Upper Midwest
Bakery Association
98th Annual Convention

March 3-4, 2018

River's Edge Convention Center
St. Cloud, Minnesota
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Hands-on Decorating Classes
Saturday, March 3, 8-11 a.m.:
Basics with Buttercream

by Vonnie Hansen and Sara Bassett, Instructors
$50, Pre-Registration Required, Limit of 20 people

This class will include hands-on instructions on borders, inscriptions and buttercream
flowers along with basic tiered cake structure. The class will include time for both hands
on practice and demonstration of more advanced techniques and air brushing. Attendees
should bring their own turntable, apron and a box to take home finished products. All other
supplies will be provided.

Sunday, March 4, 8-11 a.m.:
Cake Sculpting

by Bronwen Weber, Instructor

$75, Pre-Registration Required, Limit of 20 people

Free Entertainment
Saturday, March 3
9 p.m.-11 p.m., Kelly Inn Hotel

Divas Through the Decades
Divas Through the Decades is a musical tribute to some of the most
influential female vocalists in American pop music, featuring songs
from the 40’s, through today’s current hits! The show features music
made famous by various Divas including Tina Turner, Diana Ross and
the Supremes, Celine Dion, Aretha Franklin, Gloria Estefan, Madonna,
Beyonce, Shania Twain, Taylor Swift, Carrie Underwood, and many
more!

This class will cover basic sculpting techniques and structure along with detailed
instructions in finishing your sculpted cake. Attendees should bring their own turntable,
apron and a box to take home finished products. All other supplies will be provided.

Upper Midwest
Bakery
Association

For updates like us
on Facebook!

facebook.com/uppermidwestbakery

The UMBA is an
association of bakers, cake
decorators, bakery employees, food
service personal, and partner businesses involved
in the baking industry; representing the interests of
our industry, consumers and communities through:
Education, Networking, & Creating Lasting Relations
Become a member of UMBA:
Jessica Artibee, Executive Director
uppermidwestbakery@gmail.com
320-296-1443
For more information visit our web site:
www.uppermidwestbakery.net
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Schedule at a Glance
FRIDAY, MARCH 2

2:00 p

Vendor Setup

3:00 p - 6:00 p

Registration

Lobby Area

3:00 p - 6:00 p

Cake Drop-off

Terry Haws Center C

7:00 p

Business Meeting - Members Welcome

Board Room

7:30 a

Registration Opens

8:00 a - 1:00 p

Cake and Baked Foods Drop-off

8:00 a - 11:00 a

Hands-on Decorating Class - Basics with Buttercream
* Pre-Registration Required, Only $50

SATURDAY, MARCH 3

Terry Haws Center C

Lobby Area
Terry Haws Center C

Vonnie Hansen and Sara Bassett

Clarke Room

This class will include hands on instructions on borders, inscriptions and buttercream flowers along with basic tiered
cake structure. The class will include time for both hands-on practice and demonstration of more advanced techniques
and air brushing. Attendees should bring their own turntable, apron and a box to take home finished products. All other
supplies will be provided.

9:00 a - 3:00 p

UMBA Cake Challenge

9:00 a - 9:50 a

Educational Session:
The Latest Update on the Trans Fat Free Shortening
Story

Terry Haws Center C
Mitch Riavez, National Bakery Accounts
Manager, Stratas Foods

Bell Room

By July 1, 2018, all shortenings must be Trans Fat Free. Hear the latest info on the new options that are available and
the ways bakers may need to change their formulas and mixing instructions to adapt to the new shortenings.

9:00 a - 9:50 a

Educational Session:
Social Media Marketing Strategies for Bakeries

Bernadette Shanahan-Haas, Director of
Operation, Retail Bakers of America

Weidner Room

How do you use social media for your bakery? In this session, you will see examples of top industry bakers who are
doing it right. Learn from the best when you use social media. Stop wasting time and streamline your online marketing to
benefit your bottom line. You will walk away with strategies that you can implement right away. Grow your online network
and build your business!

10:00 a - 10:50 a

Educational Session:
Bakery Equipment

John Stricker, Practical Baker

Bell Room

We’re bringing in an expert! John Stricker will be joining us to talk about the essential pieces of bakery equipment. We’ll
also cover: – Buying equipment – Pros and Cons of buying New vs. Used. – Benefits to upgrading equipment – time and
labor savings. – Resources – where to find equipment.

