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BAC has joined a coalition of six other food indus-
try associations in calling for the Ontario Minister of
the Environment to freeze any changes to the way
plastic packaging fees are calculated under the
Stewardship Ontario Blue Box recycling program.
The Minister has recently received recommenda-
tions that would dis-aggreagte the plastics category
from one fee to three that could result in dramatic
fee increases for plastic bags such as the ones used
for breads.

The Coalition in its letter to the Minister
expressed concern that companies such as bakers

who use plastics are already paying fees well in
excess of the cost of recycling and that the effect of
the proposal would be to further raise costs to com-
panies which rely on plastics for its food safety and
hygiene properties.   Furthermore, the Coalition con-
cluded that nothing would be grained through the
proposal as the resulting fee increases would have
little or no effect in the amount of packaging used
and diverted from landfill and therefore nothing
would be gained through the proposal.   The
Coalition has requested a meeting with the Minister
to express its collective concerns.

BAC Supports Call for Freeze
in Funding Changes to Ontario
Blue Box Plastic Fees 

Grains Essential Program 
Releases New Health Professional and Consumer Information

The Grains Essential Program (http://www.grains-
essential.ca/.)  has recently released it�s third in an
ongoing series of education items for health profes-
sionals and a new consumer focused promotion on the
goodness of grains.  The health backgrounder, titled
Grains, Old and New provides a detailed explanation
of what grains are and their individual health benefits
and was recently distributed to dieticians and other
health professionals across the country.

The consumer promotion piece titled The
Goodness of Grains provides a concise list of the eight
grains that make up the world grain food supply and
interesting facts about each.  The consumer piece also
includes a number of recipes for consumers to use.

The health backgrounder is printed in full in this
edition of The Bulletin.  Copies of both the back-
grounder and the consumer information piece are
available free of charge in both colour and black and
white by downloading them from the Grains Essential
web site (www.GrainsEssential.ca).

The Grains Essential Program would also like to
once again thank the following groups and organiza-
tions for their continuing financial support which
makes the program possible.
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The BC Chapter of BAC once again ran a successful golf tourna-
ment this past June.  While those attending enjoyed a great day,
members may not be aware that the Chapter uses the funds to sup-
port a wide variety of initiatives.  Proceeds from the tournament
were provided to a number of industry causes including the Grains
Essential Program (http://www.grainsessential.ca/.)  Malaspina
University - College�s baking department (for equipment purchases)
and Vancouver Community College�s baking department for equip-
ment purchases. 

In addition, the BC Chapter also provided funding of $1,200 to
Leanne Bentley (seen pictured above with BC Chapter Chair Gary
Humphreys) winner of the provincial Skills Canada competition to
compete in the national Skills Canada competition.  Leanne offers
the following in appreciation of the Chapter�s generous support:

A Thank You to All
As a pastry chef at Sutton Place Hotel, Vancouver I was given the
opportunity through Vancouver Community College to compete in
the provincial Skills Canada competition. The task was to complete a
rolled fondant celebration cake, a variety of French pastries, plated

dessert, bon bons and an edible chocolate box in six hours.  To my
delight I won Gold and advanced to the Nationals, a two-day compe-
tition in Halifax, Nova Scotia.

The BC Chapter of the Baking Association of Canada
Association�s generous contribution towards my trip to Halifax was
a huge financial relief (thank you again!).  Training both at my work-
place with Chef Wolfgang and at VCC with my instructor Nancy
Jensen prepared me for the more advanced national competition.  

My journey was one of hard work, little sleep and big rewards.  I
made new friends, learned new techniques, and confirmed my pas-
sion for the industry.  I left Halifax with a silver medal and memo-
ries I will never forget!

Many thanks
Leanne Bentley

The targeting of the baking industry by the Canadian Food
Inspection Agency inspectors has begun to raise a number
of questions regarding the results of those inspections.
BAC was advised earlier this year that the CFIA had made
the baking sector an inspection priority in �06 with particu-
lar focus on nutrition labelling concerns, claims and the
labelling of highlighted ingredients.  BAC has received
preliminary reports on these inspections that suggest further
clarification may be necessary with CFIA, especially as it
relates the issues surrounding highlighted ingredients.
BAC is requesting that members who have received CFIA
inspections to contact Paul Hetherington at the BAC office
to review the inspections results.

CFIA Bakery
Inspections
Raising Questions

A beautiful day, golfers galore and a meticulously
organized event summarized the �06 Alberta Chapter
golf tournament held in July.  Proceeds from the tour-
nament were donated to baking departments at both the
Southern Alberta Institute of Technology and Northern
Alberta Institute of Technology.

The winning team for the �06 AB Golf Tournament 
pictured from left to right: Mike Baron, John Duff, 

Dave Tipton, Wayne Stull

AB Chapter 
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BC Chapter 
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