
 



Communications Secretary - Christopher Foxall
I first joined the baking industry at the age of 19. After leaving school at 16, I 
joined the Royal Air Force and worked as a Flight Operations Assistant at RAF 
Waddington (Lincoln) for just over 3 years. When I left the RAF I got a job in an 
ASDA ISB. I went to college at Birmingham and completed my NVQ Level 2 & 
3, and also entered a few competitions " Young Baker of the Year 2006" and 
the Rank Hovis Scholarship. Both of these were great opportunities, and 
although I was runner up in YBOTY, it is definitely worth while entering 
competitions to gain invaluable experiences. I started working for Rank Hovis 
in 2007, and then completed 2 years on a BTEC Bakery course at Leeds 
college. 
I have always been passionate about helping students and trainees during 

training, and since 2007 have been looking after the Hovis and Granary Competitions, 
and recently started looking after the Rank Hovis Scholarship. I have had the pleasure of working 

alongside some great bakers, both within my job role and within the ABST, and also look forward to helping 
more students via this new Communications Secretary role, to ensure that you are all aware of the great 
opportunities available to you, and that you don't miss out. Remember to like us on Facebook to ensure that 
you get all of the updates regarding upcoming events for members, and if Facebook isn't your thing, then 
why not follow us on Twitter! Look forward to seeing you all when I start visiting the colleges early next year!
Christopher Foxall
Competitions Secretary - Graham Duckworth
Originally from Penwortham (near Preston) in Lancashire, I started my training 
full time at Blackpool & The Fylde College at the age of 16 and also immediately 
started working at a small craft  bakery as a Saturday job (which really helped 
with skills & money). I attended 3 student conferences and won the Young 
Baker of the Year competition.  My jobs after Blackpool included a year as a 
trainee bakery manager with ASDA before heading to the University of 
Plymouth to get my Honours Degree in Food Product Development (including 
a year working at Heygates Flour Mill).  
I then got a job working in product development for HOVIS, where I worked 
my way up the department (creating Best of Both & Seed Sensations along 
the way) to become Product Development Manager.
Hovis was where I got re-involved with the ABST, first helping out with the 
competition judging and very quickly becoming the competitions secretary.  I 
am also a Liveryman of the Worshipful Company of Bakers, member of the 
BSB, husband, father and a Scout leader. In Jan 2012 after 15 years with HOVIS I 
joined PURATOS for the new challenge of working with bakers from around the world in a major 
international bakery ingredient company and have learnt a huge amount about improvers, sour dough, bread 
from around the world and the weird and wonderful different ways that our industry makes products
I think that as a student you have to do something more than what you are doing day to day at college. That 
means leaning more either through books, using the internet, baking at home, entering competitions and 
most importantly working wherever and whenever you can (even for free).  So get involved and use our 
contacts at the ABST to help you.
Graham Duckworth  

Meet the Team!



 
 Nurturing Skills 

for the industry!

What are we up to June 2012 - June 2013
The primary function of the ABST is to support bakery training and education, and this year we plan to 
arrange some unmissable events for our members, in conjunction with most of the UK bakery 
suppliers, to ensure that all of our members have great opportunities, and experiences along with 
brilliant support!
These events will cost a small amount of money, and bearing this in mind, we have come up with some 
solutions that will help spread the cost of events through the year, without you having to spend your 
hard earned cash!
Check out some of the great ways you can help fund these events below! 

Helping fun
d 

your events
!

Ingredients initiative


This is quite possibly one of the most popular 

initiatives  we have used, and involves bakery 

suppliers supplying our trainee members with 

products such as premixes, and other 

ingredients, that members can then use to 

produce baked products, which when sold can be 

used to fund events throughout the year....


....and it is definitely worth getting involved as 

soon as possible, as last year one college raised 

enough money through this initiative, to fund all 

their members tickets to the ABST annual 

conference!

For more details on how to get hold of these 

ingredients, please speak to your ABST Rep, or 

training staff....

