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A year of living dangerously
What did we do to make someone mad?

Just look at what we experienced over the
past year: hurricanes in the East Coast, fires
in BC, floods (again BC), plague (if you will
allow me the literary license and refer to
SARS in that fashion), darkness with the
blackout in Ontario and, of course, don’t for-
get the Mad Cow situation in the beef indus-
try. While all these things are not quite bibli-
cal in proportion, they do tend to make one
wonder. While Canadians dealt with these
and a multitude of other problems, our indus-
try itself has become the focus of increasingly
negative stories that have the potential of
changing consumer perceptions about baked
foods.  

You need not look back any further than
the early 90’s with the release of the Canada’s
Food Guide to Healthy Eating to see how
much things have changed. At that time,
grain-based products such as breads were the
darling of the nutrition world. The Guide pro-
moted 5-12 servings of grains per day. More
grains were better for us all. Boy how things
have changed.

To begin with, we have the continuing
review of what impact acrylamide in bakery
products will have with consumer health.
Acrylamide, you may remember, is a natural-
ly forming chemical found by Swedish
Researchers last year in foods that are baked,

fried or roasted. Acrylamide has been found
to be a carcinogen in animals and is a sus-
pected carcinogen in humans.  

Without going into the chemistry of its forma-
tion, researchers believe that it has been in our
foods since man first began to cook. That said, it
has garnered a lot of interest from both health
groups and government regulators on what to do
about it. In the U.S., California is going so far as
to consider requiring warning labels on foods
with acrylamide. 

The latest diet craze – low or no carbohy-
drate has also received substantial attention in
media both here and in the U.S. According to
its proponents, it’s not fat that is bad, but
carbs. The result is a continuing message to
consumers to avoid carbs – including breads.
In the U.S., this negative message is starting
to have a real impact on overall consumption.
According to recent reports, per capita flour
consumption has dropped more than 6% since
1997. This has translated into a correspon-
ding drop in the consumption of baked goods.
In Canada, where we have yet to experience
this type of decline, the discussions seem to
centre not on if we will, but when.

In the same vein, the issue of obesity is con-
sistently being discussed both by our govern-
ment regulators and the media. Undoubtedly
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Season’s Greetings and Best  Wishes for a 
Happy New Year

Joyeuses Fêtes et meilleurs voeux pour 
une nouvelle année
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Professional Baker’s Manual 4th Edition

Order Form

$78.00 - Members     $88.00 - Non-Members

Please make cheques payable to: Baking Association of Canada  
7895 Tranmere Dr., Ste: 202, Mississauga, ON L5S 1V9

Tel: 905-405-0288  Toll Free: 800-674-2253    Fax: 905-405-0993
BN#887064798RT
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Visa _____    MasterCard _____    Cheque _____    Cash _____
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Order 76 - 100 books

Order 101+ books
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BC Chapter presents

To be held in February 2004 this seminar will

focus on how the Low Carb trend will affect

bakers.  

The seminar will include presentations from a

nutritionist as well as a guest 

speaker who will discuss baking trends 

for the future.

For more information contact:

Ralf Tschenscher
Lesaffre Yeast Corp
Tel: 604-218-3150

E-Mail: ralf.tschenscher@lesaffreyeastcorp.com

Low Carbohydrate
Seminar

Alcan Foil Products
All Gold Imports
Bunzl Canada
Burnbrae Farms
CanSugar

Dover Flour Mills
ED Smith
Farnell Packaging
Fiera Foods
Fleischmann’s Yeast

Gadoua Bakery
Lallemand Inc.
Lantic Sugar
Mack Food Equipment
Robin Hood Multifoods

AIC Canada
Bäckerhaus Veit
Dairyworld Products

Danisco Canada
Drader Bakery Logistics
Lesaffre Yeast

Mrs. Willman’s Baking Ltd.
Nealanders International

BAC extends a hearty thanks to the following companies 
for their generous contribution towards association 

activities held over the past year

Remember to support the companies who support your association!

we are as a society getting fatter, which has corresponding
health implications. This has translated into lawsuits against
restaurant chains & food companies, calls for certain foods
to be banned from schools and active talk about regulating
the marketing of foods to children.   

I could also touch on the issue of trans fats, a host of
government regulatory initiatives, etc., but I think by now
you get the picture.

