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R3M3D3S  3 Deck 3 Split 12 tray Bakery Oven 
R3M4D1S  4 Deck 1 Split 10 tray Bakery Oven
R3M4DHC 4 Deck High crown 8 tray Bakery Oven
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efficient, faster and offers 
outstanding new features.

■  VTL advantage - Variable   
 temperature loading

■  Touch screen controllers     
 that operate with minimal   
 staff input

■  Individual chamber control   
 display

■  Automatic preheating of        
 all decks

■ Programmable time, temp,   
 steam and top / bottom heat  
 balance

■ Automatic energy savings   
 temperature set-back / idle

Now with icon 
menu control

moffat.co.nz

MOFFAT 1378 10/13

Call today for further information on our range of Rotel ovens.
0800 MOFFAT (663 328)  sales@moffat.co.nz
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From the  
Office

New Members
Cakes A Plenty 	 Whakatane
Creative Edge Food Co 	 Auckland Mt Maunganui Bakery	 Mt Maunganui

BIANZ EXECUTIVE OFFICER
BELINDA JEURSEN REPORTSBI

A
N

Z

March sees temperatures starting to drop a little and Easter is 
on the horizon, good news for bakeries and cafés which often 
depend on weather, holidays and celebrations to boost sales. 

Great New Zealand Hot Cross Bun Competition

BIANZ’s Great New Zealand Hot Cross Bun Competition is in 
its second year after a very successful inaugural event in 2013, 
won by Kidd's Cakes in Christchurch. Farmers Mill have come on 
board as a sponsor for the Competition in 2014 and are offering 
a fantastic prize of a pallet of premium grade flour. Of course the 
winner will also get the trophy and great publicity and sales. It’s 
winner take all, with no runner-up places. 

Any bakery or café can enter, but the products entered for the 
competition must be available for sale in the month after the 
competition is judged. This is our way of making sure that the 
public, your customers, have the chance to taste those winning 
buns. Entries must be in by 21 March and products delivered 
for judging by 28 March. The winner will be announced on 31 
March, well before Easter to ensure good publicity and the 
opportunity to prepare for bumper Easter sales.  For more 
information see the Competition advertisement in this issue of 
Slice, or visit our website.

BIANZ Welcomes New Buying Partners

BIANZ members will benefit from the addition of two 
Canterbury-based businesses operating nationally to bring 
you flour and food safety respectively. Farmers Mill is owned 
and operated by South Canterbury farmers and prides itself on 
bringing wheat that is traceable from the paddock to the plate.  
Food & Health Standards is a long-established Christchurch 
business able to assist members with any food safety or health 
and safety needs, from implementation to maintenance and 
staff training. For contact details please see our Buying Partner 
Directory at the back of the magazine. 

Remuneration Survey Pays Off

The BIANZ Remuneration Survey was a very worthwhile exercise 
and has been of great use to many of our members. The ques-
tion of what to pay is one we are frequently asked and it is very 
helpful to have current statistics to rely on. Thank you again to 
all those members who participated. The more responses we 
get the better the survey so please consider taking the time to 
reply to our surveys in future as it benefits all our members. 

Fine Food 2014

BIANZ will be at Fine Food 2014 at the ASB Showgrounds in 
Auckland on 22–24 June. Displays of our Bakery of the Year 
Competition entries are always a big crowd pleaser. We will also 
be hosting the Rising Young Baker Competition with Competenz 
and supporting the Trainee of the Year Competition run by 
Weston Milling. Lots to see, lots to talk about and lots to learn 
and take back to your business. 

Hope to see you there.

Worth Knowing	 by Ian Shaw 
Food & Health Standards

Labelling is a hot topic in the food industry but many people 
find it confusing. Nevertheless bakers and café proprietors 
need to understand what is legally required. This is required 
under the Food Standards Code Australia New Zealand 
(FSANZ). Here are some key points.

Foods that are exempt from labelling
•	 Food made and packaged on the premises from which it is 

sold
•	 Food packaged in the presence of the purchaser
•	 Ready-to-eat delivered food
•	 Food sold at a fundraising event
•	 Food not in a package.

Packaged food
Some conditions that apply if the food is made onsite and 
packaged there:

•	 Specific information regarding the “name of the food” must 
be provided. This must be displayed on or in connection 
with the display of the food, or provided to the purchaser on 
request.

•	 Mandatory advisory statements apply to specific foods as 
listed in the Food Standards Code must be provided. These 
include, for example, statements such as  “product contains 
unpasteurised egg”. 

•	 Mandatory declaration of certain substances (allergens) in 
food must be provided. These include, for example, “con-
tains peanuts”. Other substances specified are soybeans, 
milk and milk products, eggs, and so on.

•	 Percentage of characterising ingredients (for example, apple 
content in an apple pie, meat content in a meat pie) and 
characterising components in those foods (calculated in 
accordance with the regulations) must be declared. These 
declarations must be displayed either on the label or on 
a label in connection with the food, or provided to the 
purchaser upon request.

For more information, please contact Leia Manewell or Noel 
Descalzo at Food and Health Standards, (03) 3651 667.
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From the  
President MICHAEL GRAY KEEPS IN TOUCH

With the New Year well underway we are all hoping for a busier 
time. Economists tells us that this year is bound to see plenty 
of growth and prosperity. It's an election year so we are being 
given all sorts of promises, but what eventuates in fact will be up 
to us. Following our plans and searching for growth is important 
and needs to be well managed. 

The executive team are working hard towards our large event,  
Fine Food in June, and we are working towards some new initia-
tives. We have been in negotiations with some new partners to 
BIANZ who are making significant investments in our association 
and our industry. 

I am delighted that Farmers Mill have been only too pleased to 
become a Gold partner. They offer New Zealand-grown wheat 
and a top quality product, so we are very excited about their 
future in our industry. They are also offering a competitive price 
for our BIANZ members so please ensure you consider them 
when shopping around for flour. 

Farmers Mill are also the naming sponsor of our Great Hot Cross 
Bun competition being held at the end of this March. Make sure 
you enter this competition for the chance to be named the baker 
of New Zealand's best hot cross bun.  

Food and Health standards have also signed on as a Bronze 
partner. Ian Shaw has always shown great support for BIANZ and 

it is fantastic to have his expertise on call. The new Food Bill set 
to be passed into law shortly will force all food manufacturers 
and retailers to have at least a food control programme or even a 
full food safety programme. 

With BIANZ membership, you are entitled to make use of 
our food safety programme. We have invested heavily in this 
programme but there is only a small administration fee for using 
it and you get updates as soon as they become available.  

Using the BIANZ food safety programme will save your business 
thousands. 

The BIANZ website is full of information and there are some very 
helpful tools in the members' area from employment contracts 
to finance tools, so have a visit to www.bianz.co.nz 

If you have lost your login details, just call the office and we will 
reissue them on the spot. 

Make use of BIANZ and the services we have and it will make a 
difference to your business. 

I look forward to seeing you at Fine Food so mark your calendar 
for June 22nd and, until then, happy baking.

Michael

James Wilson joins BIANZ  
executive committee
James Wilson, managing director of 
Maketu Pies, has been co-opted to the 
BIANZ executive committee for what is 
going to be a very busy year. He brings, 
says president Michael Gray, a wealth of 
valuable experience and expertise in a 
number of key areas.

He trained initially in hospitality, gain-
ing a Diploma in Hotel Management 
from the Pacific International Hotel 
Management School in New Plymouth.

His training and subsequent experience 
encompassed, he says, everything from 
restaurant/bars, to cheffing, housekeep-
ing, front office, overall principles , and 
then people management. He ended 
up managing many hotels for Accor 
around the country. From there he made 
a change to flying, working as a flight 
attendant, eventually becoming a cabin 
crew trainer for Qantas. 

Over the years he always maintained an 
interest in his parents' Maketu Pies busi-
ness which they founded 32 years ago. 

He became more closely involved six 
years ago as they developed ideas about 
how the business could develop. "My 
partner (Stewart) and I wanted to move 
down to the Bay of Plenty again, move 
home, and it would be a good opportu-
nity for me to come and work for mum 
and dad," he said. 

He began familiarising himself with all 
aspects of the operation, working in 
various roles in the factory then moving 
into the buying side. He became general 
manager about three years ago. 

"I love working in the food industry," 
he says. "It’s such a dynamic and ever-
changing industry. There’s lots of facets 
to it." 

With the 
BIANZ 
committee, 
James aims 
to focus 
on helping 
some large manufacturers gain from 
their membership. 

"BIANZ has always had a strong focus on 
the retail end, smaller bakers," he says, 
"and I feel that hopefully I can help bring 
some more experience with larger scale 
manufacturing."

"I think there’s some fantastic things 
coming up for the benefit of all bakers," 
he says. "and I’m really looking forward to 
Fine Food this year. 

"I think it’s going to be a great event, and 
I hope to see and meet many people 
from the industry there."

James Wilson

Interview by David Tossman 
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Flexible packaging is an essential 
part of food marketing today 
– even for some quite small 
bakeries – and it is clearly a 
growing one.

In early 2010, Napier-based flexible pack-
aging manufacturer, Printstock Products, 
installed an eight colour flexographic 
printing press, bringing their total num-
ber of flexographic printing machines, 
printing film and paper, to three.

Then in December 2010, Printstock took 
delivery of a new film and paper slitter, 
as well as a new roll sheeting machine, 
with inline slitting and sheet to register 
functions. 

A further new slitter was delivered early 
in 2011. 

Building expansion 

Printstock added 6000 square feet of 
factory in 2011, bringing the total floor 
area of its modern premises to 33,000 
square feet.

In November 2011 , Printstock was 
presented with the Hawkes Bay Chamber 
of Commerce Business of the Year Award 
– medium to large business section.

This year, Printstock is adding 
further to its capabilities with 
the high performance cello bag 
making machine shown above. 
This is aimed particularly at the 
biscuit and confectionary bag 
market.

Graham Eagle, Managing Director of 
Printstock Products Ltd, says these 
additions will further enhance the 
company’s capabilities, increase quality 
and move it into the next phase of 
development in the packaging film, 
printing and processing market.

“With full flexographic printing 
facilities,” says Graham Eagle, “Printstock 
will be able to supply  a wide and 
diverse market, supplying both plain 
and printed film bags.”

Printstock picks 
up the pace

Printstock 
Products Ltd
 ● Bag making

 ● Up to eight colour 
flexographic printing 
(small run specialty)

 ● Film, paper, laminates

 ● Chocolate Foil

 ● Laminating – film,  
paper, foil, board

 ● Embossing, diecutting

Awards for  
business excellence

 � Napier mayoral enterprise 
award

 � Export Commendation 
from the NZ Trade & 
Development Board

 � Chamber of Commerce  
Business Commendation

 � Tradenz Export Award

 � Business of Year Hawkes 
Bay Chamber of Commerce

 � Exporter of the year

Printstock Products Ltd
3 Turner Place, PO Box 3171
Onekawa, Napier 4142
Tel: 06 843 4952
Fax: 06 843 2700
Email: graham@printstock.co.nz
Website: www.printstock.co.nz

Call now to discuss  
your packaging 
needs

P
P

New bag making machine 
beefing up the business.

www.printstock.co.nz 
Phone: +64 6 843 4952,  
Fax: +64 6 843 2700,  
www.printstock.co.nz
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BIANZ is pleased to welcome and in-
troduce Food & Health Standards, who 
have joined BIANZ as a buying partner. 
Having written the original BIANZ Food 
Safety Programme, 
the company has a 
thorough knowledge 
of our programme. 

Food & Health 
Standards' staff are 
able to assist mem-
bers with any food 
safety or health and 
safety needs, from 
implementation to 
maintenance and staff 
training. 

Founding director 
Ian Shaw says their 
objective in joining 
BIANZ as a Buying Partner is to support 
BIANZ and its members to maintain and 
enhance good business practice. 

Food & Health Standards carry out 
internal audits to assist in preparation 
for third party auditing of the various 
supplier programmes and MPI Food 
Safety Programmes. 

Their team, including Noel Descalzo 
and Leia Manewell, work alongside 
the auditors to ensure a smooth audit 
process. 

Labelling faces everyone

Food labelling is a task that faces 
everyone in our industry at some point. 
Food & Health Standards has very well 
qualified and experienced technical 
staff who are familiar with the FSANZ 
code. 

The company has a streamlined, quick, 
cost-effective method of assessing 
labels for compliance with the FZANZ 
code, and creating labels for imported, 

local and export 
goods. They can cre-
ate a nutritional panel 
for any product.

The company was 
established in 1994. 
A full review and 
restructure in 2006 
saw the extension 
of the business and 
the addition of staff 
to cover a wide 
range of compliance 
services across the 
New Zealand food 
industry. 

The company's nine full-time staff 
work nationally to provide “one stop 
shop” compliance solutions, including 

food quality and safety, 
and health and safety. 
They also work in building 
compliance and are liquor 
licensing inspectors and 
administrators. 

Food & Health Standards 
also provides public and environmental 
health compliance services for territo-
rial authorities. 

In addition they are a national train-
ing provider, working with Industry 
Training Organisations such as 
Competenz in the baking and food 
manufacturing industries. 

 
Contact: 
Ian Shaw  
Technical Director 
Food & Health Standards

Phone| 03 365 1667 
Mobile 027 224 6572 
Fax 03 365 1567 
Email: i.shaw@foodandhealth.co.nz

Ian Shaw

Food & Health Standards  
now a buying partner
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From the  

Vice President

by THOMAS THOMAS

www.sherratt.co.nz

As gluten free products continue to increase in 
popularity and market share, food manufacturers  
are looking to source high quality ingredients for 
gluten free applications.  

