and/
or Annual Meeting. Attending these 
meetings is a great way to get involved, 
connect with bakers, partner with 
suppliers and make a difference in the 
baking industry. Committee meetings 
are open and members are welcome to 
observe or join in on the discussion.

 
Committees & Chairpersons

Conventions and Programs 
Mark Hotze* – Corbion 
Jim Warren* – Reading Bakery Systems

International  
Patrice Painchaud* – Rexfab, Inc. 
Brandon Woods - LeMatic

Marketing 
Darren Jackson* – The Henry Group 
Mike Pierce – The Austin Company

Membership 
Jim Kline* – The Ensol Group 
Ryan Lantieri – Foodtools, Inc.

Safety & Sanitation  
Mike Day* – BANNER-DAY 
Bruce Campbell* - AMF Bakery Systems

Scholarship  
Rick Hoskins* – Colborne Foodbotics 
Mark Podl – Doran Scales

*Board of Directors member

Executive Committee

Chairman 
Terry Bartsch - Shaffer/RTB

1st Vice Chair 
Allen Wright – Hansaloy Corp.

2nd Vice Chair 
Don Osborne - Intralox

3rd Vice Chair 
Paul Lattan – Sosland Publishing

Immediate Past Chairman 
Kurt Miller – J&K Ingredients

The committee minutes and agendas 
from the last meeting can be found 
online at www.bema.org.

For more information contact Kelly 
Wiens at kwiens@bema.org or 
913-338-1300.BEMA’s Board discusses priorities for 2016.BIF bakers and suppliers prioritize topics for 

research and discussion.
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Membership Renewal
Invoices for membership dues were sent out last month. 
Dues are payable by check, credit card or wire transfer.

n   If you’d like to pay online, go to www.bema.org and click 
Renew Membership.  

n   To pay by check, please mail to 10740 Nall Avenue, 
Suite 230, Overland Park, KS 66211

n   For wire transfer, please e-mail Deb Blaylock for instructions 
at dblaylock@bema.org. 

––––––––––––––––––––––––––––––––––––––––––––––––––––

BEMA welcomes these new 
members who joined in 2015:

American Baking Systems

Axcess Industries

Bakeware Coating Systems

Berndorf Belt Technology

Cavanna Packaging

Colussi Ermes SRL

Crosio & Associates

Diane Industries

Diosna

DMN

DSM

Dubor Asia

Embassy Flavours

GEA Refrigeration 
North America

Genius Solutions

Inline Engineers

JLS Automation

LBC Bakery Equipment

Lenexa Manufacturing

Nilfisk, 
Industrial Vacuum Division

Pfannenberg

SHRI Chamundi 
Baking Equipment

Spooner Vicars

Tielman North America 

Turbo Systems

MEMBERSHIP 

Thank you for letting us serve you in 2015!
Thanks!
We would like to thank Eastbalt, Reiser and Topos for referring 
new members to us. Remember: For each member that is 
referred, your company will receive $250 off of membership 
dues for the following year. 

––––––––––––––––––––––––––––––––––––––––––––––––––––

If you would like to show your pride as a BEMA member, you 
can add our logo to your website by pulling it off our Member 
Pride section at www.bema.org. Many members have used 
this on their website as a great marketing tool. There is also 
one for IBIE on their page at www.ibie2016.com.

––––––––––––––––––––––––––––––––––––––––––––––––––––

Membership Listing on 
BEMA’s Website 
The end of the year is a great time to take a minute and make 
sure your information is up to date online at www.bema.org. 
Please check the contact name, address, phone, and e-mail 
information. 

If you have any questions or concerns regarding your BEMA 
membership, please call Deb Blaylock, Membership Manager 
at 913-338-1300. We are here to serve our members!

HAPPY
HOLIDAYS

from our 
BEMA familyto yours!BEMA Members receive a free listing on esource, the 

premiere online source for equipment, suppliers, and the 

grain-based foods industry. Contact Sosland Publishing 

for more information or to upgrade your listing. More 

information can be found at www.soslandesource.com. 
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2016 

FEBRUARY 
27-28 
BEMA Winter Summit 
Chicago, IL

FEBRUARY-MARCH 
Feb, 28 - Mar. 2 
ASB’s Technical Conference 
Chicago, IL

MARCH 
20-23 
ABA Convention 
Chicago, IL

29-30 
The Sanitary Design 
Workshop 
Chicago, IL

APRIL 
4-6 
Learn to Train 
Cleveland, OH

4-6 
BEMA-U: Leadership Skills 
Program – Strategic 
Project Management 
Cleveland OH

29-30 
American Pie Fest 
Orlando, FL

MAY 
1-3 
Canada Bakery Showcase 
Ontario, Canada

18-19 
TIA Convention 
San Diego, CA

JUNE 
5 
MWATBI Golf Tournament 
Kansas City, MO

5-7 
Sosland Purchasing Seminar 
Kansas City, MO

22-25 
BEMA Annual Meeting 
Hot Springs, VA

SEPTEMBER 
12-14 
BEMA-U: Leadership Skills 
Program – High Performing 
Leadership I 
Cleveland, OH

OCTOBER 
8-11 
IBIE 
Las Vegas, NV

24-26 
BEMA-U: Leadership Skills 
Program – High Performing 
Leadership II 
Kansas City, MO

NOVEMBER 
7-9 
Gulfood Manufacturing 
Dubai World Trade Centre

2016 Calendar of Events 

10740 Nall Avenue, Suite 230
Overland Park, KS 66211, U.S.A.

Tel: 913-338-1300 • Fax: 913-338-1327
E-mail: info@bema.org

Web site: www.bema.org

Official Publication of: BEMA

This newsletter is published by BEMA, 
an international, non-profit association
through which members coordinate 

their efforts to progressively serve the 
baking and food industries.

Terry Bartsch, Shaffer Manufacturing
Chairman of the Board

Kerwin Brown, President & CEO

Find Us on online: 
www.facebook.com/BEMAConnectsYou
 linkedin.com/company/bema

REGISTRATION IS NOW 
OPEN FOR:
Winter Summit

Sanitary Design Workshop

BEMA-U – all 3!

Learn to Train


