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BEMA Launches Leadership Skills Program 

A t Winter Summit, BEMA launched a new kind of 
training for the entire baking industry with one word: 
STRONGER. BEMA announced that it will re-invent 

BEMA-U as its educational arm dedicated to creating 
STRONGER professionals, STRONGER companies, and a 
STRONGER industry.  

Through research conducted last fall, BEMA recognized a need 
to strengthen industry organizations from within through the 
development of key leadership and execution skills, especially 
among high-potential professionals and management talent. 
Working with The CORPS Group, BEMA presented a hands-on 
leadership skills session at Winter Summit as a taste of what the 
new BEMA-U: Leadership Skills Program will offer. 

The Leadership Skills Program begins on November 2–4, 
2015, with the first of three workshops: High Performing 
Leadership. Presented by expert partners, the workshop will 
provide a time-tested framework for better business performance 
through leadership skills, time usage and managerial values.  
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This “high performing team”– which turned out to be the winning team – gets 
ready to assemble a three-dimensional puzzle at the leadership skills session at 
Winter Summit.

Participants will come away from this rigorous program with 
the capabilities needed to excel in leadership, while learning 
to adapt skillfully. The project-based approach will result in 
tangible outcomes for the participants and their companies, with 
improved performance in current positions and acceleration 
through transitions.

BEMA invites you to learn more about the program at 
www.bema.org/stronger. n

Rod Harris (Shick USA) and Bruce Campbell (AMF Bakery Systems) work with 
their team to improve performance through better communication.

John “Hatch” Borneman (standing, right) of The CORPS Group, provides some 
helpful hints for this team as they begin their tasks.
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I hope you enjoyed your participation in this year’s Winter Summit where we 
introduced a new leadership/team development workshop. The interactive 
presentation from The CORPS Group on STRONGER leaders and STRONGER 
teams is just a glimpse into what we will be doing to help make a difference for 
team leaders in both allied and baker companies. Together we will make our 

industry STRONGER. Mark your calendars for this new exciting event on 
Nov. 2-4, 2015.  

We have created a great legacy for our Annual Meetings. This year will be no 
exception. We have worked hard to develop a program that will benefit your 
organization. We will have a record number of key decision-making bakers in 
attendance.  Many of them with project potentials in hand. Given our proximity to Asia 
we have a panel developed with baking companies from that region as well.  

Our meetings are known for our connection opportunities. From the meetings, 
receptions, tours, golf outing, after glows, and small group dinners we have created 
venues which develop relationships. Now we are kicking off a new concept called 
BEMA Connect.  In this format BEMA members will have one-on-one short duration 
business meetings with bakers. Prior to coming to the annual meeting you will have the 
opportunity to select the bakers you would like to connect with and they, in turn, 
will have the same opportunity. BEMA will then set up these meetings in a large 
meeting space. It will be fast paced so get your best “Shark Tank” pitch ready and 
make it happen!

I am excited about seeing everyone at Annual Meeting. Many of you are like me and 
find Annual Meeting to be like a family reunion. For those of you attending for the first 
time, WELCOME to the BEMA family. And for those of you who have never considered 
attending....what are you waiting for?  

See you soon,

 
Kurt Miller, BEMA Chairman 
J&K Ingredients 
kmiller@jkingredients.com

C H A I R M A N ’ S  M E S S A G E

A New Way 
to Connect 
at BEMA’s 
Annual Meeting
This June, a record number of bakers 
from a wide array of companies will join 
BEMA members at Annual Meeting, and 
we’re adding an exciting new way to 
connect with them. At BEMA Connect 
our members will have the opportunity to 
speak one-on-one with our baker guests, 
speed dating style.  In organizing the 
event, BEMA will ask the baker guests 
to share specific needs and members to 
share solutions and recent technological 
advances. Then bakers and suppliers 
will be paired for brief business meetings 
according to these needs/solutions.  