Sherratt Ingredients offers a range of products 
suited to gluten free bakery from a wide range  
of trusted international suppliers.

Our Gluten free products include a range of  
Flours, Kibbled Grains, Proteins, Premixes, Egg 
Powders, Gums and Starches.

Your Home for Gluten Free Baking Needs

The gluten free partner of choice for the food industry.

Designed in collaboration with our industry 
partners, this programme is tailored to meet 
the specific needs of the food service industry 
and focuses on customer service, food safety 
and health & safety.

Find out about this and our other national 
qualifications. Call Matt Grimes on 027 666 6822, 
or email m.grimes@competenz.org.nz

Focus on your customers
Up-skill your sales staff with the new 
look National Certificate in Retail 
(Level 2), Customer Service.

To train or not to train

In this ever changing world I am talking to more and more 
people who are choosing not to train apprentices. They all have 
various reasons not to. 

A lot of people choose to teach the skills to get a particular task 
done and then leave the new employee to it. I guess when the 
employee gets bored with the job they move on.

I prefer to train. Yes, it may take a little time and energy but at 
the end of the day I know I am giving someone a qualification 
that they can use around the world. It also means that the 
industry and the art of baking is going to survive.

Taking on an apprentice is neither expensive nor time consum-
ing if done right. Please feel free to call me if you have anybody 
who you think might benefit from training. The benefit cuts 
both ways, helping both the trainee and trainer.  I can also help 
get you to the right people.

Yes we have a new qualification coming in soon but please don’t 
wait for that. Let's get them signed up and we can transfer them 
later.

Events calendar
What When Where

The Great  
New Zealand  
Hot Cross Bun 
Competition

21–31 March 
2014 

National

Fine Food NZ June 22 to June 
24 2014

Auckland

BIANZ AGM 22 June 2014 Auckland

Bakels Supreme  
Pie Awards

26 June – 22 
July 2014

National

The Great  
New Zealand  
Xmas Mince  
Pie Competition

24 October – 3 
November 2014

National

“ Taking on an apprentice is 
neither expensive nor time 
consuming if done right. ”
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news and views
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Food safety beats price

Australians consider food safety to be 
the topmost deciding factor when it 
comes to choosing the supermarket from 
which they will shop for fresh foods, new 
research suggests.

According to a study by Roy Morgan, an 
Australia-based research firm, food safety 
is more important to Australian grocery 
buyers than proximity to home, good 
value, trading hours, or the quality and 
range of foods. 

The research, which is based on a year-
long survey until June 2014, found that 
57% of grocery buyers cited food safety 
standards as a very important factor when 
deciding where to shop. 

The usual factors

This was followed by the 55% whose deci-
sion to choose the supermarket was based 
on whether the store is near home or 
good value, while hygienically prepared 
food and a clean and tidy environment 
were each very important to 53% of 
shoppers. 

Research also showed that 52% of 
shoppers considered the quality of fresh 
produce, convenient trading hours and 
low prices, but more shoppers placed a 
high importance on easy parking (51%) 
than the range of fresh fruit and vegeta-
bles (47%).

Discounts not so important

Most surprisingly, less than one in four 
grocery buyers said discounts for regular 
shoppers or petrol discounts were a 
central reason to choose a particular 
supermarket – going against the discount-
based retail strategies that most super-
markets employ. 

Roy Morgan's Warren Reid said that 
increased competition among supermar-
kets would mean that understanding 
customers and the factors they said were 
important when choosing a supermarket 
is going to be even more critical then 
usual. 

Bakels supporting apprentices

Natasha Patterson has been pro-active 
over the last year with Bakels-trained 
apprentices in the Christchurch area. She 
has arranged extra training afternoons 
once a month, usually on the last Friday of 
the month for two hours covering some 
extra items not generally dealt with in the 
formal apprentice training. 

In addition to the training topics 
themselves, the sessions give the 
apprentices a chance to discuss their 
training while having Natasha available to 
answer any questions they may have on 
their distance learning units.

These sessions are held from 2pm to 
4pm on a Friday afternoon at NZ Bakels' 
Christchurch Bakery and Training facilities, 
234 Annex Rd, Middleton. 

So what does Natasha have planned for 
2014?

February: Fresh fruits.  Ideal for incorpo-
rating some new ideas into the bakery 
range when fresh fruits are in abundance.

March:  Pastry–Easter theme. Topical with 
the Easter holiday just around the corner.

April:  Pie fillings. A great time to think 
about the winter pie season almost upon 
us and perhaps some new ideas for pies 
to enter into the Bakels NZ Supreme Pie 
Awards in July.

Natasha Patterson: a qualified baker and 
pastrycook, experience gained from Pan Pacific 
Hotel Auckland, Brumbies, Montana Bakery, 
and St Martins New World. Still learning and 
developing her own skills, she is delighted to be 
able to pass on her knowledge with enthusiasm.

Brooklyn Bagels reborn

As a nod to owner Ari Chait’s grandfather, 
Brooklyn Bagels on College Street in 
Wellington has been refurbished and 
reborn as Zaida’s. Zaida is Yiddish for 
grandfather.

The grandfather, Charlie Chait, was a wid 
food business identity around Wellington 
last century. 

With a range of old black and white family 
photographs on the walls, communal 
tables and a cool green decor, Zaida’s has 
an open, airy ambiance.

The food remains unchanged, though in 
honour of the cronut craze, Zaida's now 
offers a cruffin – a muffin from croissant 
pastry. 

The same staff are keeping the customers 
well served, and the highly regarded 
bakery operation on the same prem-
ises continues to offer great bread and 
pastries.

Review of BIANZ National 
Food Safety Programme

BIANZ have commissioned a review of 
its national HACCP-based Food Safety 
Programme. 

This programme, available to members, 
is cited by the Ministry for Primary 
Industries (MPI) as a Customised Food 
Safety Programme. 

The manual incorporates a comprehen-
sive range of products and processes as-
sociated with the manufacturing bakery, 
bakery café, off-site catering and retail 
operations. 

The review will focus on technical areas, 
updates considering the current food 
safety landscape, ease of implementa-
tion, product traceability, labelling 
guidelines, allergen controls, recall 
procedures and auditing the Food Safety 
Programme.
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Dunkin to sell gluten-free 
donuts

Multinational company Dunkin’ Donuts is 
introducing the fast-food industry’s first 
gluten-free pastries nationwide in the US, 
beating out the likes of McDonald’s and 
Starbucks, according to Bloomberg.

The multinational coffee and breakfast 
chain plans to roll out gluten-free cinna-
mon-sugar donuts and blueberry muffins 
across participating US stores this year. 

They tested the gluten-free breakfast 
pastries at several Massachusetts loca-
tions last year. 

The pastries are packaged separately 
to avoid contamination from foods that 
contain wheat flour. The wheat-free donut 
has 320 calories compared to 260 calories 
for a glazed donut. The gluten-free 
blueberry muffin has 400 calories versus 
460 for a standard version. 

New Zealand's first pizzelle shop

A Taste of Gibbston Valley opened New 
Zealand’s first specialist pizzelle shop in  
December.

The sweet Italian delicacies are the latest 
addition to the Gibbston Valley Wines 
business which encompasses restaurants 
and cafés at the vineyard and in nearby 
Arrowtown.

The Pizzelle Shop in Arrowtown features 
traditional pastries and cold pressed iced 
coffee served as takeaways. 

Located next to A Taste of Gibbston Valley, 
the Pizzelle Shop offers chocolate and va-
nilla flavoured pizzelles served in various 
styles designed for summer enjoyment. 
The shop opens from 11 am to 4 pm.

Pronounced with a ‘ts’ sound, like "pizza," 
pizzelles are believed to be the oldest 
cookie in Italy. The word pizzelle means 
small, flat and round, much like a pizza.

According to Italian legend, snakes 
infested Abruzzo in southern central 

Italy in 700 BC. After they were banished 
the townspeople celebrated by eating 
pizzelle and to this day they are eaten to 
celebrate the Festival of the Snakes, now 
known as the Feast Day of San Domenico.

Pizzelles are made by pouring a batter 
into a pizzelle iron, which is like a small 
waffle iron. The iron imprints a snowflake 
pattern while cooking the batter.

Once cooked the pizzelles can be flat-
tened, rolled into a tube (like a cannoli) or 
moulded into another shape before they 
cool and harden. The end result is a crisp, 
great looking and delicately-flavoured 
Italian biscuit.

Pay-per-minute café opens in 
London 
 
Ziferblat, or "clockface", is the brainchild of 
a young Russian entrepreneur, Ivan Mitin, 
who has a chain of the 10 cafés in Russia 
where customers are invited to drink 
free tea and coffee while paying for time.  
London is his first Ziferblat beyond Russia.

Customers take a clock on their way in to 
time their visit, and pay 3p per minute to 
be there.

The main room is upstairs, funkily 
furnished with an assortment of mainly-
second-hand furniture. 

People are able to use Ziferblat as a meet-
ing place, somewhere to work or to meet 
new people. Its founder, Ivan, describes it 
as 'the social network in real life'.

Guests use the kitchen to make their own 
tea, coffee and food and are also invited to 
bring their own food to the café.

World's largest gingerbread 
house

It took 816 kg of butter, 7,200 eggs, 3,265 
kg of flour and close to 1360 kg of brown 
sugar to build, but it's a world beater.

The Guinness World Records declared 
a gingerbread house in the US, which 
measures 18m by 12m, the world's largest. 
It was made by the Traditions Club of 
Bryan, Texas, as a fundraiser for a local 
hospital.

It was large enough for an adult to walk 
inside. It also contained 38 million calories.

Ivan Mitin
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Foodstuffs celebrates staff 
achievement

The annual Foodstuffs Training Awards 
for the lower North Island were held in 
Wellington on Saturday 23 November 
to recognise the achievements of staff 
involved in the company’s industry-
related training programmes. 

During the day 126 industry-recognised 
national certificates in butchery, bakery, 
deli, retailing, floristry and management 
were presented to graduating students.

“We pride ourselves on supplying fresh 
product to our customers that has been 
hand prepared in-store from start to 
finish, so we are pleased to support our 
staff who make that happen," said Alicia 
Roberts, Senior Manager Training and 
Development, Foodstuffs North Island.

"Giving our people the opportunity to 
earn trade qualifications and continuously 
develop their skills as they work enables 
them to build rewarding careers in their 
chosen fields.” 

As well as the graduation ceremony 
where staff received national certificates, 
special awards were presented to the top 
25 graduates from all the training pro-
grammes. The recipients received a range 
of prizes including iPads, travel vouchers, 
and vouchers for further training in 
leadership and management. 

Among the 25 award recipients from 
around the lower North Island were three 
bakers. 

The Bakery Supreme Award went to 
Amanda Garner from New World 
Stratford. A Bakery Level 3 Achievement 
Award went to Diane Wright from New 
World Pioneer in Palmerston North, and 
Caleb Havill from New World Thorndon, 
Wellington, received a Bakery Level 3 
Workshop Award. 

The 25 award winners were announced 
at a formal ceremony at the TSB Arena in 
Wellington. It was attended by 450 guests 
including Foodstuffs management and 
staff, graduates, and award recipients and 
their families, and supplier sponsors.

more news and views 

Achievement Award winner Dianne Wright at 
work in New World Pioneer, Palmerston North.

Caleb Havill, Workshop Award winner, at New 
World Thorndon.

Bakery Supreme Award recipient Amanda 
Garner at Stratford New World. 

At 37, Amanda has been dubbed an "all-
round supermarket superstar," fully qualified 
in the butchery, service deli, frozen foods 
department and check-out (she was placed in 
the 1995 Checker of the Year regionals) – but 
she plans to continue in the bakery trade. 

Amanda received a voucher for further 
training valued at $2500, an Apple iPad 2 and a 
$300 New World grocery voucher.

“These awards have become a prestigious 
annual event for Foodstuffs – one on the 
calendar that both staff and owner-opera-
tors look forward to,” said Ms Roberts.

Also supporting the continuous learning 
and development of Foodstuffs staff were 
Gold sponsors Bell Tea & Coffee Company, 
Goodman Fielder, Hellers Ltd, Skills 4 
Work, Tegel Foods Ltd and Whitireia New 
Zealand.

Nutritional food labels not 
working says study

By Ankush Chibber, 13 January 2014, 
foodnavigator-asia.com
A new study has found that nutri-
tional food labels in use under the New 
Zealand’s daily intake system of labelling 
are not as effective as once thought and 
could be adversely impacting public 
health.

The study, which was conducted 
by researchers at the University of 
Canterbury, instead found that Kiwi 
consumers reacted better to labels which 
provide relatable, transparent information 
that is easily converted into exercise 
expenditure or clearly states which 
products are good and which are bad. 

The researchers collected a total of 591 
online responses from participants who 
were given an identical survey where the 
way in which the nutritional information 
was communicated differed across the 
sample.

The most effective label by far was one 
not currently used: one showing how 
many minutes of walking were needed to 
burn off the product. 

Michelle Boulton, a researcher on the 
study, told foodnavigator asia that people 
presented with a walking label were most 
likely to heed it. The recall rate for the 
walking label was 93% compared to only 
23% recall for the current labels.

Forget horsemeat, fox DNA 
found in donkeymeat

Retail giant Wal-Mart has found itself 
embroiled in a fresh food scandal recently 
after foxmeat was discovered in its ‘Five 
Spice’ donkey product sold in more than 
400 stores across China.

The retailer has apologised and promised 
to reimburse customers who bought the 
popular delicacy. It is also probing how 
the contamination arose.
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For more delicious recipes 
and profi t calculator: 

www.chelsea.co.nz/
foodservice

0800 800 617

Here’s why 
we think our 
Soft Brown 
Sugar is beaut 
in baking...

