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What are you doing about
rising costs?

Although attendance by American bak-
ers was low, Europain was packed with
bakers from around the world looking

for state-of-the-art automation solutions. Flour
and ingredient price hikes are hitting globally
and bakeries are searching for cost savings.
Equipment is their target. Here in the U.S.
many bakers still are torn between the identi-
ty as an “artisan” baker and the relationship to
automation (read Michael’s article on page 2). 

The fact is automation has come a long
way, baby, and technology today is designed
to handle high hydration dough with long
bulk fermentation times. It also requires that
the people running the equipment have an
advanced level of understanding of dough
and how every step of the bread-making
process affects quality. 

Today’s automation doesn’t translate to
mindless work of feeding a machine.
Automation is a tool that relieves bakers of
the repetitive work and allows the master
baker to concentrate more fully on quality
starting with the mix and ending with the
bake. Those years spent on the bench han-
dling dough are what give the automated
shop the upper hand.

No longer is
the emphasis on
pounding out
dough balls to
meet the clock
and/or take up
the slack of a no-
show. Instead
a u t o m a t i o n
allows the mas-
ter baker an
opportunity to
truly step into his or her craft and be competi-
tive in today’s more complex world. Much like a
conductor whose job is to shape a musical inter-
pretation, the master baker with the help of
automation orchestrates the steps of and peo-
ple involved in the bread-making process to
produce a masterpiece. 

Times have changed in our industry and our
language needs to evolve with it. Identity is
wrapped in psychology. Producing a high quali-
ty product consistently is the essence of the
matter. Can you do that while being mindful of
your employees’ physical welfare and maintain
costs to be competitive?

Enjoy the read.
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M I C H A E L  E G G E B R E C H T M A S T E R  B A K E R

ME Am I an Artisan Baker?

I
am currently writing this article
while an interesting debate carries
on in the Bread Bakers Guild of
America’s chat room, an online
group of bread bakers that openly

shares their ideas and offers help to
those in need. I am supposed to be writ-
ing about the bakeries I saw in Europe
on my recent visit, but I feel it can wait
until the next issue of the newsletter
because I want to talk about bakeries
here in America first.

The thread on the chat room per-
tains to automation in the bakery and
currently the debate is at what point do
those who use automation stop being an
“artisan baker.” This is a pretty intriguing
topic for someone like me as I grew up
in a small hand shop making everything
from scratch and I continued working in
small to medium size bakeries all over
North America up until I began working
with Kemper Bakery Systems. I feel that
I have been on both sides of the fence of
this debate and I would like to comment
openly about it.

Managing a large artisan bakery
In early 2001 I was working as a

production manager for a large artisan
bakery in the Northwest where we pro-
duced around 8,000-10,000 lbs of bread
per day. At this particular bakery we did
not have removable mixing bowls and

bowl lifts, bread and roll lines, or state-
of-the-art oven loaders. We did have a
couple of bread molders from the 1950s
and a hydraulic dough divider that we
preferred not to use, if possible. For our
oven loader we had a simple scissor lift
in front of the steam tube oven along
with four or five rack ovens. As you can
imagine, all of the lifting and transport-
ing had to be done manually and with
all of that moving and shuffling to be
done throughout the day, we had to
have a fair amount of labor to do so. 

Production issues
We needed strong young men to

bend over the two fixed-bowl mixers
and pull out thousands of pounds of
dough during their shift and weigh it into
dough tubs and then stack them in the
corner. We needed people to bend over
the dough tubs a few times to fold the
dough and restack the tubs. 

When it came to dividing we cut a
lot of dough by hand on a balance scale
if it was our premium bread line, and if
it was standard grocery store fare then
we would cut it in the hydraulic divider.
Since I believe in preshaping dough
before the final moulding occurs, we had
a group of people around a large bench
putting two pieces of dough together
and then rounding them into a ball. From
there the dough would be placed on

floured boards, set onto racks and cov-
ered. As with most bakeries, the tem-
perature would fluctuate during the dif-
ferent seasons, so the amount of time
the dough rested would vary depending
on the time of year. 