We’ll continue to offer other unique 
networking opportunities including our 
unique events, tours, golf and small 
group dinners. Registration for BEMA 
Connect opens via email in late May; 
registration for small group dinners opens 
in early June.

www.bema.org/annualmeeting

Kurt Miller 
BEMA Chairman 

J&K Ingredients

Hyatt Maui Regency, Maui, Hawaii
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Y ou know the value of getting your IBIE 
2016 space application in on time, 
now what’s next? Priority exhibit space is 

assigned using a priority points system based on 
number of years of active BEMA membership, 
IBIE show participation and booth size (for 
details, visit www.IBIE2016.com/priority-points-
system/). Expect to receive an email from Show 
Management in May 2015 indicating the date 
of the 2016 space draw. The space draw will 
be conducted over the phone, with a schedule 
provided within 5 days of the space draw 
date. When each exhibitor calls in during  their 

scheduled time, they will select booth space 
through an interactive online floor plan in real-
time. Once space is selected, exhibitors will 
have 30 days from the confirmation invoice to 
confirm the location.

Didn’t make the first round space assignments? 
You’ll have the opportunity to participate in 
the next round of space assignments held this 
summer. Show Management will notify you when 
the application process opens. n

Questions? 
Contact exhibits@IBIE2016.com.  

IBIE 2016: Space Assignment Process

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

BEMA member companies searched for new opportunities 
in the Middle East, Africa and Southeast Asia at Gulfood 
Manufacturing 2014. Organizers reported over 1,100 
exhibitors and over 25,000 visitors attended the event. 
Show organizers estimated that they recruited about 1,000 
bakers (for their hosted buyer program) from the region to attend 
the event.  BEMA worked closely with Kallman and Associates 
to make the BEMA Pavilion a success in Dubai.

BEMA is working with Gulfood Manufacturing show officials for 
the upcoming 2015 show. All BEMA members are encouraged 
to take advantage of the turn-key international exhibit 
opportunities in the BEMA International Pavilion. Please contact 
Kerwin Brown if you have interest or questions about exhibiting 
at the show this fall.  

Contact Kerwin Brown at kbrown@bema.org /913-338-1300.

International Tradeshows

iba - September 12 - 17, 2015 
Munich, Germany

Reach the international baking community by exhibiting at 
the BEMA US Pavilion organized by Kallman Associates at 
iba 2015 in Munich. More than 1,200 exhibitors from all 
over the world present the industry’s latest innovations, trends 
and technical developments in Munich. Together, BEMA and 
Kallman Associates will join forces to provide floor space 
exhibitor options for baking industry suppliers looking for 
international exposure.

Download the booth space applications and view the floor plan 
on our website at www.bema.org/internationaltradeshows. 

To exhibit contact Mark Alt at Kallman Associates, Inc. at 
201-652-7070 or mark@kallmanexpo.com. 

BEMA will also host events during the show including a happy 
hour at a local pub, a reception, and a table at Oktoberfest. 
More details to follow.
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WINTER SUMMIT
FEBRUARY 28 & MARCH 1 AT THE HILTON CHICAGO

BEMA members enjoyed connecting with other members and bakers during 

BEMA-U sessions, panels and receptions.

4



5



2015 Winter Summit
Standing Committee Reports
Conventions & Programs 
Co-Chairman: Mark Hotze, Tromp Group 
Co-Chairman: Paul Lattan, Sosland

n  Discussed speaker/guest options for 2015 Annual Meeting. 
Asked committee to help with baker invitations. 

n  Update on 2016 and vision for meetings. More international 
speakers and possible format change for Winter Summit by 
the summer. 

n Reviewed new concepts for BEMA-U. 

International 
Chairman:  Matt Zielsdorf, Fritsch (filling in for 

Patrice Painchaud, Peerless Food Equipment) 

n  Reported on Past Shows 2014-2015 Gulfood 
Manufacturing, MOBAC, MBM, Modern Bakery Moscow

n  Future tradeshows reported on BEMA pavilion in GFM 2015, 
iba lounge, co-manage w IBIE, Europain 2017, and FOMA 
2015.

n  IBIE Task Force - need for participants from committee.

Marketing 
Led by: Kerwin Brown, BEMA 
Chairman:  Jim Kline, The Ensol Group

n  Committee provided input on upcoming marketing tactics, 
ABA Golf Giveaway, Winter Summit communication.

n  Committee will adopt process to involve committee members 
in marketing strategy and plans.

n  Discussed approach for international booth/lounges and 
beginning plans for iba & Gulfoods Manufacturing shows 
in fall.

Membership 
Chairman: Dave Groff, Bedford Industries

n  Orientation for first-time attendees.

n  Ideas to recruit new members: Email speakers at meetings 
and see if they can suggest 2/3 vendors that should be 
BEMA members. BEMA reach out to them.

n  Membership update – 213 members. 10 dropped members 
for 2015. 