• The natural molasses fl avour  
 enriches sticky toffee puddings,  
 brownies and ginger snaps.

• It gives a soft, sticky 
 texture to desserts 
 and baking

• It dissolves quickly 
 (fi ne crystal size)

• Available in 4kg and 25kg

Kidd’s commits to energy efficiency

Award-winning Kidd's Cakes and Bakery in Christchurch opened 
a new $3 million dollar purpose-built bakery and retail outlet in 
January. The building is designed in line with environmental best 
practice, optimising the use of energy and water while minimis-
ing waste.

Martin Meehan, founder of Kidd's Cakes and Bakery, told journal-
ists that he started planning for the new building almost 10 years 
ago but various issues, including the earthquakes, delayed the 
construction.

While ensuring the new building was built to 100% of the code, 
energy efficiency and waste reduction were top priorities in the 
new building. It is double the size of the old but it is estimated 
that total site energy consumption (per square metre) has been 
reduced by 25%,

Technologies used include solar tubes to bring daylight into 
production areas, double glazing, low-flow showers and taps, 
LED lighting in chilled and ambient display cabinets, and an 
eco-friendly liquid glycol powered refrigeration systems. Glycol 
refrigeration cuts costs and reduces noise levels

All food waste is handled by onsite worm farms or sent to pig 
farms, and all cardboard and plastics are recycled.

The new bakery and retail outlet incorporates ground floor retail, 
a cake decorating area and a 50-seat café, while the second floor 
is totally dedicated to the bakery and production. It is next door 
to the former Kidd's Cakes and Bakery site.

We’re looking for a star baking student

Competenz and the Baking Industry Association of New 
Zealand (BIANZ) want to give you the opportunity to prove 
you train the best bakers in New Zealand.

Three lucky students, 16 years and over, will have the chance 
to compete in a live ‘ready steady bake’ style competition at 
Fine Food New Zealand – offering them, and their training 
organisation a golden opportunity to showcase their training 
in front of those that count in the industry.

Should you have a student you would like to nominate, 
someone from your organisation will need to be available 
to work alongside the student – assisting them through the 
planning and preparation for the competition and working 
on-stage with them on the day.

Contestants will have to craft a number of baked goods in 
front of a live audience and judging panel, with the winner set 
to take away some top prizes.

So if you have New Zealand’s next rising young baking star 
and you’d like to be involved in this great competition, we’d 
like to know!

Contact: Tony Gunby on t.gunby@competenz.org.nz or call 
027 706 4081.

Date: Students and their mentors will be required at the event 
on 22 June 2014. The event runs on 23 June, 10am–5pm. 

Location: ASB Showgrounds, 219 Green Lane West, 
Greenlane, Auckland.

+
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Farmers Mill is a new and exciting player in the 
baking industry.  They bring an amazing passion to 
see grain from New Zealand being milled into high 
quality products that can be shared with the people of 
New Zealand. Farmers Mill bring an ability to track 
wheat all the way from the paddock to the finished 
delicious treat coming from your oven.

The farmersmill.co.nz website states “Farmers Mill is 
a manufacturer and marketer of flour and specialty 
grains grown in the South Island and milled in Timaru.  
Owned by 12 South Island arable farmers, Farmers Mill 
is the only independent grower-owned and operated 
flour producer in the country enabling manufacturers 
to pass on the promise to customers of being New 
Zealand made.”

Following harvesting at a wheat field in the South 
Canterbury region, the grain is delivered to the 
state-of-the-art mill, then graded, cleaned and 
conditioned.  With the hugely experienced Steve 
Yerbury on the controls the know-how and technology 

in the mill ensures a brilliant range of flours across 
specifications that suit all users.  Added to that Farmers 
Mill have the capability to customise flour for you if you 
have a specific need.  Put simply, it’s a big plus to have 
brand new technologically advanced equipment in the 
hands of millers that aren’t conflicted by demands from 
their own in-house bakeries. Farmers Mill understands 
who is their real customer. Feedback received at 
Farmers Mill from bakers around the country confirms 
this is so.

Farmers Mill have capacity to keep on growing for some 
time yet as they wind up production whilst further 
drawing only a small percentage of wheat available 
from the region.

With the assistance of distribution partners, the 
Farmers Mill reach is close to 100% across New 
Zealand.  If you are a small bakery in the most special 
tucked away corner in New Zealand, Farmers Mill 
products are available to you.

Wheat is harvested on a South Cantebury farm.

More about this launch on Farmers Mill website: 

www.farmersmill.co.nz

And there’s definitely more.  To add to the range of 
flours, Farmers Mill is also working with French based 
company “Le Saffre” to bring you a range of flour based 
mixes for cakes and breads.  Plus the Farmers Mill R&D 
team is bringing on some new specialty mixes, sure to 
be market-firsts.

Don’t miss the official Farmers Mill product launch
on March 4th at Christchurch Polytechnic, a quick affair 
(less than an hour) commencing at 3 in the afternoon.  If 
you don’t have an invite and would like to attend please 
call Mat on 027 285 0048. 

The launch will feature Farmers Mills core range of New 
Zealand flours along with its exciting range of bakery 
ingredients and pre-mixes, not too mention a 
completely new nutritional range of “firsts”!

Farmers Mill   growing strongly.

™
NEW ZEALAND FLOUR
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As your editor, my qualifications for the job rest mainly on my 
knowledge of words and how to use them.

It was thus of great interest to me when a BIANZ member, an 
award-winning bread baker, wrote recently complaining that a 
bakery profiled in Slice was described as 'artisan'. 

"How can a factory bakery, which produces not one bread 
without chemicals, be called one 
of New Zealand’s finest artisan 
bakeries?” the writer asked. 

(I should note that the 'factory 
bakery' in question does not 
describe itself as artisan. The 
word was used by the writer of 
the article.)

This is a good question, of course, 
since the word artisan is being 
bandied about these days with 
increasing frequency and some-
times decreasing justification. 

The question

The problem with the question 
that prompted this article is 
threefold:

1.	 Can anyone define artisan 
in a strict enough way to 
control its use?

2.	 What are chemicals? In 
other words, is artisan 
bread necessarily organic in 
nature?

3.	 Can misuse of the word be 
corrected?

I think the answer to these is “probably yes”, “probably no” and 
“definitely no”.

A new usage

Until quite recently the word artisan was unfamiliar to most 
New Zealanders, including bakers. Thus there were probably no 
artisan bakers in New Zealand 10 years ago, though there were 
plenty of what used to be called craft bakers who would qualify. 
(What happened to them?) 

The current use of 'artisan' in relation to baking came to us from 
California – the region now blessing us with an 'artisan toast' 
trend. The usage began there in the late 1980s and was based 
on the old San Francisco sourdough tradition, which dates back 
to the 1849 goldrush.    

Definition

New word or not, most bakers now have a fairly clear idea of 
what artisan means. Isabel Pasch has an exceptionally clear idea 
(see sidebar p14). 

Veteran Kiwi baker Gary Cameron says an artisan baker is one 
that makes bread from start to finish “with minimum help from 

machinery.” Others I spoke to said 
much the same. 

Machinery, of course, is where 
things might get tricky. Would elec-
trically powered provers and chillers 
count then? Would refrigeration 
in the form of air conditioning be 
cheating? It is, after all, machinery. 
A lawyer could have fun with this 
if someone seriously disputed the 
label.

Fixing the language

While there is a fair degree of agree-
ment on the meaning of artisan at 
present, that doesn't mean it is fixed 
in place. English is always slippery 
and can't be fixed. Lots of great 
and good writers have tried and 
failed over the centuries to set up 
something like the French Academy 
to look after the English language. It 
just keeps changing. 

For example,  'artisan' for baking be-
gan in America. Biscuits are scones 
there. Can they be relied upon? 
All over the world, English words 
change their meanings constantly 
and sometimes surprisingly. Nice 

meant silly once upon a time. Buxom meant thin. Other words 
that have changed their meanings in recent years include gay, 
wicked, organic and awesome. 

Only 20 years ago, awesome meant "inspiring feelings of 
wonder". Now, amongst people under 30 or so anyway, it means 
something like "thank you". 

Language changes willy nilly and dictionary makers just have to 
tag along. They cannot lay down rules, they can only describe 
how words are used at various times. 

The major dictionaries, those from Oxford anyway have not 
caught up with artisan baking yet. Their definitions mention 
manual work and, notably,  the skilled use of tools. The picture 
they paint is of a mechanic or carpenter. That reflects the fact 
that the word artisan in relation to bread – indeed any food or 
brew – is a recent development. 

Artisan David Tossman takes a walk 
around this tricky word.
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Introducing the Canary Cheese Sauce Disk
Product Description: 
Canary Cheese Sauce Disks are free-flow frozen flavoured tasty cheese
sauce portions in a disc shape.  Discs are loose packed into a lined carton.

Application: 
Dispense frozen as the cheese portion into pies during production.

Benefits: 
Cost effective, portion control, no wastage, clean dispensing & application.

Packaging: 
IQF - 20 gm x 600 units per carton.

Further Information
& Specs contact; 

Keith Clark
M: 027 497 4706
P: 0800 539 477

Canary Enterprises Ltd, PO Box 20 241, Te Rapa, Hamilton 3241 P:  07 849 5043

Looking after
your business 
needs!The lower North Island’s 

largest supplier of food
and beverage goods.

Everything you need. Everyday. Everyway.

TOOPS - 100% KIWI OWNED

Toops 
offers you 
quality catering, 
packaging, grocery, 
confectionery, fresh meat, chilled and 
frozen, cleaning and business products 
at great prices to meet all your business 
needs.
If you have a business and are not 
yet a Toops customer, JOIN NOW! 
Contact our friendly staff on the  
freephone number below, or send us  
an email.
If you are already a Toops customer,  
place your order on: 
P: 0800 186 677 
F: 0800 286 677 
E: orderspn@toops.co.nz 
Or visit your nearest store

Barker’s Cranberry & Pomegranate 
Code 1697580

Maggi 
Satay, Butter chicken 

& Thai Green curry recipe mix 
1.8kg

Barker’s soft, creamy 
traditional curds made  

with fruits, eggs and  
butter in 3 exciting  

new flavours!

NEW TO TOOPS

Barker’s Lime & Elderflower 
Code 1697598

Barker’s Blood Orange 
Code 1697663

At Food and Health Standards we provide compliance 
services for the baking and wider food industries. We’re 
multi-skilled and qualified in HACCP-food safety, health 
and safety programmes, food quality, labelling, supplier 
programmes, auditing and training. 

We are there at all times to support our clients, 
improve standards and prevent trouble.

Ask about our cost-efficient service packages. There’s 
no charge for initial consultations and we make ourselves 
available at all times for our clients and their customers.

We are a one-stop shop for compliance. 

The Troubleshooters

Keeping it safe

Phone Ian Shaw – 03 365 1667         Mobile 027 224 6572

Food protection for New Zealand
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Whether it lasts is a 
mystery. Words are 
like currency in many 
ways. They often suffer 
from inflation: losing 
value over time. This 
is likely to happen to 
artisan. Sooner or later, 
and probably sooner, 
it might well become 
devalued. You can, after 
all, already see artisan 
products packaged in 
the supermarket. 

Ruth and Jeremy Heath 
of People's Bread (see 
"Stone ground to 
sourdough" on page 
18) are showing the 

way of the future. By any measure  (except perhaps European 
training) their baking would qualify, but Jeremy refuses to play 
on what he calls the over-used ‘artisan’ label. “Our hand-made 
product speaks for itself,” he says.

I suggest therefore that any baker thinking of adopting the 
artisan label do so soon. 

(Incidentally, the factory-bakery that stirred this complaint, while 
it doesn't use the word artisan about itself, claims that its bread is 
'handcrafted' and indeed, from a video I have seen, it is.) 

Chemistry

The use of chemicals is contentious as people have highly varied 
opinions about what chemicals are. I have heard people in the 
industry claim that yeast (a living organism) is a chemical and I 
have seen salt (sodium chloride) described as organic. The subject 
is complicated and I don't want to get further into it here, so I'll 
escape by saying that artisan obviously has much more to do with 
method than ingredients. 

European-trained?

There are a few more German and other European bakers around 
today than 10 years ago, and a few more European-trained Kiwi-
born bakers, but defining artisan in terms of European training, 
as Isabel Pasch does, is in my non-expert opinion quite limiting. 
It means, for example, that we could never have artisan rewena 
paraora (Maori bread). 

I suspect most New Zealand bakers, artisan or not, would 
disagree with Isabel Pasch on this one.

The law

Paul Doocey at Consumer NZ suggests that if 
a large bread manufacturer were to advertise  
products as "artisan" they would probably get 
away with it under the Fair Trading Act simply 
because people would see it for that it is: 
advertising hype.

We can comment and complain about misleading labels – pick 
up just about any product in the supermarket with the word 
"natural" on it and you can probably find cause for complaint. 

Likewise one often sees shops selling "homemade pies", yet – as 
Gary Cameron points out – it is illegal to sell products made in a 
home kitchen. But do people complain to Consumer NZ or the 

Commerce Commission? No. They know it's 
puffery (to use an old word for hype). 

The only way use of the word artisan is likely 
to be controlled, suggests Paul Doocey of 
Consumer NZ, is if BIANZ members were to 
sign some sort of code of conduct about it. 
This would be difficult to enforce and unlikely 
to be workable. In other words it's not on.

In the end, as Jeremy Heath says, "you have to let your products 
speak for themselves."

“ you have to let your 

products speak for 

themselves. ”

Isabel Pasch of Little Bread and 
Butter in Ponsonby, Auckland, 
defines artisan baking as follows –
Artisan baking for me means to produce bread on a small, 
not industrial, scale, by using a mixer only and after that 
the production is purely hand-made. No machines, such as 
dividers or moulders, are involved in the rest of the process 
of artisan bread-making. 