I always tried to be very meticulous
when it came to production scheduling. I
always had a schedule that showed
where the dough was supposed to be at
any given time. When things went well
the schedule was right on; when we
were thrown curve balls, the schedule
would go right out the window. For
example, if a couple of employees called
in on the same shift and no replace-
ments could be found, we would experi-
ence a huge dip in efficiency in the shap-
ing area. The shaping area was always
the one spot that got shorted employ-
ees. That’s because you have to have a
mixer and a baker, but you can still func-
tion, although much slower, with three
shapers instead of five. This one little
wrinkle in production would be the dif-
ference between perfect bread and good
bread for that day.

Another problem in my production
schedule was the fact that not everyone
would work at the same speed everyday.
Many of my employees performed dif-
ferently on different days. Some days
they would kick-butt and amaze me and
other days they were still pretty hun-
gover from the night before and wanted
to leave early. This also affected the pro-
duction schedule and very much affected
the quality of the finished product. AAllll  ooff
tthheessee  fflluuccttuuaattiioonnss  iinn  tthhee  sscchheedduullee  mmeeaanntt
tthhaatt  tthhee  ddoouugghh  ffoolllloowweedd  tthhee  ttiimmiinngg  aanndd
ppuullssee  ooff  tthhee  bbaakkeerryy  aanndd  nnoott  iittss  oowwnn  pprree--
ddiiccttaabbllee  ccoouurrssee.. One day the levain
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A M  I A N A R T I S A N B A K E R ?

would rest on the boards for 20 minutes
and the next day it might rest for 28
minutes or worse, it might sit there for
45 minutes because we were too backed
up to get to it. This alone was a huge fac-
tor in our daily quality. 

The final shaping of the loaves was
done by several people and mostly they
were done by hand. In the early morning
hours during the production of the pre-
mium bread line, there would typically
be four shapers all hand molding the
loaves with every loaf slightly different
from the one next to it. That is some-
what romantic if they are all good, but
many times, different was not good. The
varying amounts of tension in each loaf
affected the loaves in several ways. The
final proofing time could be slightly dif-
ferent from one loaf to the next, which
can affect the depth at which the baker
needs to score the loaves, and can defi-
nitely affect the oven spring and overall
quality of the bread. For perfect tender
baguettes with 40% of the flour fer-
mented in a 16-hour poolish, this can
spell disaster if all of these factors hit
you on the same day.

Labor issues
Without getting into too much

detail, just stop and consider how much
the dough was moved around by people
and how much any owner can pay
someone to move bread dough around
the bakery. This, in itself, is a huge
expense and greatly limits the age and
health of your employees. You cannot
have a brilliant older baker, like my
father, who did work until he was 60
years old in a bakery, bent over pulling
dough out of a mixer. You have to hire
someone young and strong and then

hope you can train him how to mix. 

Opening to possibilities
Now that I have a little more expe-

rience under my belt and I have had a
chance to visit bakeries all over the

it is not expected to have an open inte-
rior crumb like many of our favorite
wheat-based breads here in the States.
This has allowed these countries to
move to automation much sooner than
countries with mainly wheat-based
products. Most of the great artisan bak-
eries in Germany, Austria, and
Switzerland have had a huge head start
in learning to calculate ROI (Return on
Investment) on equipment purchases
and have been able to build their bak-
eries little by little over time. The result
of the different circumstances in these
European countries are that they now
have some very large, very high quality,
state-of-the-art bakeries that we can
learn from and use as a blueprint for the
baking industry here in America. Now,
with equipment that can high hydration
and long bulk ferment times, solutions
exist for bakers here in America.

