
 
ASB's Education Hub is Live!

Kick off the new year by expanding your knowledge at our brand new Education
Hub! As part of our mission to serve and connect the baking industry, we’ve curated
a collection of resources in an easily accessible online learning center. As a member,
you can explore training courses, on-demand webinars and the ultimate index of
commercial baking information—with big member discounts and exclusive access!

This new resource is designed to empower bakers like you with knowledge, skills,
and professional-development opportunities. You’ll also be able to easily search
topics, learn at your own pace, and store your certificates—all on our membership
site!

Stop by the Education Hub to find:

Bread Certified Courses: 30-minute training modules covering the essentials of
bread-baking — 40% discount for ASB members!
On-Demand Webinars: Learn from baking experts on top trends and the
fundamentals of baking — free for ASB members only!
BAKERpedia Resource: Explore articles and guides on food safety, recipes,
analytical methods, equipment and more.
Technical Bulletins: See the historical impact and innovation of baking over the
years — exclusive access for members only!
Industry Certifications: Check out our list of industry certifications to level up
your professional development.

https://asbe.org
https://asbe.org
https://asbe.org/education/
https://asbe.org/education/
https://asbe.org/education/
https://asbe.site-ym.com/store/ListProducts.aspx?catid=958340
http://www.bema.org/bema-convention-2024/
https://americanbakers.org/events/2024-aba-convention
https://www.bcspgls.com/event/b4788d9b-a52a-4193-8e16-6214b01b2edc/summary
http://www.piecouncil.org/Events/NationalPieChampionships
http://www.bema.org/bema-convention-2024/
https://asbe.org/rising-bakers/
https://americanbakers.us20.list-manage.com/track/click?u=36c6ce707267afaeaa417decb&id=cc7ca5cab9&e=8fe9b428dd
https://asbe.org/rising-bakers/
https://bnp.dragonforms.com/loading.do?pk=SN_TS_ASB&omedasite=SFWB_pref1
https://asbe.org


And more coming soon! We'll be launching more content and courses in the
next months, so be sure to keep an eye on this space as your go-to
educational resource!
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Celebrating 100 Years
Insights, thoughts, and updates to commemorate a centennial of ASB.

THE HUMAN ELEMENT IN ORGANIZATIONS STILL HOLDS TRUE   

​The position of the Production executive in the baking organization of today is one



of extreme importance, and it has been a comparatively short time since production
responsibilities were concerned simply with the practical operations involved in the
making of bakery products, and the individual in charge needed to be little more than
a good foreman. 
 
Now, with the phenomenal development of the baking industry, production
management has assumed a new significance. Modern methods and modern
conditions have developed new duties and responsibilities for the production
executive. The paramount duties of the production manager are the supervision and
coordination of a well-organized production department, but to carry on these
activities consistently and efficiently day in and day out, the production manager
must be a keen student of human nature and be able to recognize certain
characteristics in people in order to intelligently direct their efforts and build a solid
and loyal organization.  

-Excerpt from Technical Bulletin 48, written in 1929 

 

 

https://asbe.site-ym.com/global_engine/download.aspx?fileid=A82B5EA3-57DB-4AA6-998B-7D5BD9BF1C28&ext=pdf


 

 



 



 

 

                    

https://twitter.com/amsocbaking
https://www.instagram.com/americansocietyofbaking/
https://www.linkedin.com/company/american-society-of-baking/?trk=biz-companies-cym
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