An artisan baker needs the skills to use his/her visual, 
olfactory and tactile senses. That can only be developed or 
learned through a proper three-year apprenticeship, and at 
least another three years of experience, in one of the lead-
ing artisan bread-making countries like Germany, France, 
Italy, Austria or Switzerland or with an Artisan Master Baker 
from these countries.

No additives, preservatives, shelf-life improvers, additional 
fat or other artificial ingredients are permitted. The bread 
is made with sourdough starters and without commercial 
yeast, unless the original recipe was developed with yeast, 
like Ciabatta for example. Long-term fermentation from 15 
to 24 hours is essential and the bread should be baked on a 
hearth or in a wood-fired oven. 

And my belief is, if it comes in a plastic bag it is probably 
not bread.

Another idea
What would be needed 
is a certification system 
like that used for some 
organic products. 

Of course it's not 
foolproof; there is 
nothing much to stop 
anyone slapping the 
word organic on a label 
without any certificate – it 
would in general be too hard for anyone to sue. Anyway, an 
artisan certification system would probably be too hefty a 
tool for such a small problem.

Artisan continued from p14
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Do you bound into work every day, bursting with energy and 
enthusiasm for the challenges ahead, proud of your accomplish-
ments, keen to make the most of every precious minute? Yeah 
right. And you're the owner! It's your baby. 

If you struggle sometimes to get fired up, imagine how your 
staff feel.   

As the business owner, your ability to manage and lead your 
employees, especially when things are not going entirely well 
(ie most of the time), will dictate the success of your business. It’s 
your role to ensure in your business that a high level of motivation 
and enthusiasm is maintained so that employees perform at the 
highest possible level.

To create and maintain motivated staff, you must commit to the 
following: 

1.	 Ensure your employees know what’s expected of them

2.	 Offer rewards and motivating factors

3.	 Carry out regular performance appraisals

4.	 Commit to ongoing training and development.

Let's explore the first two bullet-points further:

1.	 Ensure your employees know what’s 
expected of them

Every single employee needs to know:

�� What you are trying to achieve with your business – the 
overall business goals and objectives – and where you are 
at with achieving them

�� What their job is and what you expect from them – and 
how their job contributes to the overall aims and goals for 
the business

�� How to do their job – employees need both knowledge and 
resources.

As you can see, employees want to know and need to know 
more about the organisation than simply their position.  
Employees need to be appreciated and challenged if they are to 
enjoy being part of your organisation. 

When employees are happy and have a view of the future they 
will thrive on contributing ideas for change and assisting in 
moving the business forward.

However if employees are kept in the dark or there is no real 
direction for the organisation or the direction keeps changing, 
they will automatically become de-motivated as there is no real 
security in the position.  This has been recognised as the biggest 
contributor to employees decoding to leave an organisation.

2. 	 Rewards and motivating factors

A good business owner will mentor, train and develop their 
employees by giving them more responsibility, recognising their 
efforts and rewarding them. Employees who are motivated will 
respond to the challenges of work which will lead to growth and 
business success. 

In addition to pay rises, employees are also motivated by:

�� Recognition – praise and feedback make employees want 
to achieve more

�� Accomplishment – employees will respond positively if 
they feel they are doing something worthwhile and they 
achieve

�� Advancement – some employees want to progress within 
the organisation to the next level where they will be chal-
lenged in their job

�� Responsibility – employees will respond when they are 
offered a challenge and they are given an opportunity to 
show their skills, talent and intelligence.

Motivating the team
by Craig Rust
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A recent Employment Relations Authority 
decision dealt with the consequences for 
family businesses when things go wrong.
This summary of the case is from McPhail 
Gibson & Zwart.

The case was Kennington v Canterbury Sailplanes Ltd. 

Canterbury Sailplanes was a small family-owned company 
operated and managed by its single employee, Mr Kennington. 
Three people held shares in the company: Mr Kennington (34%), 
his wife Mrs Kennington (34%) and Mr M (32%). 

Mr M was the father of Mrs Kennington and thus father-in-law 
of Mr Kennington. It was accepted that he held the shares on 
behalf of a family trust. Mr Kennington, Mrs Kennington and Mr 
M were all directors of the company. Mr and Mrs Kennington's 
marriage ended in 2011. 

Acrimony

Following the breakdown of the marriage there were a number 
of acrimonious issues between the parties with respect to access 
to children, matrimonial property and the ownership of the 
company itself. 

Canterbury Sailplanes was in a difficult trading position and in 
2012 the directors were trying to determine the future for the 
company. This was made more complicated by the fact that Mr 
Kennington, who wished to buy it, refused to attend meetings 
with the other directors or to provide financial information to 
them.  

In the absence of a shareholders agreement, management 
of a company reverts automatically to the procedures of the 
Companies Act 1993 which provides for decisions by a majority 
of directors. 

The board meets

The board met in April 2012 without Mr Kennington, who had 
refused to attend. 

Mr M and Mrs Kennington decided that Mr M would (as he had 
in previous years) prepare the annual accounts and required 
Mr Kennington, as manager, to regularly report on sales, cash 
position, future projections and to prepare a budget. They also 
reviewed the future of the company, recording that “sensible 
and logical options include total sale to single existing share-
holder, third party sale, or closure and/or liquidation.”

On 16 May, Mrs Kennington and her father wrote again to Mr 
Kennington stating: “If you do not provide the requested financial 
information within 48 hours, and subsequently communicate and 
comply with the fair and legitimate instructions of the directors, 
we see no alternative but to terminate your employment with the 
company.” 

A further directors' meeting was called in mid-May 2012. Mr 
Kennington again failed to attend. He was called (as manager) 
to a meeting with the board later than month to discuss his 
continued refusal to provide information. He was advised that 
a failure to provide an explanation “could put his employment 
in jeopardy” and of his right to be represented. He did not 
attend. 

On 28 May 2012, Mr M wrote again advising that “If you do not 
provide the information required by noon 29 May, [your] employ-
ment will be terminated forthwith.”

On 29 May 2012 his employment was terminated.

The Authority looks into it

The Employment Relations Authority determined that the 
dismissal of its sole employee was within the scope of the 
directors’ authority and powers. The Authority further 
determined that the dismissal was substantively justified:

“It is an implied term of all employment contracts that 
an employee must comply with all lawful and reasonable 
instructions of the employer made in the context of the 
employment relationship. … Obedience is a fundamental 
implied term in an employment contract.”

It determined that Mr M and Mrs Kennington gave a lawful and 
reasonable instruction to Mr Kennington, and that they had 
“genuine reasons and a legal need to obtain the information; … 
and he was obliged, as the manager of the company, to provide 
the information upon request.” 

The Authority went on to determine that the dismissal was 
procedurally fair, stating that because Mr K “steadfastly refused 
to attend any meetings” or “to communicate directly” the 
company could not have acted differently.

The lesson

While the actual circumstances of this matter may be unusual, 
the circumstances surrounding the breakdown of the family 
relationships and the flow-on consequences of that are not. 

Many small trading companies operate under similar structures 
with directorships and shareholdings split between family 
members. This case is a timely reminder that even when one 
type of relationship collapses, other contractual and statutory 
obligations may remain.

While Mr Kennington may have been reluctant to share informa-
tion with his ex-wife and father-in-law, he still had obligations 
that required him to do so, even in circumstances where he 
clearly believed that doing so may disadvantage him in his 
ongoing matrimonial dispute. 

The lesson that can be taken from the actions of his fellow direc-
tors is that they were still required to act in a procedurally fair 
manner and that, by acting formally and patiently, their conduct 
was procedurally fair.

When family and business collide

McPhail Gibson & Zwart Limited specialise in providing employment law advice to 
employers. BIANZ members are provided with a free telephone advisory service 
for an initial consultation (after which the standard charge-out rates apply).
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Bakery. 
It’s my 
business.

22 - 24 June 2014 
ASB SHOWGROUNDS 

GREENLANE, AUCKLAND NZ

www.finefoodnz.co.nz

Register now for the most important trade-only event for your business, Fine Food New Zealand. It’s the 
only comprehensive, international exhibition for the bakery, retail, foodservice and hospitality industries 
in the country, showcasing the latest in food, drink and equipment from leading producers.

This major event only happens every two years, so register 
by 13 June 2014 for FREE entry at www.finefoodnz.co.nz 
and enter code SLICE1
Exhibitor enquiries to Tim Wilson: tim@finefoodnz.co.nz.

8291 FFNZ14 Slice Mag FP Ad SLI1 FA.indd   1 29/01/14   2:46 PM
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Wanaka boutique bakery owners Ruth and Jeremy Heath spent 
10 years making authentic organic stone-ground breads for 
themselves, family and friends before turn-
ing commercial with The People’s Bread.

The parents of four small children, Jeremy, 
a former Wanaka pharmacist, and Ruth, 
an early childhood educator, first began 
making stone-ground breads to feed 
themselves, as they were disconcerted with 
the quality and price of commercial breads.

“I had started selling the bread at the 
Farmer’s Market one day a week  and it went so well we thought 
we could develop it further and both share responsibility for our 
income,” says Ruth.

“We felt Wanaka would provide a suitable market place to 
expand on that Farmer's Market trade.” 

Jeremy's pharmacy background has assisted greatly and been a 
huge help in researching and evaluating journal articles focus-
ing on sourdough and its nutritional qualities. The Heaths now 
operate a ‘tag team’ between the business and the children from 
a mobile bakery set up behind their Albert-town home on the 
outskirts of Wanaka.

There’s no need for them to play on what Jeremy calls the 
over-used ‘artisan’ label, as their hand-made product speaks 

for itself.

They’re turning out small batches of wholegrain, 
organic, stone-ground loaves each week and 
they’ve had demand and interest from chefs in 
the Queenstown and Wanaka region as well as 
restaurants and retailers around New Zealand.

The Heaths supply a handful of Wanaka stores 
and occasionally also do one-off orders for 
a few luxury lodges and restaurants in the 

Queenstown and Wanaka region.

“However, our main focus just now is maintaining the quality 
of our product for our customers, who receive their fresh bread 
deliveries, still hot from the oven, three times a week,” says Ruth.

“We want to keep it local and fresh. We don’t want to compro-
mise the quality of our product.” 

The Heath’s grind their organic grains freshly delivered from 
Biograins in Ashburton. Farmer Harry Lowe of Biograins has 
been growing grain for bakers for 30 years.

 “ Stone-grinding is a 

gentle process that 

preserves all the good 

parts of the grain. ”

Stone ground to sourdough
Sue Fea meets an artisan baker who won't use the word artisan

Ruth (left) and Jeremy Heath with daughter Ezra (20 months), son Timo (8), rear, daughter Caoimhe (6) and niece Luciana Brown (5).
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“It’s fresh and the quality is great. We know exactly where it’s 
coming from. The farmer even delivers it himself in his truck 
straight to us,” says Ruth. 

They grind the grains in their wooden stone-grinder, a process 
which Ruth says makes a real difference to the quality of the 
flour.

“Stone-grinding is a gentle process that preserves all the good 
parts of the grain.”

The Heaths take their sourdough through a long fermentation 
process of up to 24 hours, which unlocks the minerals and 
vitamins making them more readily available to the body and 
easier to digest. 

This fermentation process breaks down hard-to-digest gluten 
making their breads suitable for people who have gluten 
sensitivities.

The brown rice and wheat sourdough has the least amount of 
gluten and is most popular with gluten intolerant customers, but 
Ruth has also developed a specifically gluten-free sourdough 
loaf, which is supplied to a local organic gluten-free café.

“We only use freshly ground flours, water and salt. The 
sourdough process helps to preserve the bread. One of our 
customers had our loaf still OK on her bench after two weeks,” 
says Ruth.

“Organic is becoming more popular and people’s attitudes 
toward nutrition are changing. We spend time educating people 
about the nutritional quality of our bread.”

And the Heaths have plenty of help with this from their budding 
young marketing manager, 8-year-old son, Timo.

“He tells everybody about our breads – friends, their parents, 
people we meet. He may take over the business one day,” smiles 
Ruth.

The People's Bread ciabatta

The People's Bread sourdough
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Auckland to Springfield is a bit of a leap, 
but for Don and Karyn Cullingford it was 
an opportunity to turn their appreciation 
of pies into a business and enjoy a better 
lifestyle. It was their first venture into 
commercial baking, but in only four short 
years they have been placed twice in the 
prestigious Bakels Pie Awards. 

The Springfield Store & Café came fifth 
in the Boutique Pie section in 2012 for 
their Lamb and Kumera Pie, and second 
in 2013 for their Wild Pork and Apple 
Pie. This is no mean feat when hundreds 
of well-established bakers around the 
country scratch their heads every year 
wondering why they don’t make the 
grade. 

Springfield has a permanent population 
of only 400 people. It is best known for 
its enormous doughnut sculpture, and 
now pies. It’s the last stop for petrol and 
food before you head into the Southern 
Alps and over to the West Coast, a 

drive-through 
kind of town, not 
a destination. And 
before you even 
get to Springfield 
there’s Darfield 
and Sheffield, both 
home to excellent 
pie suppliers.  

Despite the odds, 
Karyn has no 
trouble selling 200 
or more pies a day 
in the Store, seven 
days a week. On 
Sundays Don is at 
the Oxford Farmers' 

Market where both fresh and frozen 
pies are popular.  While the Store sells a 
small range of baked goods and other 
general items, the pies are the focus of 
the business. Customers from as far afield 
as Singapore and England come in to 
sample the meaty treats they’ve heard 
about from friends and family who have 
happened on Springfield in their travels. 