Most bakers understand the benefits
of using mixers with removable bowls
and bowl lifts so I will leave that alone
and not state the obvious. However
many bakers do not know what else is
available beyond the basics. Take for
instance ingredient delivery systems. Did
you know that there are systems avail-
able that will deliver scaled ingredients
either to you or to the mixing bowl by
touching a computer screen? Not just silo
systems, but every ingredient! This
means that any skilled baker could run a
mixing room and not have to be 24
years old and double as a trainer at
Bally’s Total Fitness. This also means that
the system will greatly reduce errors and
assist with time, temperature, ingredient
accuracy, and waste. 

My production labor was simple.
I had four or five bakers that were
lifelong dedicated bakers that
were extremely skilled and I had
about 10 – 12 general laborers.
The five skilled bakers were con-
stantly training new hires and fill-
ing in due to call-ins and were
rarely able to put their skills to
work fine tuning the bread. They
rarely got a chance to stop and
focus on the bread and how to
make it better. Although the
skilled bakers were paid a higher
wage they were never paid even
close to their worth and knowl-
edge because they didn’t get to
use it.

continued on page 4

world, I am starting to see what possi-
bilities are available to bakeries that
might be stuck in a similar pattern. 

Many European countries, and espe-
cially the German-influenced countries,
have had automated bakeries for years.
One of the main reasons for this is that
rye-based dough is the norm there and
this dough is easier to automate than
soft wheat dough. Dense rye dough can
be divided very quickly after mixing and
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New technology shines
In the same chat group that I spoke

about earlier Ben Davis from Grand
Central Baking Company in Portland,
Oregon said “Hand shaping 5000 loaves a
day is idiot’s work” and I have to agree.
This is where new technology shines and
where you can find solutions to your
biggest labor and quality problems. In my
scenario above, we would have 4 -6 bak-
ers hand shaping on busy days at random
times and only one or two of them could
be considered a master baker and the rest
were just “hands.” I am not trying to
knock the new baker or anyone else for
that matter, II  aamm  jjuusstt  ssaayyiinngg  aatt  ssoommee
ppooiinntt  wwhheenn  ddoo  wwee  bbeeccoommee  tthhee  mmaacchhiinneess
aanndd  oouurr  mmoovveemmeennttss  mmeecchhaanniiccaall??  

The bread lines offered by the WP
Bakery Group solve a number of prob-
lems. First they can divide soft bulk fer-
mented dough better than any hydraulic
divider on the market and once divided
they have a place to rest the dough so
no one is moving the dough around on

racks. The next thing is the dough will
rest for exactly the amount of time your
baker wants it to; with a skilled baker
alongside to guide the dough through
the process he can make excellent bread
while at the same time you can afford to
pay him more because he is actually pro-
ducing and not babysitting other
employees. 

Off to the ovens!
OOvveenn  llooaaddiinngg  ssyysstteemmss  aarree  pprroobbaabbllyy

oonnee  ooff  tthhee  bbeesstt  wwaayyss  ttoo  ssaavvee  llaabboorr  aanndd
iinnccrreeaassee  qquuaalliittyy  iinn  tthhee  bbaakkeerryy. A strong
oven can give you the same bake, time
after time, and without rotating product
and with an oven loader that can handle
the softest ciabatta, your quality will
improve. I don’t care how good of a
baker you are, if you are baking thou-
sands of loaves in a shift and if you have
to rotate your bread your quality will suf-
fer. Even worse is if you baking differ-
ently than the other bakers by venting
when you want to vent and steaming
different lengths of time than your fel-

low bakers, then you will have consis-
tency problems. It doesn’t matter if you
are right or not, what matters is if you
are baking the same as your colleagues. 

High quality ovens and loaders like
those offered by the WP Bakery Group
allow one skilled baker and possibly one
assistant (I do believe in assistants) to
run three large deck ovens (and more if
proper pre-loading tables are used)
without ever rotating the bread and
every loaf will be baked exactly as
planned. The production manager can
monitor oven use and performance from
an off-site computer station. Minor
changes can be allowed at the oven to
account for the slight variances in the
bread from day to day. 

