
Welcome to February's Newsletter!


We trust you have all had a good Christmas and New Year! It has been a busy year so far, and our 

Annual Conference is fast approaching... In this newsletter we will be giving you some more information 

on the baking competitions that you can enter at our Annual Conference. There are lots of competitions, 

with a category that is bound to suit everyone, so please ensure that you have a look at all of them, and 

let your lecturer know which ones you want to enter! The competition schedule will be sent out to your 

lecturers soon, but a downloadable version will also be available on our website abst.org.uk. Don't 

forget that there are money prizes and trophies available for competitions, and the old phrase "you 

have to be in it, to win it" is still very valid, so have a go, and you will learn a great deal along the way!



We are also going to be focusing on what you have all been up to, and we have had no end of updates 

on Facebook about how your fundraising has been going, which is also in the newsletter. Don't forget to 

let us know if you have been doing anything for fundraising, either by Facebook, Twitter or email us! A 

lot of fundraising is done with the support of our "ingredients initiative", as this is a great way to cut 

costs for conference and our other events throughout the year. Read on if you want to know more!



We have had a very busy year, with a very successful Student Rep Meeting at Alton Towers in 

November, as well as arranging some great events that will be happening throughout the year, of which 

the details are also in this newsletter. 



Check out our new video on the website to, and don't forget to keep us updated with what you have 

been doing via Facebook or Twitter. 



Happy baking! 
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The Alliance for Bakery Students & Trainees Vision:



"As a cross functional organisation, the primary aim of the Alliance for Bakery 

Students and Trainees (ABST) shall be to facilitate and maintain a proactive dialogue 

within a united baking industry around all issues relating to bakery education and 

training. In all its thinking, the ABST shall always seek to retain, develop and maintain 

the underpinning craft skills and technical knowledge required by the baking industry. 

Further, the ABST shall forever offer guidance, share information and seek to support 

all who are studying bakery or undertaking training within the industry."

Competition Time!


Rank Hovis have kindly donated a Nitendo Wii to give away as a prize to one of our members!
Information on how to enter is on Page 3 of this Newsletter
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supporting the bakers of tomorrow... today



Upcoming Events

Conference checklist  
Use ingredient initiative to pay for ticket 
 
See what competitions I want to enter 
 
Buy Fancy Dress

ABST Annual Conference - Friday 20th - Sunday 22nd June 2014


Now we know that the above date is in your diaries! It's is the highlight of the year for all members and 

supporters, and a great chance to meet students from other colleges, meet potential future employers 

and learn from some of the baking industry experts, for both career advice and also feedback on your 

competition entries.



You should have been able to look at the competition categories by now, and hope that you have 

decided what you are going to enter. Don't forget the live events that take place on the day too. Lots of 

money to be won so make sure you enter! The theme for this years conference is 70's Disco, so keep 

an eye out for some fancy dress, as there will be prizes on the Friday night for best dressed, and 

runner-up. In our May newsletter, we will be giving more detail as to what to expect if this is your first 

conference, but whether this is the first or third conference you are coming too, we have worked extra 

hard to make sure it's a conference to remember, and lots of fun for you all too!



The conference will be held at Alton Towers and will also host the final of our "Lob the Cob" competition, 

which we are sure you have all been practising and will no doubt be holding your qualifiers at college 

soon... And if you are reading this wondering "what on earth is Lob the Cob?" go to our website 

abst.org.uk and watch the video for the instructions.  



Look out for more updates on Facebook, Twitter (@abst_) and the website too! 

supporting the bakers of tomorrow... today

dates for the diary...



Upcoming Events
Creative Thinking Workshops (sponsored and provided by Rich's)


Anyone... ANYONE... anyone, can be creative. One of the first things that younwill learn on this workshop is 

thT everyone has the ability to learn and contribute creatively, however, when push comes to shove, most 

people tend to take the path of familiarity rather than risk. Creatvie Problem Solving (CPS) combines 

brainstorming and selecting the best ideas to solve problems / persue opportunities. Brainstorms are meant 

to be fun and bring out the uninhibited, child like side in all of us... Free from worries of judgement and the 

limits of process so we can achieve a creative peak. Come and gain an understanding of your preferences in 

the creative process and learn Creative Problem Solving tools and techniques to drive innovation to create 

new products and solutions.



Details of sessions are still to be confirmed, so keep an eye on Facebook, twitter and our website for 

updates, and get booked on before the places are filled! These are very popular so dont miss out on your 

opportunity for some great training that will help you in your future careers!

supporting the bakers of tomorrow... today

dates for the diary...