“And there are the Coasters going back 
home who often stop in and buy a whole 
batch of pies for the freezer,” Karyn says 
as she gently eases a sheet of bottom 
pastry into pie tins. “We're also very busy 
when the Coast to Coast race is on, and 
we get a lot of tourist buses stopping by."

When Don and Karyn first took over, the 
Store was buying in its pies. Once the 
earthquakes happened, Karyn started 
making all the pies herself, and now pro-
duces a large range, including venison, 
pork, chicken and beef in both traditional 
and more unusual flavours.

So what’s behind Karyn’s success at the 
Pie Awards? Perhaps it starts with being 
'pie freaks' as she calls herself and Don: 
“We would drive for miles to get a good 
pie.” But Karyn says really it all comes 
down to ingredients. “We use local meat 
from the Oxford Butchery. Good ingredi-
ents are the most important thing.” She 
says that being non-bakers they have 
also found the tips offered by Bakels rep 
Natasha Patterson very useful.

Because Karyn doesn’t make the pastry 
herself, the Store can only enter the 
Boutique section of the competition. On 
the big day, she tells me, she makes the 
staff miserable, and then makes about 40 
pies, two of which are carefully chosen by 
Don for hand delivery to the Christchurch 
Bakels branch. Karyn says no pie is ever 
perfect enough for her so she stays out 
of the final decision. When making his 
choice, Don looks for even baking, a well 
baked bottom and good puff. 

Karyn is already thinking about her entry 
for 2014 – I know better than to ask what 
she has in mind – but it will be something 
new, with the emphasis on depth of 
flavour. Karyn says she is unlikely to ever 
make a sweet pie as her palate is better 
at judging savoury flavours. “Looks 
aren’t important at the start,” she says. “I 
make a small batch of pies that are good 
enough to go in the cabinet and then I 
ask staff and certain customers to let me 
know what they think.” And it all falls 
into place from there. Good luck in 2014 
Karyn!

Springfield Store & Café 
8-10 West Coast Road, Springfield 
Canterbury

For the love of a good pie
Belinda Jeursen meets a couple of self-confessed 'pie freaks' who quit Auckland to 
make their favourite fare in rural Canterbury.

Karyn Cullingford
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photos by Belinda Jeursen



How do you pack your products?

www.accolade.co.nz

Give our head office a call on 0800 109 002, or contact our Flow Pack Division 
Manager, Dean Goldsworthy, on 021 896 402 to discuss your application further.

If the answer is “yes” to any of the above then you need  
to talk to us!

• High quality Italian made flow pack and vertical form fill seal machinery

• Machines from entry level to fully automated lines, to suit any production

• New and used machinery available

• Unmatched experience in our market

• We also own a dedicated division for flexographic printing, so can provide 
 a service from design to delivery for your wrapping material as well.

Do you want to:
Improve the look of your 
products?
Extend the shelf life of your 
products?
Save on labour down time and 
packaging material waste?

Do you:
Need to upgrade your old 
machinery to modern, more 
efficient equipment?
Want back up with service and 
spares from NZ’s most experienced 
flow pack technicians located in New 
Zealand – not overseas!?
Want to deal with a Kiwi-owned-and-operated 
business?
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Entry form
Contact name: 

Business name: 

Address:

Email (required):

Phone: 

Print and post your completed form to

BIANZ
PO Box 29 265, Fendalton
Christchurch 8540

OR fax to 03 349 0664

Marking Criteria
Presentation 	 Visual appeal
	 Uniformity of size
	 Decoration applied
	 Clean product
	 Application of filling/topping if appropriate
	 No damage

Technical skills 	 Crust colour
	 Thickness of crust
	 Degree of baking
	 Even shaping
	 No signs of over or under proving
	 Crumb colour appropriate
	 Decoration applied (cuts, dusting etc.)
	 Recipe formulation

Eating qualities 	 Flavour/taste
	 Composition of flavours
	 Crumb Textures appropriate
	 Aroma
	 Mouth feel
	 Ingredients used

Innovation/skill 	 Workmanship displayed
	 Interpretation of a classic
	 Innovation element shown

The rules
New Zealand’s greatest hot cross bun 
competition

Produce six (6) hot cross buns
•	 Spiced and fruited
•	 Batch baked with a cross on each bun
•	 Buns may be glazed (i.e glaze optional)
•	 Maximum baked weight 100 g per bun, with total
•	 maximum combined baked weight 600 g. All buns are to
•	 be of comparable size.
•	 Buns must include a dish description including the dish 

title, ingredients and method used.
•	 Buns or packaging must not have any labelling that will 

identify the origin of the buns.
•	 All entries must arrive no later than 5pm Friday 15 

February, to be judged Saturday 16 February.

Delivery address for entry batches:
CPIT School of Food and Hospitality
U block Stores entrance, Ferry Road
Christchurch 8140

Return this form before 21 
March

Deliver your best 
buns by 28 March

Judging takes place 
on 29 March

Winner announced  
31 March

in  association with

A great prize

In addition to the 
publicity, the winner 
will receive a pallet-
load (50 bags, one 
tonne) of Farmers 
Mill Summit premium 
all-purpose flour!

www.farmersmill.co.nz
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Enjoy a GREAT Easter
Put your bakery at the top with the recognition you 
deserve – and more – in this great competition.

Watch for more details and entry forms coming 
soon in your letterbox, in your email, on the BIANZ 
website and on the page opposite.

●● Any bakery can enter

●● Entry by sample batch

●● Entries to be delivered on Thursday or Friday March 27 or 28 

●● Judging at CPIT in Christchurch on Saturday March 29 2013

●● Certificate and assured publicity in news media for the winner.

Present ...

with a
great prize
The winner will  
receive a pallet-load  
(50 bags, one tonne) of Farmers Mill  
Summit premium all-purpose flour!

www.farmersmill.co.nz

in  association with
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Darfield is a rural service town. Darfield 
bakery is closed on Sundays, over 
Christmas, Easter and all public holidays. 
According to some this should be 
a recipe for disaster. Instead, Daryl 
and Nicky Collier’s business is doing 
phenomenally well. 

I went to Darfield to find out the secret 
of their success.

It's 19 years since Daryl’s mum 
suggested he and Nicky buy Darfield 
Bakery. 

“We really didn’t want to buy a bakery at 
the time. It was only two months since 
I’d resigned from my job as an army 
chef and we had just had our first child," 
Daryl tells me. 

"I was working at a bakery in 
Christchurch and wanted to get more 
experience first, but when Mum ar-
ranged for a meeting with family friends 
who had previously set up a catering 
business in Sheffield, they convinced us 
we could do it.”

Darfield Bakery is one of a few well-
established New Zealand bakeries that 
have made a huge success of the move to 
being a bakery-café in the last 10 years. 

It hasn’t been plain sailing. “When we 
bought the bakery we had a five year 
plan to make our money, sell and buy 
a farm. Unfortunately we had to put 
all our money back into the business 
and our dream of going farming never 
eventuated,” says Daryl. 

Nicky says the first five years were really 
hard. “After eight years we had to buy the 
building because the lease had run out. 
It was 10 years before we made the first 
changes to the building. 

"We got to the point where we couldn’t 
stack any more staff on top of each other!” 

Renovations

They began by extending into some of 
the space vacated by a butchery next 
door. Recent renovations, over the last 
18 months, saw Darfield Bakery take over 
the entire building and build on a new 
wrap-around addition. 

Nicky says the building was originally a 
grain store and had two storeys with a 
raised floor. Forty truckloads of rubble 
were carted away to create their single-
level bakehouse, retail area and café. 

The raised floor is gone and high ceilings, 
skylights and wide spaces in both the 
production and café areas make for a 
light and airy ambience. 

The café area has a choice of seating 
areas outside and in. The design was 
based on customer comments favouring 
divided seating areas. 

A double-sided stone fireplace creates 
cosy but spacious room on either side 
and keeps the noise level down. 

There’s plenty of room to manoeuvre 
a baby buggy, making the bakery a 
popular destination for local parents. 

Reinvention

“We had to reinvent ourselves once 
the local Fonterra factory build was 
completed,” says Darryl. “We made the 
café area bigger to cater for families and 
older couples who like to come in and 
spend a bit of time here. It’s not enough 
to be a bakery anymore. You have to be a 
café too.” The sale of 500 or more coffees 
a day is testament to this. 

Nicky believes you have to keep up with 
what customers want, and one of them 
is smaller portions, so the bakery makes 
children’s size portions of food. “It’s not 
all man-size anymore, and a lot of women 
buy the children’s-size portions too now.” 

Fresh and friendly
Belinda Jeursen visits the Darfield Bakery.

Darfield Head Baker Joe Daly.

Darryl and Nicky Collier.
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photos by Belinda Jeursen
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Milder flavours and simpler ingredients are part of their chil-
dren’s offerings, a godsend for parents wanting something easy 
but tasty and healthy to offer their children. “The focus here is 
on flavour, not just looks.”

Paying attention to what customers want has been a key factor 
in deciding which breads to produce. 

Daryl says people in the area don’t want “fancy breads”, prefer-
ring plain white, grain or wholemeal varieties, with the excep-
tion of ciabattas on Saturdays.

Darfield Bakery employs 40 staff, including two apprentices. 
Head baker Joe Daly runs the production area while shop 
manager Brigit Challis keeps the retail section under control.

Respect

The bakery has a charter based on respect for people and the 
environment. Opening hours and holiday closures are based 
around family life, for the Colliers and for their staff. 

“We like to look after our staff. They get a percentage off any 
food they buy, we provide a staff lolly jar that is filled weekly, and 
we host a staff event once a year for them, including partners.” 

Darryl also believes opening seven days a week could see a 
drop in customer service and quality. “We don’t lose money by 
closing on a Sunday because we’re a service town, not a destina-
tion. If we were based somewhere else we would have to think 
differently.”

He keeps a keen eye on the bigger picture to give him an 
indication of the direction the business needs to take. The 
Fonterra factory close to Darfield employed 500 workers during 
its construction phase and now has 100 permanent employees, 
all good news for a bakery café. 

The migrations west by many Christchurch residents has 
also influenced change in the area, with many local residents 
commuting to work in Christchurch. The Central Plains Water 
Scheme will have a huge impact in the near future, allowing 
significant growth.

Considering the competition in the area, I asked finally what 
Darfield Bakery’s key point of difference is. There was no hesita-
tion as both Daryl and Nicky answered in unison: “Customer 
service!” 

A suggestion box keeps them on their toes and allows honest 
feedback. Customer service is closely followed by the use of 
excellent ingredients, these two starting points a perfect reflec-
tion of their Bakery motto: “Fresh and Friendly”. 

We offer the baking industry a 
range of services including:

 › Industry Training  
(Food Safety, HACCP and 
Auditing Skills)

 › Third Party Audits 
(HACCP-based Food Safety 
Programme, GLOBALG.A.P, 
BRC, Woolworths Quality 
Assurance and Coles 
Housebrand Supplier 
Programme

 › Laboratory Testing  
(Food Chemistry, Microbiology, 
and NIP Testing)

Global experts 
in food safety 
and quality

0508 00 11 22 
www.asurequality.com 

Talk to us today to find out how  
we can add value to your business.
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NO One Ever Regretted Buying Quality!!

CONTACT: Troy Marshall 021 380 034 or Haden Piggott 021 908 776

MODELS from 
$17,999 (S-400)
MODEL shown 

C150 Eco+

Slice OCT2013.indd   1 10/18/2013   11:33:14 AM

Checkout – Revealing how and why New Zealand’s 
supermarkets operate the way they do 

by John Winters

$22.99

Supermarket shopping has 
become an inevitable part 
of every New Zealander’s 
life, almost without excep-
tion. Whether it’s just the 
odd item not available 
anywhere else, the massive 
weekly family shop or the 
everyday evening meal 
purchase, most of us prob-
ably go to a supermarket at 
least once a week. 

If you have burning questions about how these ubiquitous 
establishments operate then John Winter’s book probably has 
the answers. As the cover says, it will appeal to anyone contem-
plating investing in a supermarket, building a career in FMCG, 
or planning to do business with supermarkets. 

 

 
 
 
 
It also deals with some of the more common questions we may 
have, like why there are sometimes two Countdowns within a 
block of each other, or who exactly owns these places, and how 
are they organised and operated?

Winters looks at the history of this very complex industry, 
showing why supermarkets have evolved from small stores 
where customers were individually served to consolidated 
empires with enormous emporia where a mini marathon is 
required just to buy a loaf of bread. 

He explains the buying structures involved, the people behind 
it all, food pricing and developments such as private brands 
and the sale of liquor. 

He asks interesting questions about the differences between 
the development of supermarkets in the North and South 
Islands, the injection of Asian products into the market, the 
dearth of female-owned supermarkets and why the media love 
talking about food prices. 

Sadly, I couldn’t find the answer to my burning question: Why 
do they persist in putting those d…ed tiny stickers on the 
plums that tear the skin off when you try to remove them? 

A glimpse behind the checkouts 
 

Review by Belinda Jeursen

Full Name:  ..................................................................................................................................................................

Training institute/bakery/business name: .............................................................................................

Current training: (Where? What level?) ......................................................................................................

............................................................................................................................................................................................
Please attach a copy of your training/letter from your employer to prove your training.  

Your personal postal address: ........................................................................................................................

............................................................................................................................................................................................

Street: .............................................................................................................................................................................

Town, City: ...................................................................................................................................................................

Home Ph: ....................................................................  Mobile Ph: ...................................................................  

Email address: ..........................................................................................................................................................

Trainee of the Year Competition 
In conjunction with the Baking Industry Association of New Zealand

TM

ENTRY FORM

Prizes up for grabs are... 
 