Making the most of tools
AAllll  ooff  tthheessee  ttoooollss  bbeeggiinn  ttoo  mmaakkee  tthhee

bbrreeaadd  pprreeddiiccttaabbllee  aanndd  wwhheenn  iitt  iiss  pprree--
ddiiccttaabbllee  tthheenn  yyoouurr  sskkiilllleedd  bbaakkeerrss  ccaann
bbeeggiinn  ttoo  ppeerrffeecctt  tthheeiirr  mmoovveemmeennttss  aanndd
iimmpprroovvee  tthhee  qquuaalliittyy  ooff  tthhee  bbrreeaadd.. Bakers
can achieve this when their focus is bal-
anced between overall production and
each individual loaf. When working in
this state of awareness, the skilled baker
has the ability to improve the quality of
a much larger quantity of loaves and be
paid properly for his/her contributions as
a craftsman and artisan baker.

Ingredient handling systems popular in European bakeries reduce errors and
save time.
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C U S T O M E R S P O T L I G H T

B
akers are a diverse group
bonded together by a singu-
lar passion. Delve into their
histories and you’ll find a
lawyer, a fisherman, and in

Tim Healea’s case, a journalist.  After
three years working as an editor for a
trade magazine in the Big Apple, Tim did
an about-face. He quit and went to culi-
nary school. Halfway through school, Tim
started baking on his own using Nancy
Silverton’s Breads from the La Brea
Bakery as his guide. That period marked
the end of his career search and the
beginning of his story as one of
Portland’s top bakers.

Tim returned to his childhood roots
and began baking at Portland’s Pearl
Bakery. After a decade of baking at Pearl
(most of them as head baker) and col-
lecting several prestigious awards along
the way, Tim decided to branch out on
his own. Consulting proved lucrative but
ultimately Tim missed going to the same
place everyday and throwing heart and
soul into his work.  That missing piece
propelled Tim to open his own place,
Little T American Baker, a nickname he
earned as part of the 2002 Bread Bakers
Guild Team USA, which took home the
silver medal.

Scheduled to open in June 2008,
Little T American Baker is a fusion of rus-
tic pastries and breads typical of a
boulangerie branded with an American
eye toward design, merchandising and
quality. Farm fresh ingredients from the
Pacific-Northwest complete the vision.

From his Pearl experience, Tim knew
that he couldn’t rely on bread and pastry
sales alone and would need coffee and
lunch sales to build his bottom line. The
1,970-square foot bakery will serve
homemade soups, freshly made sand-
wiches and offer a full line of coffees as
well as beer and wine. An ideal neigh-
bor, the artisan bakery cafe is on the
main floor of a newly built condominium
building located in one of Portland’s up
and coming restaurant districts.

Getting financed
Early on, Tim knew he wanted a

retail business not wholesale. He didn’t
want to get into distribution. “I didn’t
want to work in the middle of the
night,” Tim explained. “I want to still

maintain a quality of life and not be a
slave to the bakery.” He also knew that
he didn’t want a business partner. While
capital infusion is important, Tim wanted
to answer to himself and to his cus-
tomers rather than a partner who had an
equity interest. “I wanted to have control
on how things were set up,” Tim admit-
ted. He explored financing options,
talked to banker friends and applied for
an SBA loan and for local urban renewal
funds. He also created a three-year busi-
ness plan, hiring an accountant friend to
pull together the financial components
into a proforma package for the banks.
“If you have a solid business plan and
can show you have expertise in the

TIM HEALEA
Building a Bakery

A WP Matador 125 deck oven is installed in Tim Healea’s new bakery, Little T
American Baker, located in southeast Portland’s Clinton neighborhood. Healea
also purchased a Kemper spiral mixer sized to match the oven capacity.

continued on page 6
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industry, financing is out there,” Tim
said. 

Building a bakery
With positive feedback from his busi-

ness plan and a green light from the
banker, Tim put his funds toward hiring an
architect to create the space and branding
he envisioned and got a bid from a con-
tractor to build out the space. An SBA loan
will fund tenant improvements.