So what does all this mean? Well, the obvious is that the
baking industry is finding that it must defend itself with
increasing frequency, something new to us. Can we respond
successfully? – Sure, just look at the likes of the diary and
beef sectors as examples of groups who got it right. Yet
there is a difference and in our industry’s case, a big one.
These other food sectors don’t rely on a small group to
solve their problems but actually have active involvement
from their entire industry. The danger for our industry is the
large number of silent bakers who are not engaged and not
involved. Bakers who quite frankly need to be involved to
truly marshal a successful sector response.   

And for those who may think these challenges aren’t real
– well the writing is on the wall, in the newspapers, and on
the television. 

Paul Hetherington
President & CEO
Baking Association of Canada
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Dear BAC-BC Chapter members and Family;

We are fast approaching the end of a very interesting year.
2003 brought to our industry fresh new opinions and most of all
an overall new perspective on the upcoming years for our baking
industry.

I would like to briefly summarize the chapter’s activities of
2003 as well as what we have planned for the Bakery
Apprentice, Journeyman and, of course, the Bakery owner in the
year 2004.

We hosted our annual Spring Seminar, where we invited you
to attend an Artisan Seminar, how to Add Deli to your Bakery,
education information for apprenticeship programs, and we
informed you on HACCP as it applies to you. We organized two
charity-baking events for the Food Runners, a local charity who
supports people in need. At the Cloverdale Race track we
enjoyed a wonderful evening with our colleagues and lost a lot
of money!

Thanks to industry support, we raised $15,000 at our 
annual Golf tournament, which was donated to the Vancouver
Community Center Baking & Pastry Arts department and
Camp Good Times, a local charity helping children with 
cancer.

In October, we crossed the border into Seattle to see several
unique bakery-related concepts, some of which will soon be
coming into Western Canada. The tour included Krispy Kreme,
Whole Foods Market, Haggen Top Foods and Essential Baking
Company, and was well received by all participants. Naturally,
we finished off the year with a Christmas Dinner Boat Cruise

where we wished well a previous BAC-BC Chapter President
Doug Sanford, Thrifty Foods, who is looking forward to his
retirement.

For 2004, we look forward to organizing more educational
seminars for the baking industry in British Columbia. At our last
board meeting the board of directors of the BC Chapter agreed
that we need to provide our industry with more educational sem-
inars that could be helpful for the Apprentice, Journeyman or
Bakery owner. For example, topics we will explore in 2004
include:

• How do we develop new and innovative ways to adapt to
current trends our industry is facing, such as the Atkins Diet,
also known as the Low Carbohydrate diet. 

• How does today’s consumer decide on baked products and
how will he/she decide in the future?

• How do we need to manage our business in order to be suc-
cessful today and tomorrow?

All these questions and many more will be addressed during
the year 2004. This will be our promise to you.

In closing, I would like to thank all BAC- BC Chapter board
members for all their hard work, without them we would not
have had the success we did. I look forward to continued success
in the New Year and would like to extend heartfelt best wishes
for the Holiday Season and a healthy, prosperous 2004. 

Sincerely;

Ralf Tschenscher
BAC – BC Chapter President
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Upcoming Events

Ontario Chapter
Night At The Races

Thursday, March 11

Bakery Showcase
2004

May 16-18, 2004
Toronto Congress

Centre
Toronto, ON

B.C. Chapter Atlantic Chapter
Low Carbohydrate

Seminar
February

Brett Black Topos Mondial Corp.
Steven LaForge Baxter Eq. Canada Inc.
Michael Laliberte Fran-Esse Sales & Agencies Ltd.
Nancy Leung

Clara MacKenzie Sweet Delights
Louis Roy Systems KLR Inc.
Jay Strauss Engel’s Bakeries Ltd.

For membership information, please contact ext. 21 at the BAC office

A warm welcome to 
our newest members

Congratulations to Our Most
Recent Correspondence 
Course Grads!

Roberto Braini Bakery Technology I
Nadir Zaki Bakery Technology III

For information on correspondence courses for baking industry employees and the Certified Bakery
Specialist (CBS) program, please contact ext. 21 at the BAC office or check out our website at
www.bakingassoccanada.com.

Hockey Night with the
Mooseheads
Friday, March 5


