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The music begins low and starts to
build - da, da, da-naaaaa!. Ok, it may not
have the impact of a strange obelisk from
some distant moon, but from April 22nd-
23rd, Congress 2001 at the Delta Pacific
Hotel (for hotel reservations call
604.276.1166) in Vancouver BC will
feature a unique look into the future of
Canada’s baking industry’s during two
jam-packed days. 

How so? Well we begin with an exhibit
area that will demonstrate some of today’s
leading equipment, technology and products
to make your customers happy today and in
the millennium to come.  

You add to this a seminar program that
features trade and education gurus who will
enlighten you on everything from our future
as an industry to what’s in store for how we

do business. And that’s just for starters.  
On top of this there is our West Coast

Welcome Boat Cruise and don’t forget about
the Magical Evening Co-Chairs dinner to
make contact with all your future friends and
business contacts.   

Still not convinced? Remember that
Congress 2001 is being held in Vancouver,
where in April Spring has long since arrived
and everyone’s on the golf course while the
rest of the country is still up to its shovels in
snow. Vancouver is the perfect opportunity
to enjoy Spring early! You can get more
information on the attractions of Vancouver
by contacting the Vancouver Visitors Bureau
at Tel: 604.683.2000.

Congress 2001 is your West Coast intro-
duction to exciting things to come. Turn the
page and take a look!

Congress 2001- A Baking Odyssey

by Ed Fraser, CMB

Every baker knows the value of the thermometer, portion scale, and measuring cup. These
devices help in the production of consistent, uniform food products. So what does this have
to do with specific gravity? Specific gravity is simply another tool the professional uses to
insure consistent, uniform results in preparation. So, how do you avoid coarse cake batter
and rough icing?

We all know that a gallon of water weighs about eight pounds, a gallon of salad oil weighs
about seven and one half pounds, and a gallon of corn syrup weighs about twelve pounds.
These are examples of differences in specific gravity. Specific gravity relates to the density
of a material compared to the density of water.

In the bake shop it is important to know if a cake batter is creamed properly and has the proper
amount of air suspended in it. The amount of air in the batter relates directly to the volume and the

Smooth Operators
Specific Gravity: Controlling Quality and Cost 
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On the Show Floor
Congress 2001 puts you face-to-face with the people who understand your business. You’ll be exposed to

everything from new products and services to technology and equipment in over 8,200 square feet of exhibit
space. Currently over 70% of the exhibit space is sold! Below is a list of exhibitors as of January 17, 2001.

Alcan Foil Products
All Gold Imports
BakeMark Ingredients Canada 
Bakers Journal Magazine
Baking Association of Canada
British Canadian Importers
Burnbrae Farms Ltd.
Calvin Boraas Foods/Diamalt
Canada Bread Company Ltd.
Canada Cases
Caravan Products Company Inc.
Chester Plastics/Peak Packaging
CSP Foods
Daminco Inc.
Drader Manufacturing

Ellison Milling Company
Embassy Food Specialties
Far-Met Importers
Fleischman’s Yeast
Genpak LLC
Gourmet Baker
H C Brill Co Inc.
J J Marshall Inc.
Lallemand Yeast
M&R Plastics
Marsia Import Export
Nicholson Equipment Ltd.
North American Blueberry Council
Olaf Packaging Group
Puratos Canada Inc.

R F Bakery Equipment Systems
Ravensbergen Bakery Supplies
Reimelt (Canada) Limited
Rich Products of Canada 
Robin Hood Multifoods Inc.
Rogers Foods Limited
Sandel Foods
Snow Cap Enterprises Ltd.
The Original Cakerie
Unifiller Systems Inc.
Vancouver Community College
Vega Mfg.
Weston Bakeries Ltd/Ready Bake
Foods

For more information on exhibiting or attending Congress 2001 contact the BAC office or visit our web-
site www.bakingassoccanada.com





The Professional
Bakers’ Manual

Available from BAC

BAC Member $42 Non-Member $52

Name______________________________________________ Price: $ __________ ea.

Title________________________________________________ Delivery ________ $6 ea.

Company ____________________________________________ 7% GST: ________

Address __________________________________________ Total Enclosed: ______

City, Province ____________________ Postal Code ______________________________

Tel: ____________________________ Fax: ____________________________________

Payment:: ❒ VISA ❒ MASTERCARD ❒ Cheque

Card # ____________________________ Exp. Date ____________________________

Cardholder Name ____________________

Signature __________________________

Please send cheques (payable to the Baking Association of Canada) to:
7895 Tranmere Drive, Suite 202, Mississauga, Ontario L5S 1V9

Tel: 905-405-0288 or 1-888-674-2253 Fax: 905-405-0993

ATTENTION MEMBERS!
5th ANNUAL GENERAL MEETING

Baking Association of Canada’s 5th Annual General Meeting of the will be held at the Delta Pacific
Hotel, Vancouver, B.C., on Sunday, April 22, 2001 at the hour of 7:45 a.m..



All holy days and religious days
begin at sundown preceding the
given date. Following are some
suggested bakery related items that
are popular during each holiday.

PURIM
March 9, 2001

This is a happy holiday. It
commemorates the saving of the
Jewish people through the interven-
tion of Queen Esther. A three-cornered
pastry is made for this occasion called
Hamentashen. Fill them with lekvar,
poppy butter, apricot or nut filling.