To help with a logo, signage for win-
dows, and packaging, Tim hired a local
designer.  “The next step is to enhance
the interior design with things that are
cool and on a budget,” Tim stated. The
bakery will sport a chalkboard menu
behind the counter and will use kraft
wrap with string and stamps instead of
printed bags.

“I’ve set up a blog instead of spend-
ing thousands of dollars on a web site,”
Tim added. “It’s more personal and still
gives me a web presence.”

Tim’s priorities were clear from the
start. “I wanted good quality equipment
and the space to look nice,” Tim said, “so
that’s where I put my initial investment.” 

Oven and mixer: Heart of an
artisan bakery

Tim, who had joined Kemper Bakery
Systems’ tour of factories and bakeries in
Germany and Austria in 2006, had done
his homework. “Seeing how the
Europeans used the equipment was real-
ly helpful. I saw a lot more flexibility
using a Matador oven than I might have
seen touring bakeries in the United
States,” Tim said. “And talking to the
engineers in Germany—the people who
actually make the ovens—was really
helpful,” Tim added.

Tim chose a deck oven for a quality
bake for bread. At the same time, he
wanted an oven that was flexible and
that could make a lot of different prod-
ucts from cakes to Danish to roasted
meats. 

Those parameters convinced Tim to
purchase a cyclothermic deck oven. With
the WP Matador, Tim can set two differ-
ent temperature zones and bake differ-
ent products, say Danish and bread, at
the same time. “That helps me with my

oven will give me room to grow,” Tim
stated. At the show, Tim spent a lot of
time talking with WP’s chief field engi-
neer, Bruno Bettolo, who spent nearly 45
years installing and troubleshooting WP
ovens. That kind of advice is invaluable,
Tim pointed out, who took time to ask
about space planning, and electrical and
gas requirements, so that his space
would be designed properly from the
start.

Tim, who has had a lot of experience
with Kemper mixers, also purchased a
Kemper 75 SP spiral mixer at the show.
“They are the workhorses of the indus-
try,” Tim said, who, following the advice
of Michael Eggebrecht, bought a mixer
sized to the oven so it gives him the flex-
ibility to work with the oven capacity.
“Michael is so experienced with the
equipment and models and what size
fits with what,” Tim said. 

Buying an assembled oven saves
money in installation, but a 9000 lb oven
isn’t as flexible as one that comes in
pieces. When his Matador oven was
unluckily damaged in shipping from
Orlando to Portland, Kemper sent service
manager Brad Engelhardt to Portland to
inspect the oven. While there, Brad met
with Tim’s rigging company to show
them how to move, pick up and place
the oven properly. “Brad has worked
with me and my mechanical contractor
extensively in planning the space,” Tim
said, grateful for Brad’s knowledge of
equipment and helpful demeanor. 

The oven, successfully moved in
place with the help of 7 men and a
15,000-lb fork lift in March, will be fired
up and running well before the May 29th
grand opening.

“I wanted good 

quality equipment 

and the space to look nice,

so that’s where I put my 

initial investment.”

—Tim Healea

time schedule and I don’t have to get
there so early in the morning,” Tim said.

“While the steam tube doesn’t drop
in temperature, which is great for bread,
it doesn’t have the same amount of
mass and flexibility to go lower in tem-
perature like the cyclothermic oven,”
Tim explained. “With a cyclothermic
oven, I don’t need a rack or convection
oven,” Tim added.

Tim attended the 2007 IBIE show in
Orlando buying a WP Matador 125, the
show model used for the booth’s run-
ning bakery. “I wanted to take advan-
tage of the show pricing and there are
some great additions on that particular
oven,” Tim said, referring to the Navigo,
the Matador’s PLC system. “Originally, I
was looking at a smaller oven, but this
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Preventative
Maintenance

K E M P E R  B A K E RY  S Y S T E M S ’  S E R V I C E M A N A G E RB R A D  E N G E L H A R D T

Afriend of mine said it best once
about 15 years ago as we were
sitting on top of a sand dune

looking at the chains on our quads and
commenting to each other on how clean
our chains were and how long our chains
lasted compared to all our friends’ bikes.

