SD;

american society of baking

AUGUST 2024 NEWSLETTER

News You Can Use

Hall of Fame Nominations Due September 1st

The Baking Hall of Fame is an initiative of the American Society of Baking to
recognize industry innovation and entrepreneurial spirit. Since 2005, many baking
legends have been added to this list of honor.

The award is spearheaded by a dedicated committee, who votes each fall on
nominees for induction into the Baking Hall of Fame. This occurs at a ceremony
during ASB’s annual BakingTECH conference, held the following year. The
committee members are veterans of the baking industry who not only vote on
nominations, but also provide advice on how to fill out the form and answer
questions about the nomination process.

Help us celebrate baking legends by nominating an industry leader.
Nominations due September 1, 2024.



https://asbe.org/
https://asbe.org
https://asbe.org/baking-legends/
https://asbe.org/baking-hall-of-fame-nomination/
https://asbe.org/wp-content/uploads/2024/07/HOF-Nomination-Form-2024.pdf
https://asbe.org/wp-content/uploads/2024/07/HOF-Nomination-Form-2024.pdf
https://asbe.org/bakingtech2025/
https://asbe.org/regional-meet-ups/national-honey-regional-meet-up/
https://asbe.org/virtualmembertownhall/
https://web.cvent.com/event/78f6d89a-c8b4-40ba-b106-74aa4e382266/summary
https://asbe.org/regional-meet-ups/rbs-regional-meet-up/
https://asbe.org/regional-meet-ups/
https://asbe.site-ym.com/store/
https://beagroup.org/page/CIEECertificationCourse
https://asbe.org

WHAT OUR MEMBERS SAY

“On the heels of ASB’s 100-year anniversary, the ASB board reflected
on the organization’s legacy and its core values. This thoughtful and
collaborative effort highlighted our need to evolve, just as the baking
industry is. Our goal is to maintain relevance and grow membership
reach in the baking industry while driving innovation and inclusivity.
Everything we do will be in the spirit of the organization and its
founding principles.”

— Xochitl Cruz, 2024-2025 ASB Board Chair,
on ASB's new brand and focused strategy.

BakingTECH 2025 Registration
Opens August 20th

Save the Date for BakingTECH 2025! Join us in Orlando, FL from
February 15 to 18 for our annual event where experience and
innovation converge. Registration opens on August 20, 2024. For
details on the schedule, registration, accommodations, and more,
visit our website now!

Explore BakingTECH 2025

Regional Meet-Up with the National Honey Board

Meet us in Chicago, at Revolution Brewing, on August 28 to learn
about honey bees, honey's chemical composition and its impact
on made-with-honey formulas. A honey-themed networking happy
hour will follow the educational content provided by the National
Honey Board.

Connect with us




Upcoming Events

September 6

Virtual Member Townhall

Hear ASB leaders share timely
updates about what’s happening

and what's coming up. Join us for

brief reports from ASB Chair
Xochitl Cruz and Executive
Director Kristen Spriggs. Then,
the floor will be open for
members to ask questions and
engage on important issues.

Register today

October 1-3

NEXUS 2024

We're speaking! Join ASB
Executive Director Kristen

Spriggs and Member Leader Amy

Estrada at Nexus to learn more
about the benefits of mentoring
and ASB's new program
launching in September.

Join us there

September 19

ASB Regional Meet-up
in Sinking Spring, PA

Hosted by Reading Bakery
Systems and AMF Bakery
Systems, join us behind the
scenes at the Reading Bakery
Systems Science & Innovation
Center to meet and greet
industry friends while enjoying
refreshments, and snacks.

Learn More

October 24

ASB Regional Meet-Up
in Urbana, OH

Celebrate with us at the Bundy
Baking Museum in Urbana, Ohio,
as we announce the 2025 Baking
Hall of Fame inductees. Tour the
museum and meet with fellow
members.

More info coming soon




Staying Educated on ASB’s Member Portal

Have you tried out our LMS (Learning Management System) yet? It
allows you to view our online educational content like webinars,
roundtables, and training courses, as well as track your progress and
store any certificates you earn. It's a way to save content that's of
interest to you, and then view it at your own pace.