1ST PRIZE

Up to the value of $9000!

$5000 scholarship (NZ only) 

iPhone and iPad $2000

Travel voucher $2000 

Bonus Employer Prize - $1500  

Southern Hospitality Voucher

2ND PRIZE

iPhone and iPad $2000

3RD PRIZE

$1000 iPad

(not redeemable for cash,  prizes to be 
redeemed by 1st August 2014)

Send your entry form NO LATER than  

21st February, 2014

Post:   Weston Milling - c/o Veronica 
Thompson

 PO Box 22 753,  
Otahuhu 1640, Auckland

Email:  Veronica.Thompson@gwf.com.au

Phone:  0800 937 866

Web: www.westonmilling.co.nz
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Originally developed at 
Bakels Nutribake in 
Switzerland, NZ Bakels 
are now producing 
Winemakers 50% 
Concentrate and Pane 
Maggia Mix.  Create a 
point of difference for 
your customers and 
order today a bag of 
these bread mixes to 
produce European 
breads with outstanding 
texture and flavours.

Breads

Baking Ingredients since 1904

Bakels have released exciting new 
European Bread Mixes
Winemakers 50% Concentrate 
Pane Maggia 100% Mix

Winemakers Bread is a dark bread with sunflower, flax and 
sesame seeds which are lightly roasted during the baking 
process, creating a wonderful nutty flavour.  When made in 
the traditional shape of a bunch of grapes, this loaf is easy 
to break into pieces making it ideal for picnics, barbeques 
and other casual dining experiences.  It can of course be 
prepared in other shapes.  This bread has a very good shelf 
life and is ideal for parbaking and freezing.

Winemakers 50% Concentrate 

This typical artisan country bread with its dark crust and 
savoury moist crumb, originates from the Maggia Valley in the 
Italian speaking part of Switzerland. The Maggia River flows 
through this valley surrounded by mountains making it a 
popular area for hiking. Visitors fall in love with the scenic 
countryside and the hand crafted Pane Maggia bread 
produced with long overnight fermentation resulting in a very 
soft dough with an amazing flavour profile.  

Pane Maggia 100% Mix

Bakels European Breads.ai   1   22/08/13   8:57 AM

Breads

METHOD
1  Calculate dough temperature (Finished dough temperature 25°C)
2  Place all ingredients into a spiral mixer, mix for 5-6 minutes on slow speed
3  Mix for a further 4-6 minutes on fast speed until dough fully developed
4  Divide dough into 2.250kg heads, round and rest for 20 minutes covered
5  With remaining dough pin out to 2-3 mm thick and cut out the leaves with pastry cutter (store leaves in fridge)
6  Divide the dough head into 30 pieces and round into roll shape
7  Place into triangle shape loaves using six rolls
8  Place loaves on setter or perforated tray
9  Prove 28°C and 85% humidity for 30-40 minutes
10  Dust leaves and place on grapes
11  Preheat oven to 230°C, place bread in oven and reduce temperature to 220°C
12  Steam, and bake for 35-40 minutes, open vent after 20 minutes

Winemakers Bread (using Winemakers 50% concentrate) 

Pane Maggia (using Pane Maggia 100% Mix)

INGREDIENTS

Strong Bakers Flour

Winemakers 50% Conc

Dried Yeast

Water (cold)

TOTAL

KG

1.650

1.650

0.040

1.980

5.320

% DRY INGREDIENTS

50.0%

50.0%

1.2%

60.0%

YIELD
10 loaves
(pull-apart

Grape 
bunches)

METHOD
1  Calculate dough temperature (Finished dough temperature 23-25°C)
2  Place all dry ingredients and 75% water into a spiral mixer
3 Mix on slow speed for 6 minutes adding the last of the water slowly
4  Mix 20-25 minutes on fast speed or until fully developed (Dough appears runny until 5 minutes before the end)
5  Rest in oiled container for 3-4 hours (covered) at room temperature giving a fold after 2 hours
6  Then place in fridge for at least 15-18 hours at 6-8°C (overnight)
7  Tip out onto work bench (do not knock back)
8  Divide into 700g pieces, shape dough piece slightly round to a cob
9  Place cobs on setter or perforated trays, no proof required
10  Dust dough surface slightly with Pane Maggia Mix
11  4 shallow cuts across the loaves
12  Preheat oven to 240°C, place bread in oven and reduce temperature to 210°C
13  Steam, bake for 50-60 minutes, open vent after 20 minutes

INGREDIENTS

Pane Maggia 100% Mix

Dried Yeast

Water (cold)

TOTAL

KG

4.900

0.015

4.27

9.180

% DRY INGREDIENTS

100.0%

0.3%

87.0%

YIELD
13 loaves
@ 700g

0800 BAKELS
        Facebook/nzbakels
Bakels@nzbakels.co.nz
Auckland - 421-429 Church Street East, Penrose
Palmerston North - 21 Kelvin Grove Road, Palmerston North
Christchurch - 234 Annex Road, Cnr Annex Rd &   
Midas Place, Upper Riccarton

To see our full range of 
products visit
www.nzbakels.co.nz

Contact your Bakery Advisor 
for a demonstration

Bakels European Breads.ai   1   30/09/13   5:43 PM



Originally developed at 
Bakels Nutribake in 
Switzerland, NZ Bakels 
are now producing 
Winemakers 50% 
Concentrate and Pane 
Maggia Mix.  Create a 
point of difference for 
your customers and 
order today a bag of 
these bread mixes to 
produce European 
breads with outstanding 
texture and flavours.

Breads

Baking Ingredients since 1904

Bakels have released exciting new 
European Bread Mixes
Winemakers 50% Concentrate 
Pane Maggia 100% Mix

Winemakers Bread is a dark bread with sunflower, flax and 
sesame seeds which are lightly roasted during the baking 
process, creating a wonderful nutty flavour.  When made in 
the traditional shape of a bunch of grapes, this loaf is easy 
to break into pieces making it ideal for picnics, barbeques 
and other casual dining experiences.  It can of course be 
prepared in other shapes.  This bread has a very good shelf 
life and is ideal for parbaking and freezing.

Winemakers 50% Concentrate 

This typical artisan country bread with its dark crust and 
savoury moist crumb, originates from the Maggia Valley in the 
Italian speaking part of Switzerland. The Maggia River flows 
through this valley surrounded by mountains making it a 
popular area for hiking. Visitors fall in love with the scenic 
countryside and the hand crafted Pane Maggia bread 
produced with long overnight fermentation resulting in a very 
soft dough with an amazing flavour profile.  

Pane Maggia 100% Mix
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12  Steam, and bake for 35-40 minutes, open vent after 20 minutes
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3 Mix on slow speed for 6 minutes adding the last of the water slowly
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6  Then place in fridge for at least 15-18 hours at 6-8°C (overnight)
7  Tip out onto work bench (do not knock back)
8  Divide into 700g pieces, shape dough piece slightly round to a cob
9  Place cobs on setter or perforated trays, no proof required
10  Dust dough surface slightly with Pane Maggia Mix
11  4 shallow cuts across the loaves
12  Preheat oven to 240°C, place bread in oven and reduce temperature to 210°C
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The New Zealand Pastry Team achieved fourth place last year 
at the World Junior Pastry Championships in Italy. This was an 
amazing achievement considering it was the first time they 
had ever competed at this event and beat countries like France, 
Switzerland and Australia. 

The Team have contributed to Slice magazine with wonderful 
recipes in return. 

The Baking Industry Association is  a proud supporter of the 
team and were thrilled to assist them in achieving their goal 
which, in the first place, was merely to compete. 

Competing at a world 
event takes not just 
talent and dedication 
but a huge amount of 
organisation, with the 
team made up of far 
more members than you 
might expect.

Vivian Clarke and Sarah 
Harrap are the two team 
members who fronted 
up at the competition. 

Vivian is a Graduate of 
the Diploma in Patisserie 
from AUT 2009-2010. She 
won a Pastry industry 
scholarship in 2011 and 
has spent nearly two 
years in the industry 
now. Her achievements 
to date include three 
silver medals in the past 
two National Pastry 
competitions, held at 
the NZ Culinary Fare in 
Auckland. 

Vivian is an experienced 
team leader for two 
pastry production 
kitchens within Sky City. 
She was also invited 
to Singapore to help 
start up the production 
kitchen for Global Baker 
Dean Brettschneider. Vivian now works at Blanket Bay Lodge, 
voted as New Zealand’s top accommodation.

Sarah Harrap graduated with a Diploma in Patisserie from AUT 
2008-2009, and has spent six years in the hospitality industry, 
professionally in pastry for the last five. She won a Pastry 
industry scholarship in 2010 and has been team leader for three 
pastry production kitchens within Sky City. 

She is currently a Pastry chef 
at the Michelin star Galvin at 
Windows, Hilton in London.

Sarah has participated in 
in, won and judged the 
Weston Milling Trainee of 
the Year among many other 
achievements. 

Organisation

The organising committee 
have a wealth of patisseries 
knowledge and competition 
experience between them, 
and have all contributed sig-
nificantly to the Pastry Team’s 
impressive achievements. 

Renny Aprea, a Programme 
Leader at AUT, has been their 
Business Manager.

Robert Bok of WELTEC has 
been part of the Management 
Committee.

Bjorn Svensson, the owner 
of Criollo Chocolates, is their 
International Judging Advisor, 
with Arno Sturny of AUT, 
giving Technical Support and 
Marcus Braun of CPIT as the 
team’s official captain and 
coach this year. 

Keith Clarke of the New 
Zealand Chef’s Association has 
assisted the team with Finance 
and Sponsorship.  

Meet the New Zealand 
Pastry Team

Vivian Clarke

Sarah Harrap

Renny Aprea

Robert Bok

Arno Sturmy

Bjorn SvenssonMarcus Braun
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Cookie Time has been a South Island 
legend for 25 years. Their cookies are 
known nationwide, all supplied from 
Christchurch. Opening their own outlet 
though was always going to be a test.  

Queenstown was chosen for the first 
Cookie Bar because, as Cookie Time 
retail manager Chris Rhoades tells it, 
the owners figured if they could make 
the concept work in Queenstown with 
its strong tourist market then it would 
survive anywhere.

“Queenstown is quite different to 
anywhere else in New Zealand and it’s 
working well there.” The 'test run' Cookie 
Bar has been running for almost four 
years and and the company has now 
launched now into the global market.

In December 2013 the company opened 
a Japanese Cookie Bar and distribution 
franchise in Tokyo, where the concept is 
proving to be a real hit.

Chris Rhoades says it’s the first time 
Cookie Time cookies have been sold 
outside of Australasia.

Cookie Time owners, brothers Guy Pope-
Mayell and Michael Mayell, have had 
interest not only from Japanese fran-
chisees, who flew to New Zealand to visit 
their operation; a Cookie Bar franchise 
licence has been sold into Malaysia and 
there’s been interest from Singapore, 
Thailand, Australia, and the Middle East.

The quirky Queenstown Cookie Bar is a 
hot (and cold) favourite with locals and 
tourists alike, serving up cold milk, hot 
chocolates, coffee and a delicious range 
of ice cream flavours including, of course, 
Cookies and Cream.

The fresh milk flows from a 20-litre 
stainless steel bar-style tap, complete 
with pull-down handle, into Cookie 
Time disposable cups. The freshly-baked 
cookies are served warm.

The mixture is prepared in Christchurch, 
cut into portions and frozen. The 
cookies are then baked fresh on site in 

Queenstown, and now Tokyo, from 
the frozen mixture.

Chocolate Chunk is the most popular, 
followed by Cranberry and White 
Chocolate, Chocolate Fudge Brownie, 
The King and White Chocolate and 
Lemon.

The interiors are decked out to suit the 
theme. There’s a massive cookie jar 
filled with soft toys and half a mini-van 
(split down the middle) painted with 
cookies that customers can sit in.  Even 
the uniforms are fun and the Cookie 
Time girls are often out offering givea-
ways in nearby Queenstown Mall.

“After sampling, a lot of people walk 
straight in off the street and buy 
something, particularly Americans. 
They have a wealth of cookie op-
tions and always say our cookies are 
the best they’ve ever tasted,” says 
Rhoades proudly.

Big kids and small love the concept 
and there’s even a computer screen 
built into the wall offering free social 
media access and a kids’ game on the 
Cookie Time home page.

Queenstown 
Cookie Bar 
exported by Sue Fea

Queenstown Cookie Bar assistant Lisa Petrowski 
pours some cold milk from the bar-like tap at 
Queenstown's Cookie Bar

Queenstown Cookie Bar assistants Lisa Petrowski (left) and Megan McFarlane with the offerings.
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™
NEW ZEALAND FLOUR

Artisan Bread
Ingredients Artisan Moulded Bread
Farmers Mill Summit Flour 100%                       10,000gm
Artisan Mix 5%                                500gm
Rekord or Fermex Dried Yeast 0.35%  35gm
Water 70%                           7,000gm
Optional  
Sour Dough Culture 10%                           1,000gm

Ingredients Ciabatta / Turkish Bread
Farmers Mill Summit Flour 100%                       10,000gm
Artisan Mix 5%                                500gm
Rekord or Fermex Dried Yeast 0.8%  80gm
Water 85%                           8,500gm
Optional  
Sour Dough Culture 10%                           1,000gm

METHOD:
•  Mix 4 minutes on slow and 3 - 5 minutes on fast or until developed - Stretch test.
•  FDT 25 degree Celsius.
•  BFT 1 hour, then fold and knock back.
•  BFT 1 hour then divide/scale, example: 500gm. Rest for 15 minutes.
•  Mould/Shape.
•  Ambient prove for 50 – 60 minutes. Ciabatta and Turkish 30 – 45 minutes.
•  Score/Cut.
•  Bake 240C, Steam injection, reduce to 220C, Baking time will vary from with   
 different ovens and the time given is a general guide. Rack ovens: 220C – 190C.