If you know anything about motor-
cycles or quads, you're supposed to keep
the chain lubed with a sticky spray so it
doesn't fly off while the chain spins
around.

Well, in the sand this is counterpro-
ductive because you don't want gritty
sand sticking to your chain and wearing
it out prematurely. So, my friend coined
the phrase "I maintain my chain with a
strict regimen of neglect."

In reality, this is how many of my
customers maintain their equipment,
some with better results than others.
The problem is that many manufactur-
ers’ manuals spell out routines that don’t
always prevent or forewarn of imminent
breakdown so bakery owners don’t tend
to devote man hours to doing them.

Generally, the best form of preven-
tative maintenance is not how to main-
tain your machines, rather it’s knowing
how your workforce treats equipment
and how they respond to equipment.

Just as a baker should not solely
respond to the oven timer, because the

product may need to be checked before-
hand to make sure it's not going to burn,
an employee needs to respond to any
unusual sound a machine makes. Like
our children, when something is wrong
or about to go wrong, a machine often
tells us by sounding or behaving differ-
ently. These signs cannot be ignored or
downtime is just around the corner.

There are two basics tasks to incor-
porate into your maintenance and sani-
tation schedule to prolong the life of
equipment. One is proper cleaning,
emphasis on proper. Cleaning equip-
ment with a pressure washer is not prop-
er and will send the machine to its grave
in a fraction of its normal life span. 

Inspection of wearing items is
another important routine. Drive belts
are items that can last for years without
attention because they are hidden
behind covers, but one day they break
and the machine stops in the middle of
the night when you need to complete
bread production.

Owners’ manuals often provide a list
of wearing items to keep on hand.
Inspect these parts routinely and replace
them when they start looking bad. Trust
me, this is much more desirable to your
production schedule than having your
bakers replace them in the middle of the
night.

Any Basic Preventative 
Maintenance Plan
Needs to Include 

the Following Directives:

1) respond to — not 
ignore— unusual noises

2) clean equipment properly

3) inspect wearing parts 
routinely 

Like our children, 

when something is wrong

or about to go wrong, 

a machine often tells us 

by sounding or behaving

differently. 
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S H A W N A  G O L D FA R B C U S T O M E R  S P O T L I G H T

For the past six
months I have been
working with Alex
Dacula, owner of
Fritzie’s Bake Shop, a
Filipino bakery in
New Jersey. When a

growth in production required automa-
tion, Alex called me for help. Here’s
Alex’s story.

I n 1996, Alex left the Philippines and
joined his wife, who was already
working in the U.S. as a nurse. In five

short years, Alex had become a success-
ful general contractor building houses in
the New Jersey area.

In 2001, a close friend and baker
suggested that Alex invest in a bakery.
So, with the money he earned as a con-
tractor he purchased and opened
Fritzie’s Bake Shop in Fairlawn, NJ.  The
venture turned out to be one of the best
decisions he made. In 2006, Alex decid-
ed to open a second bakery in
Bergenfield, NJ, which proved even
more successful with a better market
pull and more parking.

“A lot of people like my bread,” Alex
enthused, as he watched his wholesale
business expand beyond New Jersey and
into New York, Connecticut, Maryland,
parts of Florida, and Virginia.

With the spurt in demand, Alex soon
realized he needed to automate produc-
tion.  Labor issues were cropping up with
demand exceeding the bakery’s hand-
made capabilities. Overtime was at an
all-time high and the inability to control
his workforce was taking its toll.

Alex wanted a German made piece
of equipment, because “German made

ABOVE / The new Multimatic in action.
BELOW / Alex Dacula poses proudly with his new Multimatic.
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“We only use spiral mixers and
our view is that Kemper is
the best mixer made,” Ron

Rice, owner of Indiana Baking Company
in Fort Wayne, explained. He paused a
beat and chuckled, adding ”even before
we could afford one.” These days the 20-
year-old specialty wholesale bakery has
two Kemper spiral mixers, one 15 years
old—and still going strong—and a new
PPrreessiiddeenntt  115500 purchased last year to
help with expanding production.