Good luck with all the initiatives above to "help you to help yourselves" in terms of funding for 
activities provided by the ABST..... please let us know how you are getting on throughout the year, 
and send us your updates to inspire others! 
You could even get into our January 2013 Newsletter! You can also keep in touch with us via the 
Facebook page, and Twitter @abst_ throughout the year!

Sponsored Events
Lob the Cob!
This event is quite 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 compete 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 attendABST events throughout the year. For more details, including the rules on this event, we have a video on YouTube, so just search for "Lob the Cob" 
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Update....

This years ABST Annual Conference is to be held at Alton Towers Friday 14th - Sunday 16th June 

2013. For all our new members, this is a weekend where all members can come together in one central 

place, and meet potential employers, enter competitions, both live and pre-event baked products, 

network with other members from around the UK, as well as other activities, such as use of the water 

park at the hotel, themed Pirate Party on the Friday evening, and Black Tie dinner on the Saturday 

evening.....
.....and you get entry into the theme park as well!

National Competitions
Students, Trainees and Professional Bakers can 
enter one or more of the competitions (which are 
free) and they don't even need to be there as 
competitors can send their entries to us for 
judging.
The series of competitions at this conference 
include bread, pastry, cake, sugar-work, 
chocolate work etc and these are supported with 
prizes by members such as Improve, British 
Sugar, Hovis, Puratos, Bakels, Unifine Dohler, 
Warburtons, CSM, IREKS, Wrights, FWP 
Matthews etc.
This years prizes are even more impressive 
(including Bakery Training trips to France, 
Belgium and Germany)
Check out some of the pictures from last 
conference below, and for more information about 
the different competitions available, please 
contact Graham Duckworth, Competitions 
Secretary.

Interactive Seminars Friday afternoon

Competition Judging Saturday

Bread Entries!
Confection

ery 

Entries!



 
 

Reporting in....

This area of the newsletter will look to report in on all our member's activities, including fund raising 

activities, or just to let other trainees and students know what everyone is getting up to....


This is your part of the newsletter, so if you have something that you would like to share, please let us 

know!

Useful contact details: 


Matthew May (General Secretary) 

Email: ziltam@btinternet.com 


Lorna Jones (Membership Secretary) 

Email: lorna.jones@tameside.ac.uk 


David Mizon (Conference Chairman &  

International Liaison Secretary) 

Email: davidmizon@yahoo.co.uk 


Graham Duckworth (Competitions Secretary) 

Email: graham.duckworth@talk21.com 


Christopher Foxall (Communications Secretary) 

Email: christopher_foxall@yahoo.co.uk

Rank Hovis Scholarship winner 2012
As well as baking competitions, there are also lots of other great opportunities available to students and trainees throughout the year.
Rank Hovis have once again selected their scholarship winner this year, who is Simon Curran from the National Bakery School.Simons prize is an all expenses paid tour of Rank Hovis, including a mill visit, head office visit to look at New Product Development / test baking, and a visit to a Hovis Bakery.

For details on how to apply for this opportunity next year, please contact Christopher Foxall.
Well done Simon!

Presidents Cup winner 2012


There are many competitions that our 

members, both students and trainees can 

enter, for some great prizes for the winner!


The Presidents Cup winner this year was Alex 

from Limmerick Youth College in Ireland. The 

prize for this competition, was an all expenses 

paid trip to Belgium, to take part on a 

chocolate course.

We hope to get an update from Alex about his 

experiences during his time in Belgium, for the 

next edition!
More details of competitions and prizes will be 

confirmed early next year, so watch out for that 

on January's newsletter!

Well done Alex!

More updates will be available on the ABST Facebook 

page, as well as on our Twitter feed, so there's no need 

to be left in the dark when it comes to great 

opportunities....
Hope you have a great start to the new training year, 

and let us know if you have any feedback about 

anything in this newsletter.
Last but not least, please make sure you send in your 

membership forms to Lorna, as you need to be a 

member to receive further newsletters, and any 

updates on Conference 2013, as well as our other 

planned activities throughout the year! 