10:00 a - 10:50 a

Educational Session:
Meeting the Needs of Millennial Brides: New trends in
Wedding Cakes and Desserts

Panel Discussion Moderated by Lynn
Schurman, Cold Spring Bakery

Weidner Room

This session will look at the changes that are occurring in the Wedding Cake Market and how bakeries are meeting
the needs and expectations of our newest engaged couples. With Millennials now 80% of the bridal market, we will
hear from bakeries across the country as to the changes they have seen and how they are changing their marketing
strategies and wedding cake offerings.

11:00 a - 5:00 p

Show Floor Open

Terry Haws Center C

11:00 a - 1:30 p

Public Contest Area Viewing and Cupcake Decorating

Terry Haws Center C

12:00 p

Demo on the Show Floor - Cake Decorating

Megan Bignell

Show Floor Stage

1:00 p

Demo on the Show Floor - Baking

Abel & Schafer

Show Floor Stage

1:30 p

Judging of Contests

2:00 p

Demo on the Show Floor - Cake Decorating

Bronwen Weber

Show Floor Stage

3:00 p

Demo on the Show Floor - Baking - Creme Cakes

Mike Manderfield, Dawn Foods

Show Floor Stage

4:00 p

Demo on the Show Floor - Cake Decorating

Amanda Hanson, Coborns

Show Floor Stage

5:30 p - 6:30 p

Social Hour

Kelly Inn - Pool Area

6:30 p - 9:00 p

Banquet and Program

Kelly Inn - Ballroom

9:00 p - 11:30 p

Free Entertainment - Divas Through the Decades

Kelly Inn - Ballroom

Terry Haws Center C

8:00 a - 11:00 a

SUNDAY, MARCH 4

Hands-on Decorating Class - Cake Sculpting
* Pre-Registration Required, Only $75

Bronwen Weber, Instructor

Clarke Room

This class will cover basic sculpting techniques and structure along with detailed instructions in finishing your sculpted
cake. Attendees should bring their own turntable, apron and a box to take home finished products. All other supplies will
be provided.

9:00 a - 12:00 p

Show Floor Open

Terry Haws Center C

9:00 a - 11:00 a

Public Contest Area Viewing and Cupcake Decorating

Terry Haws Center C

9:00 a - 9:50 a

Educational Session:
Chocolate Decorations

Dawn Standing, In Store Marketing Manager,
Dobla

Bell Room

Chocolate is considered to be a feel-good food, associated with love, relieving stress and bad moods. Chocolate is used
for decadence and that is why no dessert is complete without it. Adding chocolate creates value and it is something that
can be enjoyed by many. Join Dawn and Terri as they provide detailed information on how chocolate can enhance your
cake while also adding more value to your choice of treat. See how she transforms the everyday cake with decadent
chocolate made from only the finest cocoa beans.

9:00 a - 9:50 a

Educational Session:
All Stressed Up: What to Do When the Jelly Won’t Gel

Dave Faust, Stonehouse Resources

Weidner Room

How do you handle workplace stress or for that matter, stress in general? Do you have healthy and positive coping
mechanisms, or do you spread your stress around like icing on cupcakes to everyone around you? Stress is considered
the number 1 health problem in the United States and one of the biggest problems in business as well. Part of being
a happy and healthy owner, manager or employee, in the bakery and out, is knowing how to defuse the stresses from
your work and home life. You’ll leave this session with simple, effective and usable tools to help you and your team deal
positively with stress and its negative health effects.

10:00 a - 10:50 a

Educational Session:
Certification for Bakers and Cake Decorators

Bernadette Shanahan-Haas, Director of
Operations, Retail Bakers of America

Bell Room

Learn how to be certified as a Journey Baker, Certified Baker, Certified Master Baker or Certified Cake Decorator.

10:00 a - 10:50 a

Educational Session:
Dave Faust, Stonehouse Resources
Plan to be Positive: Improving Bakery Culture to Attract
and Retain Employees

Weidner Room

There’s more to bakery cultures than the bacteria count in the dairy fridge. Is your bakery a happy, healthy and positive
workplace environment? Do your employees want to work there? Do they like to work there? Do they want to stay
working there? One of the most effective and sustainable things we can do as owners, managers and leaders is make
sure we are building a positive workplace culture that drives happy, healthy and productive employees. A culture
that is attractive to the “A” players at all levels from the front line to the executive offices. This program is for owners,
managers, supervisors and front line employees. In this session you and your employees will learn tools that are easy,
fun and work right away to help build a more positive workplace culture that attracts the right people and is able to keep
them.