Calling all bakery tutors! 
Please support this meeting and workshop



The Tutor group meeting will discuss bakery developments, 

the chocolate workshop will assist you in the delivery of the 

FDQ chocolate units and will help you to help your students 

enter the chocolate competition at the ABST conference.



The meeting has been scheduled to take place Thursday 

20th February at 10.30am at Leeds City College, 

Hunslet Road, Leeds, LS10 1JY. The meeting will be 

followed by the workshop. 



This is a great opportunity for lecturers to share knowledge, 

and get support for this unit, which as we have already said, 

will ensure that your students have the best opportunities 

when entering our competitions in June!



For more information and to confirm attendance contact 

Dawn Gemmell, our Tutor Representative on - 

d.gemmell@ucb.ac.uk

Competition Time...


As promised on the front page, 

here are the details of how to enter 

our competition to win a Nintendo 

Wii. Below is a zoomed in part of 

one of our sponsors logo. If you 

think you know who this logo 

belongs too, get onto our website 

abst.org.uk and fill out our 

feedback form on our home page, 

making sure of course that you 

give us your name, and we will be 

randomly drawing the winner on 

the 31/03/14. Remember, you must 

be a member of the ABST to enter, 

and we will be checking! Good 

Luck!



Nurturing skills 

for the industry
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helping you fund your events...

Ingredients Initiative


This is quite possibly one of the most popular iniatives we have used, and involves bakery suppliers supplying our members 
with free products such as pre-mixes, and other ingredients, 
that members can then use to produce baked products, which 
when sold can be used to fund events throughout the year...


This year we have the following suppliers that have very kindly offered to supply colleges with products to fund events...


Ireks - Bread pre-mixes
Bakels - Bread pre-mixes
Dawn Foods - Cake pre-mixes
MacPhie - Cake pre-mixes


This is a great opportunity to earn some extra money to fund 
events, and also use products that are used by bakeries all 
around the country. 


For information on how to get hold of these products, your 
lecturers should have all the information required, so speak 
with them first. 


We would like to thank all of the above suppliers for kindly 
offering these products free of charge to our members.

Sponsored Events

 

Lob the Cob 
This event is popular with a number of 

members, and involves throwing a 

400g cob, with the aid of a peel... 

 

The person that "Lobs" their cob the 

furthest, is the winner, and would then 

comete against the winners from other 

colleges and training centres at our 

annual conference! 

 

Previous years, our members have 

been sponsored, with money raised 

going towards costs to attend ABST 

events throughout the year. for more 

details, including the rules for this 

event, we have a video on YouTube, 

so just search for "Lob the cob"

What have we been up too?
The primary function of the ABST is to support bakery training and 

education, and we are always looking for new ways and ideas to 

support you! We are again going to run the "Creative Problem 

Solving Workshops" which were a huge sucess last year, but if 

you have any other other suggestions on how we can support you 

even more, then get in touch! Its really important that if you are 

interested in these events, or have a suggestion, that you let us 

know, as the more interest we have the more we will be able to 

offer in regard to supporting your training.



As always, some events will cost a small amount of money, so 

here are some great ways for you to raise funds to pay for these, 

so you don't miss out!



Good luck with all the initiatives to "help you to help yourselves" in 

terms of funding your ABST activities, and dont forget to keep us 

updated throughout the year, and share them on Facebook to 

inspire others! You may even get into our May 2014 newsletter! 

Keep in touch with us via Facebook, Twitter (@abst_) or the 

website throughout the year!

Here's an example of how 

the ingredients initiative can 

work for you!



1 x Muffin = £1.00

Conference Ticket = £150



Sell 5 x Muffins a week over 

30 weeks and you will have 

paid your conference ticket, 

without having to use your 

own money!



Conference 2014 
update...
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events update...

Competition Update


Your competitions secretary has been working around the clock 
to pull together this years competition schedule, which should 
be available from your lecturers.


There are lots of competitions to enter, that are designed to test 
your newly learnt skills, in bread, confectionary and cake 
decorating.


There are lots of money prizes available for 1st, 2nd and 3rd 
place winners, and diplomas as well, which are great to put in 
your CV, for when you leave college, and are looking to 
impress any potential future employers.


It is worth entering, and the old saying "Its not the winning, but 
the tkaing part that counts" is still true of these competitions. 


After the judging has taken place, students can have a look at 
their entries, and ask judges for feedback and tips for next 
year, so it is the perfect opportunity for all students to get 
involved and obtain feedback from some of the baking industry 
experts.