It was his business partner and wife
who started the bakery business, own-
ing first a retail shop and then another
bakery with a 50-50 focus on retail and
wholesale. His wife noticed that no one
was making unique breads for restau-
rants and that epiphany became the
impetus for their next spin-off, a special-
ty wholesale bakery that supplies
restaurant chains and bakeries with

assorted breads, rolls and buns.
“We’d ask restaurants what they

wanted and told them we’d make it,”
Ron said. It’s a competitive edge that
allows Indiana Baking Company to get a
better premium and rise above the big
competition. “We can make a restaurant
unique by providing a specialty bread,”
Ron explained, adding that customers
are unlikely to drop the account because
of the uniqueness of the product.

It’s a strategy that has proven prof-
itable for Indiana Baking Company. From
a 2000 square foot origin, Indiana
Baking Co. has grown to a 10,000 square
feet production facility with another
7000 square feet in the works to support
production. Ron, who oversees sales,
equipment and people, proudly points
out that the bakery has grown mainly
through cash flow and is debt-free today.

B E C A U S E  I T  L A S T S  A N D  L A S T S  A N D  L A S T SC U S T O M E R  S P O T L I G H T

Ron Rice of Indiana Baking Company shows off his new President mixer. Hooked
to a water meter, the two Kemper spiral mixers handle the one-shift production.

Indiana Baking Company“People love my bread, 
and everyone has to eat!”  

—Alex Dacula

is the best.” Alex also needed equip-
ment that could work with current pro-
duction and handle future capacity. 

“When I called Kemper Bakery
Systems,” Alex explained, “Shawna
came to my bakery and explained every-
thing.  Then she took me to see demos.
We were able to shop around and when
we asked for more suggestions, Shawna
found the Multimatic that fits our needs.
She took care of us and that is why I
decided to sign right away.”

In March, Kemper Bakery Systems
installed the MMuullttiimmaattiicc  DDiivviiddeerr//RRoouunnddeerr
at Bergenfield and provided training.
After running the machine, Alex was
very pleased, “I love this machine,” he
exclaimed. 

With the help of his new
divider/rounder, Alex has big plans for
his Bergenfield bakery.  He is converting
part of his shop into a deli to cater to all
Americans and expanding his wholesale
business into more of Florida and into
Georgia. 

MMUULLTTIIMMAATTIICC  SS//SSGG
DDoouugghh  ddiivviiddiinngg  mmaacchhiinnee

DDiivviiddiinngg  rraannggeess  

Model S: 1.2 – 3 oz per piece 
Model SG: 1.2 – 5.3 oz per piece
OOuuttppuutt::  6 rows, max. 12,000 pph
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Lease the Spiral Mixer SP 50 II
36 mos. 48 mos. 60 mos.

Cost: $15,900* $583.00 $432.00 $370.00  

Weekly Payment $124.15 $99.69 $85.38

Daily Payment $17.68 $14.20 $12.16

Lease the Spiral Mixer SP 75 II
36 mos. 48 mos. 60 mos.

Cost: $17,900* $605.50 $486.10 $415.50  

Weekly Payment $139.73 $112.17 $95.88

Daily Payment $19.90 $15.98 $13.66

Lease the Spiral Mixer SP 125 II
36 mos. 48 mos. 60 mos.

Cost: $19,750* $668.35 $536.60 $459.60

Weekly Payment $154.23 $123.83 $106.06

Daily Payment $21.97 $17.64 $15.11

*Subject to change due to availability.