Key Points:
• This concentrate is multipurpose and can make   
 many varieties of bread, including Bagels.
• Flavour characteristics, Roasted Malt and Rye Sour.
• Refer to the photos for examples.

Gluten Free Chocolate Mudcake
Ingredients Gluten Free Mud Cake Gluten Free Chocolate Brownie
G.F. Mud cake mix 1000gm 1000gm
Egg  220gm 400gm
Canola Oil 280gm 
Water 280gm 
Butter or cake margarine  250gm
Dark Melted Chocolate  500gm

Key Points:
• A premium quality, multipurpose moist gluten free chocolate mud cake mix, with  
 strong cocoa notes. Refer to the photos for examples.
• Almond/Hazelnut meal can be added at 10% of the dry mix weight for extra flavour 
 if desired.
• Reduced Fat recipe available and an egg and nut free recipe

METHOD: Mud Cake Mix.
• Preheat Oven to 175C or 160C for fan forced.
• Place water, egg, oil then mix into the bowl.
• Using the paddle, combine ingredients on low speed for 1 minute.
• Scrape down. Mix for another minute on low speed. If the product is to be frozen, 
 mix for 1 minute.
• Deposit into cake moulds/tins and bake for 55 – 60 minutes for a 22cm cake tin as 
 an example.
• Baking Instructions are a guide only and will vary between oven brands and cake weight.

METHOD: Fudge Brownie.
• Preheat Oven to 175C or 160C for fan forced.
• Melt butter or margarine and chocolate together in a microwave.
• Add egg and mix well.
• Add mud cake mix and continue mixing until combined.
• Pour batter into a lined flat baking tray.
• Bake for 40 – 60 minutes, depending on tray size.
• Baking Instructions are a guide only and will vary between oven brands and cake weight.

Recipe
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NEW ZEALAND FLOUR
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Artisan Mix 5%                                500gm
Rekord or Fermex Dried Yeast 0.8%  80gm
Water 85%                           8,500gm
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Sour Dough Culture 10%                           1,000gm

METHOD:
•  Mix 4 minutes on slow and 3 - 5 minutes on fast or until developed - Stretch test.
•  FDT 25 degree Celsius.
•  BFT 1 hour, then fold and knock back.
•  BFT 1 hour then divide/scale, example: 500gm. Rest for 15 minutes.
•  Mould/Shape.
•  Ambient prove for 50 – 60 minutes. Ciabatta and Turkish 30 – 45 minutes.
•  Score/Cut.
•  Bake 240C, Steam injection, reduce to 220C, Baking time will vary from with   
 different ovens and the time given is a general guide. Rack ovens: 220C – 190C.

Key Points:
• This concentrate is multipurpose and can make   
 many varieties of bread, including Bagels.
• Flavour characteristics, Roasted Malt and Rye Sour.
• Refer to the photos for examples.

Gluten Free Chocolate Mudcake
Ingredients Gluten Free Mud Cake Gluten Free Chocolate Brownie
G.F. Mud cake mix 1000gm 1000gm
Egg  220gm 400gm
Canola Oil 280gm 
Water 280gm 
Butter or cake margarine  250gm
Dark Melted Chocolate  500gm

Key Points:
• A premium quality, multipurpose moist gluten free chocolate mud cake mix, with  
 strong cocoa notes. Refer to the photos for examples.
• Almond/Hazelnut meal can be added at 10% of the dry mix weight for extra flavour 
 if desired.
• Reduced Fat recipe available and an egg and nut free recipe

METHOD: Mud Cake Mix.
• Preheat Oven to 175C or 160C for fan forced.
• Place water, egg, oil then mix into the bowl.
• Using the paddle, combine ingredients on low speed for 1 minute.
• Scrape down. Mix for another minute on low speed. If the product is to be frozen, 
 mix for 1 minute.
• Deposit into cake moulds/tins and bake for 55 – 60 minutes for a 22cm cake tin as 
 an example.
• Baking Instructions are a guide only and will vary between oven brands and cake weight.

METHOD: Fudge Brownie.
• Preheat Oven to 175C or 160C for fan forced.
• Melt butter or margarine and chocolate together in a microwave.
• Add egg and mix well.
• Add mud cake mix and continue mixing until combined.
• Pour batter into a lined flat baking tray.
• Bake for 40 – 60 minutes, depending on tray size.
• Baking Instructions are a guide only and will vary between oven brands and cake weight.

Recipe Recipe

Mushroom Curry Pies
Recipe by Tracy Scott, Meadow Mushrooms

Ingredients

Swiss Brown or White Button  
mushrooms, sliced	 250	 g
Lentils	 75	 g
Vegetable stock	 240	 mL
Canola oil	 15	 mL
Black mustard seeds 	 5	 mL
Cumin seeds  	 5	 ml
Large pinch hing (also called  
asafoetida) – optional
Onion	 1
Fresh ginger minced	 8	 mL
Fresh garlic minced	 8	 mL
1 medium sized (about 140 g) tomato, 
chopped
Turmeric powder	 5	 mL
Garam masala	 5	 mL
Chilli powder	 1	 mL
Fresh coriander chopped	 40	 g
Butter	 15	 mL
Salt
Fresh coriander (additional)	 6	 g
Flakey puff pastry block or  
ready rolled sheets

Yield approx. 20

Method

1.	 Heat canola oil in a heavy based saucepan.  Add mustard 
and cumin seeds, stir until they start to crackle and pop.  
Add in pinch of hing/asafoetida if desired at this point.

2.	 Add onion and sauté until golden brown.

3.	 Add in ginger, garlic, tomato, turmeric, chilli powder, garam 
masala and fresh coriander.

4.	 Cook until a thick paste is formed.

5.	 Add in the lentils and stir.

6.	 Put over Vegetable Stock.  Cover saucepan with a lid and 
allow to simmer until lentils are soft.  Depending on the 
type of lentil this could be 30 minutes for orange or 2 hours 
for yellow.

7.	 While lentil mixture is cooking, sauté the mushroom in the 
butter until soft.

8.	 Check seasoning and salt if required.

9.	 Stir through the additional fresh coriander and sautéed 
mushrooms.

10.	 Roll out pastry to approximately 2 mm thickness and using 
a round cutter (120 mm) cut out approximately 20.

11.	 Dampen the edge of the circle with water, milk or egg.  This 
will help to seal the pastry around the filling.

12.	 Place a teaspoon of the mushroom lentil mixture into the 
centre of each round.  Pull the pastry edges together to 
form a semi-circle and pinch the edges  
together.

13.	 Place on a baking sheet and bake 
at 1600° C for 20–30 minutes or 
until golden brown.



36		 Slice March 2014

RE
CI

PE
S

Recipe

www.heartfoundation.org.nz/hospitality

Ingredients:

Base

Low fat biscuits, crushed	 150	 g
Rolled oats	 50	 g
Margarine	 50	 g

Cheesecake 

Unsweetened, low-fat yoghurt	 2	 Kg
Low fat cream cheese	 125	 g
Honey, melted	 125	 g
Vanilla essence	 5	 ml
Lemon zest	 5	 g
Eggs – medium	 6
Fresh or frozen blueberries	 250	 g

Method

Base

1.	 Mix together all base ingredients.

2.	 Gently press mixture into a well-greased and lined 25cm 
cake tin.

Cheesecake

1.	 Line a colander with cheesecloth or a clean tea towel and 
place over a bowl to catch the drips.

2.	 Place yoghurt into cheesecloth and fold the cloth over the 
top of the yoghurt.  

3.	 Wrap the colander and bowl well with cling wrap and 
refrigerate  for approximately 24 hours or until the yoghurt 
has reduced in weight by half.

4.	 Heat oven to 150° C.

5.	 Beat the strained yoghurt with the honey and vanilla 
essence.

6.	 Add the eggs one at a time and beat well in between.

7.	 Pour yoghurt mixture over base in cake tin.

8.	 Scatter frozen or fresh blueberries over surface of yoghurt 
mixture and gently fold through.

9.	 Bake for approximately 45-60 minutes or until still slightly 
wobbly in the centre but cooked.

10.	 Remove from oven and allow to cool in the cake tin.

11.	 Carefully remove from cake tin and cut into portions.

12.	 Keep refrigerated.

Blueberry Cheesecake
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Our local brands include:

Free phone: 0800 60 70 60 Fax: 0800 60 70 90www.abmauri.co.nz

TM

Gluten free mixes without compromise          
With booming demand for gluten free foods, we have developed a range of easy to use gluten free bakery 
mixes which don’t compromise on quality.

Our Cereform Gluten Free Mixes provide excellent taste, texture and crumb characteristics. Baked goods 
maintain freshness after baking...without articial colours, flavours or preservatives. 

Just contact your local AB Mauri sales representative to learn more or place an order. 
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by Brent Hughes
courtesy of NZ Bakels

Recipe

Ingredients				  

	 Weight	 Percentage 
	                                          
Butter	 225	g	 100.0%
Muscovado sugar	 225	g	 100.0%
Eggs beaten	 200	g	 88.9%
Standard bakers flour	 225	g	 100.0%
Bakels Hercules Baking Powder	 7	g	 3.1%
Mixed spice	 10	g	 4.4%
Sultanas	 225	g	 100.0%
Currents	 100	g	 44.4%
Red glace' cherries	 100	g	 44.4%
Chopped candied peel	 50	g	 22.2%
Lemon zest	 20	g	 8.9%

Filling and Topping

Bakels Almond Icing	 450	g
Bakels Apricot Super Glaze	 40	g
		 
Total Weight:	 1877	g	

Method 

1.	 Pre-heat oven to 150° C and grease and line a 22 cm cake 
tin. Cut the cherries into quarters and wash under water 
with sultanas, currants and candied peel and leave to drain.

2.	 Cream the butter and muscovado sugar lightly and slowly 
add half the beaten egg.

3.	 Sift the flour and mixed spice together and add half to the 
batter and mix lightly until clear. Slowly add the remaining 
beaten egg and then the remaining flour. Mix until clear. 
Lightly fold in the washed drained fruit. 

4.	 Pour half the 690 g of mixture into the prepared 22 cm tin 
and level off with a wet hand. Roll out 150 g of the Bakels 
Almond Icing to 20 cm diameter circle and place onto the 
cake batter. 

5.	 Pour the remaining cake batter over the Bakels almond 
Icing and level off again with a wet hand. 

6.	 Bake for 2 hours or until baked. Cover the top of the cake 
with aluminium foil if the top starts to brown too quickly. 

7.	 Leave the cake in the tin for 10 minutes after baking before 
turning out onto a cooling wire. Once cold, melt the Bakels 
Apricot Super Glaze and brush over the top of the cake 
evenly. Roll out 150 g of almond icing to a 22 cm diameter 
and place neatly over the apricot super glaze. A further 
option is to make the diameter of the top almond icing 
larger than the cake and to gather or crimp the sides before 
placing the balls on top. 

8.	 Brush the top of the almond Icing with egg white evenly. 

9.	 Make 11 balls out of the remaining 150g of almond icing 
and place around the cake. 

10.	 Using the remaining egg white, brush the almond icing 
balls and then, using a blow torch, lightly scorch the 
almond icing all over the cake to form a nice golden brown 
colouring. 

Simnel Easter Cake

A little background

Simnel cake is a light fruit cake with one or two layers of 
almond paste or marzipan. It is then grilled or torched and 
is normally eaten during the Easter period in the United 
Kingdom, Ireland and some other countries. 

Conventionally eleven, or occasionally twelve, marzipan 
balls are used to decorate the cake, with a story that the 
balls represent the 12 apostles, minus Judas or Jesus and 
the 12 apostles, minus Judas. 
Information reference from http://en.wikipedia.org/wiki/Simnel_cake

(percentages based on flour weight)
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Recipe

Sweet Delights

muffi n trays, everything needed to present 
the perfect summertime specials.

Thinking of equipment then you can’t go 
past the specialised baking equipment 
including large production convection and 
rack ovens, mixers and all the preparation 
and serving auxiliary equipment. 

Get ready for the summer season today—
visit one of the fourteen Southern Hospitality 
showrooms or call 0800 503 335.

Roy West

for the Holiday Season …
Christmas and summer call for delights 
and treats. We all need to prepare the 
traditional delights for the Christmas 
season and the special treats for warm 
summer days.

Doing this often involves creating new 
and exciting ways to make and present 
these treats. What better place to start 
than Southern Hospitality—the one stop 
shop for all your bakery needs.

Just landed are exciting display items 
including three tier high-tea stands, for 
both square and round plates, large mirror 
glass platters and cake trays with covers. 
And at the production end there are Dariol 
moulds in six sizes, stainless cake rings, 
numerous sizes of cake tins, cake slicers, 

Oven Pan Grabber with Slot
HBM900B  • 25cm x 35cm

$28.06

45cm 3 Finger Oven Glove
HBM90225

$51.41

36cm 3 Finger Oven Glove
HBM90215

$42.84

SOUTHERN
HOSPITALITY

LTD

SOUTHERN HOSPITALITY LTD   
T: 0800 503 335 | order@southernhospitality.co.nz | www.southernhospitality.co.nz | 13 Branches Nationwide

ith Sl tOOOOO PP GGGG bb 5

Premium Heat Resistant Gloves
New range of quality heat-resistant gloves made using a specially tanned leather guarantees 
greater resistance and a longer product life than normal. All gloves are tested and certifi ed to 
withstand temperatures up to 300ºC. Produced entirely in Italy with materials purchased in 
Italy to ensure maximum safety and quality.