To get started, head over to the Online Store on the member portal
to browse our collection (don't forget to sign in for member pricing!),
then visit the Online Classroom to start learning with your
personalized experience.
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ASB Membership: By the Numbers
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Protecting Our Industry

To keep you informed on important legislative and requlatory issues impacting our industry, ASB
is partnered with the American Bakers Association to bring you timely updates

OSHA Sends Heat Standard Proposal to White House for Review

Last month, OSHA sent its proposed rule on “Heat lliness Prevention in Outdoor and
Indoor Work Settings” to the White House Office of Information and Regulatory
Affairs (OIRA) for review. OIRA reviews most proposed and final regulations before
they are issued. OIRA review can take a few weeks or up to 90-days to review a
proposed rule. You can learn more about OSHA intentions on OSHA’s website on
the rulemaking, which provides links to documents related to earlier steps in the
rulemaking process - the Advance Notice of Proposed Rulemaking(ANPRM) docket.
ABA provided comments to the ANPRM in 2022.



https://www.reginfo.gov/public/do/eoDetails?rrid=566713
https://www.osha.gov/heat-exposure/rulemaking
https://www.regulations.gov/document/OSHA-2021-0009-0001

Committee Update: Education

ASB has several focused initiatives and governance committees, comprised of and
led by members. Here we spotlight the efforts and progress of one of these
committees.

Part of ASB’s mission is to provide education and training resources to the baking
industry. The Education Committee, comprised of industry specialists, supports this
work by meeting to identify the needs of the industry and collaborate on ways to
enhance the education opportunities for ASB members.

Here are some projects the committee is working on this year:

e Research and approve the Industry Certifications and Baking School List on
the ASB website.

¢ Guide the development of a monthly webinar series, due for launch September
2024. Interested in being a speaker? Apply here!

e Advise on new courses being added to ASB'sEducation Hub, including
partnerships with the Baker's Manufacturing Academy (ABA) and
BAKERpedia.

¢ Review and filter submissions for a new student/faculty poster session being
developed for BakingTECH 2025.

e Support the development of a hybrid training program focusing on the
foundations of product manufacturing.

e A sub-committee is being formed to lead the curriculum
development of the training course that will have an online theory
component followed by an in-person session. If you are
interested in being a part of this committee, contact ASB's
Director of Education Sarah Day sday @asbe.org



https://asbe.org/baking-certifications/
https://asbe.org/schools-view/
https://forms.office.com/r/2BKRaLBx4X
https://asbe.site-ym.com/store/default.aspx
mailto:sday@asbe.org

Member Spotlight

Jeremiah Tilghman
Chief Operating Officer
Better Butter

This month, we celebrate Jeremiah Tilghman, a dedicated
professional with over 24 years of experience in operations. He has
worked in 10 bakeries and a butter manufacturing site, showcasing
his expertise in start-ups at both green and brown field sites,
managing investments up to $55 million. Currently, Jeremiah serves
as the Chief Operating Officer (COO) of Better Butter.

Jeremiah is a proud graduate of Kansas State University and the
American Institute of Baking (AIB). Before his tenure at Butter Better,
he spent six years at Canyon Bakehouse, a division of Flowers Foods,
where he played a pivotal role in the company's remarkable growth
of nearly 700%. Jeremiah is also an active family man, sharing his life
with his wife and their children. In his free time, he enjoys hunting
and fishing of all types, showcasing his passion for the outdoors.

Within the ASB community, Jeremiah has been a valuable member,
having previously served on the ASB board and currently
participating in the BakingTECH 2025 planning committee. He is the
Board Chair for the Bakery Equipment Assessment Group (BEAG),
where his leadership has been crucial in steering the organization
towards growth and the launch of the CIEE course.

Thank you, Jeremiah, for your significant contributions to ASB and
BEAG. We appreciate your continued dedication to our community!




#ASBOnTheRise

Show our support on social media by using
#ASBOnNTheRise. Even though we have a century of
baking under our belt, we're just getting started.
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