For leasing information,
call Carole Hendry
888-479-9111 ext. 4222

START-UPLEASE SPECIALLEASE SPECIAL
DON’T HAVE THE CASH FOR 
NEW EQUIPMENT?
With Marlin Leasing and Kemper you can get the
equipment you need with low monthly payments.
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T O D D A N D R E W SM E E T

Todd Andrews (left) joins Patricia
Kennedy and Michael Eggebrecht at
WP Bakery Group’s booth at Europain.My whole life has revolved

around food and my whole
career around bread, and yet

these last six months as a sales consult-
ant with Kemper Bakery Systems has
been an eye-opener for me. The number
of bakeries I have visited this year in the
U.S. and overseas is staggering. My
career as an American artisan baker is
vastly similar and yet vastly different
than my European counterparts, and it is
the differences that proved to be the
eye-openers.

After I graduated in Hotel and
Restaurant Management and completed
my Walt Disney World internship, I pur-
sued the passion that my mother
instilled in me for healthful bread and
opened my own bakery. And after
almost a decade of success and hard-
ships, I sold the last two bakeries of the
original five locations. I did this so that I
could spend some much-needed time
with my family and recuperate. My
responsibilities as owner made it hard to
focus on the bread unless I was there
24/7, so that’s what I did. 

In Europe your trade and craft is
extremely important and none more so
than baking.  The goal is simply to make
a living at making great bread.  They see

this as a responsibility to themselves,
their families, their employees, and the
baking craft.  And they accomplish this
with the perfect blend of man and
machine, eliminating much of the repet-
itive motion and health hazards inherent
in our industry. I know that several of my
employees and me would be much hap-
pier to have never heard the words ten-
donitis, carpal tunnel, strained back, ten-
nis elbow, baker’s elbow, and baker’s
lung. Contracting baker’s lung was a
large part of why I loved the idea 
of Kemper Bakery Systems bringing a
packaged, ingredient-handling solution
to America

Ingredient Handling Systems
IImmaaggiinnee  eevveerryy  iinnggrreeddiieenntt  bbrroouugghhtt

dduusstt  ffrreeee  ttoo  tthhee  mmiixxeerr  wwiitthh  eexxaacctt  ccoonnttrrooll
ooff  qquuaannttiittyy,,  mmiixxiinngg  ttiimmee  aanndd  tteemmppeerraa--
ttuurree.. It’s possible to have a cleaner,
healthier facility, making perfect dough
that turn into perfect loaves of bread
consistently and without costly mistakes.
IItt’’ss  nnoott  aa  ddrreeaamm..  I saw this exact system
in large bakeries and small family-run
Mom ‘n Pop bakeries in Europe. 

The decision to use the ingredient
handling system we are offering
becomes fairly easy once you learn the
many benefits.  

1. FFiinnaanncciiaall  ssaavviinnggss quickly offset the
cost with decreases in the overall
expense of flour, production, waste,
and labor. Who doesn’t want a way
to lower the cost of flour?

2. QQuuaalliittyy will be increased since exact
amounts of ingredients can be deliv-
ered at exactly the right time and
temperature.

3. CCoonnssiisstteennccyy will be easier to control
since variances in the dough due to
human error and the surrounding
environment are eliminated.

4. CClleeaannlliinneessss will be greatly improved
by removing clutter and the never-
ending flour dust, creating a more
attractive and cleaner facility. 

5. EEmmppllooyyeeee  hheeaalltthh will no longer be
adversely affected because of flour
inhalation and the constant heavy
lifting of flour bags.

6. The eennvviirroonnmmeenntt will be helped by
reducing (Reduce/Reuse/Recycle)
the use of hundreds of thousands of
bags each year and increasing the
efficiency of flour deliveries. 

7. SSppaaccee will be recaptured and/or
organized by removing flour bags,
empty bags, and pallets.

Feel free to contact me about this
system.  I am excited about the work we
are doing with so many great artisan
bakeries and am looking forward to
bringing new solutions to many more.

TToodddd  AAnnddrreewwss    550099--228811--11662211  ((cceellll))

After years spent building a bakery
business to  five stores—three retail
with no production and two whole-
sale/retail bakeries—with 40 whole-
sale accounts and over 30 employees,
Todd Andrews sold the business and
took a long-deserved break. Kemper
Bakery Systems is pleased to introduce
Todd Andrews, our newest bakery sales
and equipment consultant.