Safety & Sanitation 
Chairman: Mike Day, Banner-Day 
Co-Chairman:  Bruce Campbell, AMF Bakery Systems 

(unable to attend)

n  ANSI Z50.2 management transition & marketing strategy 
update. Encourage committee to participate in process. 

n  Working group leaders provided updates on their work 
toward the standard & updates in the installation, robotics, 
and programs sections.

n  Sanitation Design Workshop (SDW) handout and details 
communicated to committee. Sold out event – 
sign up early.

Scholarship 
Chairman: Rick Hoskins IV, Colborne Foodbotics 

n  The committed discussed the current scholarship types and 
proposed to keep the current funding limits with the possibility 
of expanding if need arises.

n  Analyzed the current policy and procedures with the intent to 
proposed changes at the June meeting.

n  Agreed that more marketing needs to take place on the 
scholarship available.

n  Made recommendations for an online process that BEMA 
should have available by year end.

Got an idea?
Committee meetings are a great 

way to get  involved and be heard. 

Please join us at our meetings and 

let us know if you have any ideas. 

Committee meetings are open to 

ALL members.
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Welcome Kyle Brost to BEMA
“We operate in a world where information and knowledge are 
distributed and change so quickly, that the flow of information 
and knowledge is more important than the storage of it. Trade 
associations are a key channel for that flow of knowledge.”

– Kyle Brost, Program Development Manager at BEMA

 
“My role at BEMA is to ensure that we continually strengthen our members through the 
flow of information and knowledge. This includes listening to our members, identifying 
opportunities and building value-added programs,” says Kyle Brost, BEMA’s new Program 
Development Manager. Kyle sees opportunities to serve our members in a variety of areas 
including educational offerings and an increased international presence. One opportunity 
is the BEMA-U: Leaderships Skills Program, a three-part workshop series focusing on High 
Performing Leadership, High Performing Teams and Strategic Project Management which 
launches this November. 

Kyle has a strong business background which includes executive roles at two companies 
as well as consulting roles in strategy, process improvement and organization effectiveness. 
He is Lean Six Sigma certified and received his Masters in Business Administration from the 
University of Kansas. n

Kyle Brost 
BEMA Program Development Manager

O ver eighty attendees gathered for the 8th offering of 
The Sanitary Design Workshop in Chicago March 17 
& 18. The program, sponsored by BEMA and other 

food industry associations, included hands-on practice with the 
Sanitary Design Checklist for facilities and equipment and new 
information on the Food Safety and Modernization Act (FSMA).   

The workshop brings equipment suppliers and food producers 
together to gain an appreciation for how integral equipment 
and plant design is to food safety. OEM’s reported how 
helpful it was to fully understand how their equipment might be 
used, the type of environments they may be used in, and the 
expectations from the end user’s point of view.  

The 9th offering will be held in March 2016 in Chicago. n

Suppliers and 
Customers Learn 
Side by Side 
at The Sanitary Design Workshop

Hands-On is an important component of the workshop which kicks off by 
asking attendees to clean a simple bolt – a not-so-simple task.

Workshop participants review equipment based on the GMA Sanitary Design 
checklist.
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2015 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.

Kurt Miller, J&K Ingredients
Chairman of the Board

Kerwin Brown, President & CEO

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

2015 

APRIL 
10-11 
American Pie Fest 
Orlando, FL

22-24 
Modern Bakery Moscow 
Russia, Moscow

MAY 
3-6 
B&CMA Technology 
Conference 
Tampa, FL

29-30 
TIA Convention 
Las Vegas, NV

31 
MWATBI Golf 
Tournament 
Kansas City, MO

MAY-JUNE 
May 31 - Jun 1 
Sosland Purchasing 
Seminar 
Kansas City, MO

May 31 - Jun 2 
Bakery Congress 
Montreal (Quebec), 
Canada

JUNE 
23-27 
BEMA Annual Meeting 
Maui, Hawaii

JULY 
11-14 
IFT 
Chicago, IL

SEPTEMBER 
September 12 – 17 
iba 
Munich, Germany

September 28-30 
Pack Expo 
Las Vegas, NV

October 27-29 
Gulfood Manufacturing 
Show 
Dubai World Trade Centre

November  2-4 
BEMA-U: Leadership Skills 
Program 
Chicago, IL