National Competitions

 
Students, trainees and professional 

bakers can enter one or more of the 

competitions (which are free by the 

way!). Even if you cant make it to 

conference, you can still enter. 

 

The series of competitions at this 

years conference include bread, 

pastry, cake, sugar-work, chocolate-

work and cake decoration. All 

competitions are supported with 

prizes by sponsors such as British 

Sugar, Slattery, Rank Hovis, Puratos, 

Renshaw, Callebaut, The Worshipful 

Company of Bakers, BSB, 

Warburtons, CSM, IREKS, Bakels, 

Train2Bake, Jane2Train, California 

Raisins and Wrights. 

 

This years prizes are even more 

impressive than last year, so make 

sure you enter for your chance to win! 

 

For information about the different 

competitions available, speak to your 

lecturer, or alternatively contact 

Graham Duckworth, Competitions 

Secretary on 

abst.competitionsecretary@gmail.com

ABST Annual Conference 2014
This years ABST annual conference will be held at Altons Towers 

Friday 20th - Sunday 22nd June 2014. For all of our new 

members, this is a weekend where everyone can join together in 

one central place, and meet potentail employers, enter 

competitions, both live and pre-event baked products, network 

with other members from around the UK, as well as lots of other 

activities, such as use of the water park at the hotel, themed 

1970's Disco on the Friday evening, and Black Tie dinner on the 

Saturday evening... And you get free entry into the theme park as 

well!

One last thing about competitions...
This years ABST annual conference will be held at Altons Towers Friday 20th - Sunday 22nd June 2014.



Please make sure that you read the rules, and if unsure about anything let us know. Important things like 

finished product weight, size, types of products and the classes where you have to submit more than one 

product are important to get right, or you could get marked down.



Also, please be careful when transporting your entries to the conference, as squashed bread and cakes 

don't tend to do as well as normal ones!



What have you 
been up to?
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reporting in...

DIT reporting in...
 
DIT have been busy fundraising. 
Jill Daly, who is one of the Student Reps at DIT 
said that the recent Halloween fundraiser was 
the first event of The year for their Baking 
Society. Lots of volunteers helped baking, 
decorating and selling the products, and they 
made a total of 387euros in the space of only 2 
days! 
They intend to get straight back into it after the 
break too, with plans to take advantage of the 
Christmas festivities to raise further funds. Jill 
said "Christmas is traditionally the most 
successful bake sale for us at DIT, so this year 
we are hoping to have a number of products for 
sale. We haven't quite decided yet but we are 
thinking chocolate biscuit cake with festive 
toppers and gingerbread men. We are also 
going to have a Christmas Cake raffle too." 
The baking society is also looking to arrange 
bakery demos at college from suppliers as well. 
Well done everyone that has helped out and 
good luck too for your Christmas fundraising. We 
would like to hear from other colleges as well, so 
if you have been upto anything in terms of 
fundraising, or are doing something different in 
terms of raising funds or organising demos, then 
get in touch! :-)

proudly sponsors your 

newsletter

This area of the newsletter will look to 

report in on all our members activities, 

including fund raising activities to inspire 

everyone, and let us know what you are 

up too...



This part of the newsletter is YOUR'S! If 

you have something that you would like 

to share, please let Chris know: 

abst.communicationsecretary@gmail.com



Remember, if you dont share, no one will 

know what you've been doing!

General Secretary
Matthew May 

abst.generalsecretary@gmail.com

Membership Secretary
Chris Abbot 

abst.membershipsecretary@gmail.com

Conference Secretary
David Mizon 

abst.conferencesecretary@gmail.com

Competition Secretary
Graham Duckworth 

abst.competitionsecretary@gmail.com

Communication Secretary
Christopher Foxall 

abst.communicationsecretary@gmail.com

President
Ian Dobbie 

abst.president@gmail.com

Treasurer
Graham Turner 

abst.treasurer@gmail.com

Tutor Representative
Dawn Gemmell 

d.gemmell@ucb.ac.uk

Useful Contacts

More updates will be available on the ABST 

Facebook page, as well as on our twitter 

feed, so theres no need to be left in the dark 

when it comes to seeing what others have 

achieved, and for the latest opportunities 

available to you.



We hope you have enjoyed your bakery 

training somfar this year, and let us know if 

you have any feedback on the new look 

newsletter.

Last but not least, please make sure you send in your membership forms, as you 

need to be a member to recieve newsletters, and updates on conference. Forms 

available to download on our website! 