M

ade in ITALY

UP TO

33333000000º0º0ºCCCCCCC
UP TO

33333000000º0º0ºCCCCCC
UP TO

33333000000º0ººCCCCCC

Was $33.01 Was $60.48 Was $50.40

Please quote this ad to receive this pricing.

All prices GST exclusive.
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Recipes

Lime & Elderflower Fruit Curd Tart

with Coconut Crème & Lemongrass & Pistachio Pebbles 
(Using 75 mm × 10 mm round tart shells)

 

Coconut Crème

Yield: 12 × (SF005 HALF -SPHERE 40mm) silicon moulds from 
Silikomart

Ingredients

Egg whites	 55	 g
Granulated sugar	 65	 g
Water	 35	 g
Powdered gelatine	 6	 g
Cold water	 20	 g
UHT natural coconut cream  
(Kara brand)	 180	 g
Cream	 140	 g
Vanilla paste	 2	 g

Method

1.	 Hydrate the gelatine with the cold water.

2.	 Whisk the cream, vanilla and coconut cream together to 
soft peak.

3.	 Dissolve the hydrated gelatine and keep warm.

4.	 Bring the sugar and the water to the boil – heat to 115ºC 
and pour gradually into the whisked egg whites to make 
an Italian meringue. Then whisk the dissolved gelatine 
gradually into the meringue.

5.	 Fold the meringue mixture into the cream mixture and pipe 
into moulds.

6.	 Freeze the Coconut Crème to set – once frozen remove 
from moulds.

Lemongrass & Pistachio Pebbles

Ingredients

Egg whites	 42	 g
Caster sugar	 38	 g
Icing sugar	 35	 g
Lemongrass powder	 2	 tbsp
Pistachios (nibbed)

Method

1.	 Sieve the icing sugar and lemongrass powder together.

2.	 Whisk the egg whites until stiff. Add the caster sugar 
gradually until combined.

3.	 Fold in the icing sugar and lemongrass powder. Pipe onto 
silicon paper.

4.	 Sprinkle nibbed pistachios onto the piped pebbles.

5.	 Bake at 85° C for 40 minutes.

Assembly

1.	 Pipe 50–60 g of Barker’s Lime & Elderflower Fruit Curd 
into the base of each baked tart.

2.	 Place the set Coconut Crème on top. Then set the 
Lemongrass & Pistachio Pebbles around the Crème and 
decorate as desired.
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Method – salted peanut 
filling 

1.	 Make filling in advance and chill 
completely before using. 

2.	 Pulse-chop the peanuts in a food 
processor until roughly chopped 
with some fine bits but still some 
texture (like breadcrumbs). Transfer 
to a small bowl. 

3.	 Blend icing sugar and cream cheese in 
the food processor briefly until mixed, 
then transfer to a food mixer and whip 
with the whisk attachment for about 2 
minutes on low speed. Add the cooled 
but still soft melted butter and the 
crushed peanuts to the mixture and 
beat for a further minute.

4.	 Scrape mixture into a piping bag 
with a star nozzle and leave in chiller 
until set.

Method – whoopie pies

1.	 Pre-heat oven to 200°C and line 2 
baking sheets with baking paper. 

2.	 Put the sugar into a large bowl and 
sift over the flour, cocoa powder, 
baking soda and baking powder. 
Mix together. 

3.	 In a separate bowl whisk together 
the egg, yoghurt and oil. Whisk 
in the boiling water then im-
meditately stir all the liquid into the 
dry mixture. Stop mixing once it is 
combined – do not overwork. 

4.	 Allow batter to cool and rest for 5 
minutes before transferring to a 
piping bag. 

5.	 Pipe mixture onto prepared baking 
sheets in approximately 5 cm rounds. 

6.	 Bake in preheated oven for 10–12 
minutes . Cool slightly then transfer 
to a cooling rack to cool completely. 

Method – glaze 

1.	 Glaze should still be runny but 
slightly cooled before using. 

2.	 Dissolve the gelatine in 1 tbsp hot 
water. 

3.	 Put the caster sugar, water and 
cream into a small saucepan and 
bring it to the boil and simmer for 2 
minutes. 

4.	 Add the cocoa powder and return to 
the heat and boil for another minute 
over high heat. 

5.	 Remove from the heat. Stir in the 
gelatine. 

6.	 Set aside till cooled to room 
temperature to make easier to apply. 

Assembly 

Pair up whoopie pies to match evenness. 
Put one half of each pair onto a cooling 
rack and apply glaze to the top. Sprinkle 
with chosen topping and transfer to 
chiller to cool and set completely. 
Remove from chiller as soon as glaze has 
set. 

Pipe the peanut filling onto the other half 
of the whoopie pie, place the glazed half 
on top and serve.

Ingredients	

Salted peanut filling		
Cream cheese	 200	 g
Icing sugar	 500	 g
Butter, melted and cooled but 
still soft	 50	 g
Roasted salted peanuts, crushed 
plus extra for garnish	 100	 g
Whoopie pies		
Plain flour	 280	 g
Cocoa powder	 30	 g
Baking powder (1 tsp)	 4	 g
Baking soda (2 tsp)	 8	 g
Brown sugar	 150	 g
Canola oil	 60	 mL
Natural yoghurt	 160	 g
No 7 egg	 1	 ea
Boiling water	 60	 mL
Chocolate glaze		
Water	 80	 mL
Caster sugar	 110	 g
Cream	 80	 mL
Cocoa powder	 40	 g
Powdered gelatine (1 tsp)	 3	 g

Recipe courtesy of Chelsea Foodservice

Salted Peanut 
Whoopie Pies
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RecipeRecipe

Ingredients

Base:
Butter	 150	 g
Sugar	 100	 g
Flour	 180	 g
Cocoa	 30	 g
Baking powder	 2	 g
Prenzel Peppermint Concentrate	5	 mL 

Filling:
Butter, softened	 100	 g
Icing sugar	 150	 g
Prenzel Peppermint Concentrate	5	 mL
Cream	 30	 mL
Dark chocolate	 200	 g

Method

1.	 Cream the butter and sugar, add the flour, cocoa, baking 
powder and concentrate and mix together.  Press into a 
greased tray and cook for 20 minutes at 180°C.

2.	 Once the base has cooled beat together the butter and 
icing sugar until light and fluffy.  Stir over in the concentrate 
and cream and spread over the base.  Refrigerate for 30 
minutes.

3.	 Melt the chocolate and pour over the set filling; slice once 
set.

Prenzel Ice 
Peppermint Slice
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Recipe

Ingredients

(12 slices)

Sweet biscuits, crushed	 250	 g
Butter, melted	 100	 g
Cream cheese, softened	 500	 g
HIGHLANDER Sweetened  
Condensed Milk	 400	 g
Eggs	 4
Cream	 300	 ml
Vanilla essence	 3	 tsp

Method

1.	 Pre-heat oven to 160°C/140°C fan-forced.

2.	 Combine biscuits and butter; press mixture into base and 
sides of a 23 cm springform pan. Refrigerate while making 
filling.

3.	 Using an electric mixer, beat cream cheese and 
HIGHLANDER Sweetened Condensed Milk until thick and 
creamy. Add eggs, cream and vanilla, beat until light and 
fluffy.

4.	 Pour mixture into prepared pan. Bake 1¼ hours or until just 
set; refrigerate until required. Serve with whipped cream if 
desired.

Preparation time: 15 minutes plus chilling time.

Cooking time: 75 minutes.

For more delicious recipes visit www.nestleprofessional.co.nz 

Baked Cheese Cake
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BIANZ Partners Directory

Suppliers of high quality ingredients supported by a team of experts

NZ Bakels are suppliers of high quality and innovative ingredi-
ents to the baking and foodservice industries. 

We pride ourselves on having a team of highly qualified sales 
representatives, bakery advisors and administration staff to 
provide you with the customer service level you have come to 
expect. 
 
HEAD OFFICE  
421–429 Church Street East 
PO Box 12-844 Penrose 
Auckland 1642 
Toll-free Tel: 0800 225 357 
Fax: +64 9 525 0978 
Email: bakels@nzbakels.co.nz

These companies support the BIANZ and its members as partners.  
Please support them and enjoy the special BIANZ member terms they offer. 

Weston Milling™ mills quality wheat flour for the New Zealand 
and export markets. We proudly apply advanced milling 
techniques to customise products and supply flour and other 
baking ingredients to our customers.
  
HEAD OFFICE 73-105 Great South Road 
PO Box 22-753 Otahuhu, Auckland 
Toll free Tel: 0800 WESTON (937 866)

www.westonmilling.com

TM

These companies support the BIANZ and its members as partners.  
Please support them and enjoy the special BIANZ member terms they offer. 

All Systems Go Ltd (ASG)  
provides Information Technology (IT) services, training  
and consultancy services in food safety, quality  
management, and health and safety, helping you balance quality, 
regulatory and specific customer demands. 
12A Bowden Road, Mt Wellington, Auckland 1060 
PO Box 11228 Penrose, Auckland 1642  
Telephone: 09 588 4078  
Fax: 09 580 573 1287 
Mobile: 021 223 7229

DEALS MONEY CAN’T BUY
0508	 BARTER	 www.bartercard.co.nz

The leading manufacturer of bakery jams and 
fillings in Australasia.
New Zealand Freephone 0800 BARKER (0800 227537)
Telephone +64 3 693 8969

Bakery and café equipment of all kinds. 14 branches in NZ, 
from Whangarei to Invercargill and 3 branches in Sydney.
HEAD OFFICE  
12 Roberts Street 
PO Box 425, Dunedin 
Tel: 03 477 6969, Fax: 03 477 6383 
Email: info@southernhospitality.co.nz

Quality flour
milled by farmers
Traceable from South Canterbury paddocks to the plate

Orders & Enquiries  

03 688 2800

www.farmersmill.co.nz



McPhail Gibson & Zwart Limited specialise in providing employment law advice to 
employers. BIANZ members are provided with a free telephone advisory service for an 
initial consultation (after which the standard charge-out rates will apply). 
If you wish to discuss any employment law-related issue, 
please call McPhail Gibson & Zwart Limited on 03 365 2345. 

TM

Creative Food and 
Beverage Solutions

Phone: 09 367 2800, Fax: 09 367 2787 
Email: nestleprofessional@nz.nestle.com

Meadow Mushrooms is New Zealand’s leading producer of quality 
fvresh mushrooms and mushroom products including Emma 
Canned Mushrooms and Meadows Frozen Crumbed Mushrooms.

Telephone 0800 687 476	 Fax 0800 687 467

A new online school lunch service providing fantastic opportunities for 
food providers. To apply to register as a Lunchonline provider, phone 
0800 565 565 or email info@lunchonline.co.nz  

www.lunchonline.co.nz

The largest single-source supplier in the Lower North Island. 
Four locations. Full service delivery. Over 10,000 products. 

Tel: 0800 186 677 	 Email: orderspn@toops.co.nz

Ask about the special credit card 
offer for BIANZ members

Sign up to a HERTZ GOLD card for free 
(normally $60) and receive priority BIANZ 
rates, location fees and insurance. Contact 
BIANZ for details.  

To make bookings, just call 0800 654 321 and quote the CDP (corporate 
discount plan) number 1967946 at the beginning of the call.

We specialise in making and distributing printed paper bags. 
Freephone in New Zealand: 0800 806 006
Freefax in New Zealand: 0800 806 007
Email: sales@wlg.unibag.co.nz

Head Office: Wellington
Refreshment Place
Private Bag 910, Upper Hutt 5140
Ph: 04 527 2237
Fax: 04 527 2728

Auckland  
Level 5, 44 Khyber Pass Road
P. O. Box 8001, Symonds Street 1150 
Ph: 09 337 0090
Fax: 09 337 0094

Christchurch
124 Wordsworth Street
P. O. Box 7127, Sydenham 8240 
Ph: 03 365 6941
Fax: 03 365 6749

L   I   M   I   T   E   D

www.wellpack.co.nz

At four times the flavour  strength  of  traditional  spirits, Prenzel 
culinary concentrates can reduce costs while helping  improve 
flavour. Prenzel’s baking gels are available in six of the most 
popular of Prenzel’s standard culinary alcohol flavours.
Prenzel.com 	 0800 773 693 ext 1

A full product range, 
ensuring all sugar and 
sweetener requirements 
are catered for.

Free Phone in NZ:0800 800 617
Free Fax in NZ:0800 807 842
www.chelsea.co.nz/foodservice
customerservices@nzsugar.co.nz

Food and Health Standards (2006) Limited is one of the 
country's foremost providers of public health and food 
safety management services in New Zealand.
Phone +64 3 365 1667	    Mobile +64 27 224 6572



You save, we all win
These companies support the BIANZ as partners.  
Please support them and enjoy the special BIANZ Member terms they offer. 

Freephone 0800 NZBAKE (0800 69 22 53)
Phone (03) 349 0663 Fax (03) 349 0664 Mobile 021 222 9676
Email admin@bianz.co.nz
www.bianz.co.nz

Suppliers of high quality ingredients supported by a team of experts

Platinum Partner

Silver Partners

TM

Partners

Bronze Partners

TM

Gold Partners

Head Office: Wellington
Refreshment Place
Private Bag 910, Upper Hutt 5140
Ph: 04 527 2237
Fax: 04 527 2728

Auckland  
Level 5, 44 Khyber Pass Road
P. O. Box 8001, Symonds Street 1150 
Ph: 09 337 0090
Fax: 09 337 0094

Christchurch
124 Wordsworth Street
P. O. Box 7127, Sydenham 8240 
Ph: 03 365 6941
Fax: 03 365 6749

L   I   M   I   T   E   D

www.wellpack.co.nz