PASSOVER
April 7, 2001

After the Jewish New Year, this is
the most observed holiday of the
year. It commemorates the Jewish
people being led by Moses out of
slavery in Egypt. Popular items are
sponge cake, honey cake, madel
bread, assorted cookies and maca-
roons. Matzo meal should be used

instead of cake, pastry or bread
flour. This holiday lasts eight days.

SHAVUOT
May 27, 2001

Or Feast of Weeks. Jewish Pente-
cost holy day. Celebrates giving of
Torah (the Law) to Moses on Mount
Sinai. Popular bakery items include
Rounded Challah and a variety of
cheese items such as cheesecake,
cheese strudel, cherry cheese strudel,
and Danish cheese pockets.

ROSH HASHANAH
September 18 - 19, 2001

This is the Jewish New Year. Make
a Rounded Challah, either plain or
with bleached raisins. Other popular
bakery items are honey cake, mandel
bread, coffee cakes, assorted kuchen,
macaroons and strudel.

YOM KIPPUR
September 26, 2001

This is the Day of Atonement. It

is a solemn day of prayer and fast-
ing when forgiveness is sought for
any wrongdoing in the eyes of God
and man. The bakery items are the
same as those for Rosh Hashanah.

SUKKOT
October 2 - 9, 2001

This is the Festival of Taberna-
cles. Assorted pastries are made as
well as Rounded Challah.

CHANUKAH
December 10 - 17, 2001

This is an eight-day Festival of
Lights. This holiday marks the first
recorded battle for religious freedom
and victory of the Macabees over their
foes. In Jewish homes, candles are lit
for eight nights to commemorate the
religious and historical significance of
this holiday. There are no special
baked goods attached to this holiday.

[Reprinted courtesy of RBA - The
Retailer’s Bakery Association]

grain of the finished cake layer. Too much air creamed into
the batter and the grain may be coarse, too little and the
grain will be tight and the cake will have poor volume.

Making buttercream icings and cream fillings
uniformly demands a check of the specific gravity. Too
little air incorporated into the icing will increase the cost
per cake and alter the appearance of the finished icing.
Too much air incorporated into the icing and it may
appear rough and hard to work.

Cream fillings, such as those used to fill cakes and
bismarcks, require specific gravity checks to insure cost
control and accurate dispensing. A cream filling with too
much air whipped into it may not pump properly in auto-
mated equipment. Too little air and the cost per unit will
increase.

How do you test the specific gravity of a food product?
1. Find a convenient container (a paper cup will work).
2. Place the container on a scale and tare the scale to
zero.
3. Fill the container with water to the very top and

record the weight.
4. Discard the water and fill the container with the cake
batter or icing that you want to test.
5. Record the weight of the icing or cake batter.
6. Divide the weight of the cake batter by the weight of
water. The result is the specific gravity of the batter or icing.

Example: A cup holds 10 oz. of water but the cake batter
to fill the cup weighs only 7 1/2 oz. The specific gravity of
the cake batter would be .750. For a cup of buttercream
icing weighing 6.25 oz., the specific gravity would be .625.

If you have a favourite container that you use regu-
larly, make a direct reading chart. Find out how much
water the container will hold and make a chart to reflect
the total weight of the container and sample with yields
from .250 through 1.25. This chart will be satisfactory
for almost any bakery item and will save lots of time.

Remember that specific gravity is your friend, it
allows you to control quality and costs.

[Reprinted courtesy of RBA - The Retailer’s Bakery
Association]
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Peter Kennedy, Aunt May’s City Bakery Bakery Technology I
Reuben Nelson, Stonemill Bakehouse  Bakery Technology II
Robert O’Reilly, Eastern Bakeries Operating a Successful Bakery

For information on correspondence courses for baking industry employees and the Certified Bakery 
Specialist (CGS) program, please contact Glendene Saunders at the BAC office or check out our website at
www.bakingassoccanada.com.

Baking Association of Canada - Ontario Chapter 2001 Event Schedule

Congratulations To Our Most Recent
Correspondence Course Grads!

Ljiljana Petrovic, Coby’s Cookie Inc.
Raimo Lintunen, Bakery Deluxe Company 

For membership information, please contact Glendene Saunders at the BAC office.

A warm welcome to our newest members

Congratulations to Antonio Horvath, Venice Bakery, for earning the Certified Baking Specialist designation.

Tuesday, February 13th - Dave Forster of CanAmera
speaking about “Oils”
Location: Rizzo Banquet Hall

Thursday, March 8th - Night at the Races
Location: Post Parade Room, Woodbine - Buffet Dinner
6:30 p.m.

Tuesday, May 8th - Key Note Speaker
Location: George Brown College

Tuesday, June 5th - Golf Tournament
Kleinburg Golf & Country Club

Friday, June 29th - Boat Cruise (tentative date)

Tuesday, September 18th - Golf Tournament
Glen Eagles Golf Club, Bolton

Tuesday, October 9th - Dinner Meeting - Guest
Speaker
Rizzo Banquet Hall

Tuesday, November 13th - Dinner Meeting - Guest
Speaker
Rizzo Banquet Hall

Mark these dates on your calendar.
For further information contact the BAC National office
Phone: (905) 405-0288