11:00 a - 12:00 p

Award Ceremony - Prizes

12:00 p

Close of Show

Show Floor Stage

2018 Vendors
Abel and Schaefer
BakeMark
Bunzl
Cooks Specialty Co.
Dawn Food Products
General Mills/Pillsbury
Gold Coast Ingredients
Gregory’s Foods
Hockenberg Newburgh
Horizon Equipment

Instantwhip
Lesaffre Yeast Corp.
Minnesota ICES
Minnesota Restaurant Association
Retail Bakers of America
Torke Coffee Roasting Company
Xcel Energy
and more!
*at time of publication.

Deco Cake Contest
Divisions:
Beginner/Student: Less than two years experience
Intermediate/Advanced: More than two years experience
Categories:

Fondant Wedding Cakes: Cakes with two or more tiers-cake must be covered

Baked Foods Contest
Categories:

Yeast Raised Donut: Create 4 varieties of yeast-raised donuts. Place 20 of them on

a 1/2-sheet board and 4 on a separate plate for tasting (24 donuts total). Provide a list of all
ingredients. Must be unique! Will be judged on taste, eye appeal, uniqueness of ingredients,
and creativity.

in fondant. Decorations may be fondant, butter cream, gum paste, royal icing, isomalt or
chocolate. Contestants will be asked to provide a list of decorating procedures used in
decorating their cake.

Cake Donut: Create 4 varieties of cake donuts. Place 20 of them on a 1/2-sheet board

Novelty/Specialty: Any cake with a theme such as: Birthday, Anniversary, Christmas

Red Velvet Cake: The Red Velvet cake has a varied history and some complex reasons

Easter, etc. Any sugar medium or technique may be used. Sculpted cakes may be entered
in this category. Contestants will be asked to provide a list of decorating procedures used in
decorating their cake

Cupcakes: A display of 6 or more cupcakes which will be judged on appearance and

taste. Cupcakes may be arranged on a stand or decorative base. Contestants may include
extra cupcakes for the tasting if desired.

Decorated Cookie: Individually decorated cookie, 4 to 12 inch size. Judged on flavor

and texture of cookie along with decorating, creativity, and execution. Bring additional plain
un-decorated cookie for tasting. Must be completely edible.
Rules:
1. No pre-registration required, however, on-site registration is required. Registrants must
be members of UMBA in order to qualify for Cash Prizes.
2. Entries may be set up Friday, March 2, between 3:00-5:00 p.m., or Saturday, March 4
between 8:00 a.m.-1:00 p.m.
3. Judging begins promptly at 1:30 p.m. Saturday, March 3. Any entries delivered after
1:00 p.m. will NOT be judged but placed for display purposes only.
4. Gold winners will be announced at the Saturday evening banquet. The remaining awards
will be given out at the award ceremony, Sunday at 11 a.m.
5. Entries must be exclusive work of the entrant and may not have been entered in any
other competition.
6. Entries are judged on appearance, neatness, creativity, difficulty, and presentation.
Some categories are also judge on taste.
7. Decisions of the panel of judges are final.
8. No business identifying marks, advertisements, or photos will be allowed until the
completion of the judging on Saturday evening. After judging, business cards may be
placed by the entries. Entries must stay on display until the end of the awards ceremony
on Sunday.
9. Entries are judged with a point system: Gold, Silver, and Bronze awards will be given in
each category. All entries with qualifying points will be awarded.
10. Cash prizes of $100 will be given to the “Best of Show” in each division chosen by the
judges. Award winners must be paid UMBA members in order to receive the cash prizes.
If a non-member wins, they will receive the trophy, but not the accompanying cash prize.
11. Entries may be real or Styrofoam (unless real is required by the category) but must be
reproducible in real cake. Non-edible supports or up to 10% volume of Rice Krispies may
be used in place of cake.
12. Entries cannot be copyrighted and should be something that would be sellable.

and 4 on a separate plate for tasting (24 donuts total). Provide a list of all ingredients. Must
be unique! Will be judged on taste, eye appeal, uniqueness of ingredients, and creativity.
for it’s popularity. Most believable reason for it’s name and complexity is the physics of the
chemistry of ingredients used in the making of the cake. Local legends of it’s beginnings are
also suspicious and can be fashioned to suit varying whims. The Red Velvet Cake, category
for competition at this 2018 UMBA conference must consist of the following elements for
judging.

1. Multiple layers of Red Velvet, baked layers. 2. 8” or 9” ROUND layers - 2 layer minimum
and 4 layer maximum. Layers may be split horizontally to make extra layers, but not to
exceed 4 layers. 3. Red Velvet Cake must be iced completely, top and sides, using your
interpretation of the traditional Cream Cheese based icing. 4. Red Velvet Cake Crumbs will
be used to put a skirt of crumbs on the base of the cake, Cake Crumb skirt is not to exceed
1/2 the height of the cake. Cake Crumbs may also be used for TOP Garnish of the cake. Any
complimentary edible finishings may be used on the TOP of the cake for garnish, but not
necessary.
Judging criteria will weighed on appearance, break from traditional Red Velvet cake, taste,
texture, flavor, creativity and color. (Color range is at least, as dark as a Milk Chocolate
Hershey bar and “NO” Redder than the RED on a PEPSI can.) Note: Cake Board / Platter will
only be considered as a delivery system for the cake. With the popularity of “NAKED” Cakes,
Naked Cakes may be judged, but will not qualify for competition.

Cookie: Let your talent shine. Enter the prestigious UMBA cookie contest! Bring your “best
of the best” homemade cookies containing something chocolate. You must have 6 cookies
to fit on a 12” circle, plus 4 for the judges to sample. Judging will be based on flavor and
creativity. They should be eye appealing, but not a decorated cookie. Need to include the
formula used for the cookie. Don’t miss out on the winner’s bragging rights!

Build a Bread: Take your favorite bread recipe and build it into your own unique recipe

by adding a minimum of two unconventional ingredients. Start with any yeast bread (white,
wheat, sourdough, rye, etc.) and add at least two unconventional ingredients. Judging will be
on taste, texture, appearance, and the use of the unconventional ingredients.

Bread Showpiece/Display: Since the theme of our show is “Destination: Success,”

build your Bread Showpiece as an sea creature. Maximum height of 20” tall and no wider
than a full-sheet pan. The design must be made of bread dough, but the end product does
not need to be edible. The main focus of this category is on the overall artistic design.
Structural supports may be used, but will need to be unseen. Judging will be on, eye appeal,
overall presentation, skill of execution, difficulty of design, and incorporation of show theme.
Rules:
1. No pre-registration required, however, on-site registration is required. Registrants must
be members of UMBA in order to qualify for Cash Prizes.
2. Entries may be set up Friday, March 2, between 3:00-5:00 p.m., or Saturday, March 3
between 8:00 a.m.-1:00 p.m.
3. Judging begins promptly at 1:30 p.m. Saturday, March 3. Any entries delivered after
1:00 p.m. will NOT be judged but placed for display purposes only.
4. Gold winners will be announced at the Saturday evening banquet. The remaining awards
will be given out at the award ceremony, Sunday at 11 a.m.
5. Entries must be exclusive work of the entrant and may not have been entered in any
other competition.
6. Entries are judged on uniqueness, eye appeal, skill of execution, and practicality. Some
categories are also judged on show theme or taste.
7. Decisions of the panel of judges are final.
8. No business identifying marks, advertisements, or photos will be allowed until the
completion of the judging on Saturday evening. After judging, business cards may be
placed by the entries. Entries must stay on display until the end of the awards ceremony
on Sunday.
9. Entries are judged with a point system: Gold, Silver, and Bronze awards will be given in
each category. All entries with qualifying points will be awarded.
10. Cash prizes of $100 will be given to the “Best of Show” in each division chosen by the
judges. Award winners must be paid UMBA members in order to receive the cash prizes.
If a non-member wins, they will receive the trophy, but not the accompanying cash prize.
12. Structural supports may be used in specific categories but must remain unseen.

Room Reservations
Best Western Plus Kelly Inn
100 4th Avenue S
Saint Cloud, Minnesota, 56301
Call 320-253-0606 to make your reservations.

Tell them you are with the Upper Midwest Bakery Association.

Online Booking:

Visit uppermidwestbakery.net for link to room reservations.
Room rates:
Friday-Sunday, March 2-4............................ $109
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Online Registration: www.UpperMidwestBakery.net
Make checks payable to: Upper Midwest Bakery Association
Mailing Address: UMBA, Attn: Jessica Artibee, 20301 Tiller Dr., Hutchinson, MN 55350
Questions and more information: Jessica Artibee, UMBA Executive Director, (320) 296-1443 • jartibee@gmail.com

Upper Midwest Bakery Association
20301 Tiller Dr.
Hutchinson, MN 55350
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