
Order Stay Clean, Stay Safe today!

PPaarrtt  11::    PPrroodduucctt  CCoonnttaammiinnaattiioonn
� Bacteria basics 
� Time and temperature  
� Potentially hazardous foods 
� Preventing food-borne illness

PPaarrtt  22::    PPeerrssoonnaall  HHyyggiieennee
� Handwashing procedures
� Guidelines for using gloves 
� Hair, nails and other issues

PPaarrtt  33::    BBaakkeerryy  SSaanniittaattiioonn  aanndd  CClleeaannlliinneessss
� Avoiding the �danger zone�
� Cleaning as you go 
� Reducing cross-contamination

PPaarrtt  44::    IInnggrreeddiieennttss  aanndd  UUnnffiinniisshheedd  PPrroodduuccttss
� Handling raw ingredients
� Shelf-life and freezer-life fundamentals
� First in, first out rotation methods (FIFO)
� Thawing guidelines

PPaarrtt  55::    FFiinniisshheedd  PPrroodduuccttss
� Freshness and eye appeal 
� Cooling and packaging
� Refrigeration and rotation
� �Shingling� and product arrangement

PPaarrtt  66::    RReevviieeww  aanndd  FFiinnaall  QQuuiizz

Stay Clean, Stay Safe is Course Three 
in IDDBA�s Bakery Training & Certificate

Series.

Other courses include:
Course 1: Service That Sells
An orientation to the bakery department 
and customer service skills. 
Course 2: More Knowledge, More Sales
An overview of bakery products to assist in 
customer service.
Course 4: Creating Product Appeal
Techniques for building impulse sales 
through effective displays, signs, labels and
packages.
Course 5: Path to Profit
A profit-focused training program that
helps control costs and boost the bottom
line.

Virtually no issue is as important to your 

bakery customers as food safety. First and

foremost, they expect products to be fresh

and germ-free. A single incident of contami-

nated product can jeopardize your cus-

tomers� health, damage your bakery�s

image and 

seriously impact your store�s bottom line.

That�s why IDDBA developed an effective

training program that covers all the essentials 

of maintaining a safe and sanitary bakery: 

Stay Clean, Stay Safe. 

This introductory training program ensures

that each of your employees  understands the

fundamentals of food safety, and demonstrates

your commitment to your bakery�s quality. 

Make sure your bakery�and every product 

in it�is clean, sanitary and appealing to

your customers. Order your copy of Stay

Clean, Stay Safe today!

TRAINING TOPICS Stay Clean, Stay Safe includes:
� Videotape
� Leader�s Guide
� Training Manual

"Stay Clean, Stay Safe is thorough 
and easy to follow. We found the course 

to be a great tool for teaching Bakery
employees proper sanitation practices."

❑ Be Safe, Not Sorry (Deli Food Safety Training)

IDDBA member $80* x _____ = $ ______
Additional Manuals $7 x _____ = $ ______

Nonmember $160 x _____ = $ ______
Additional Manuals $14 x _____ = $ ______

❑ Stay Clean, Stay Safe (Bakery Food Safety Training)

IDDBA member $80* x _____ = $ ______
Additional Manuals $8 x _____ = $ ______

Nonmember $160 x _____ = $ ______
Additional Manuals $16 x _____ = $ ______

*  Call 608-238-7908 for details on Commitment to Training 
Prices and quantity discounts

Shipping/handling $ ______
$7 for the first course (U.S. $10 for Canada)
$10 for two to five courses
Six courses or more: Call IDDBA for shipping/handling charges

Wis. companies add 5% tax (plus county tax) $ ______

Total $ ______

❑ CREDIT CARD                      ❑ CHECK ENCLOSED
❑ VISA    ❑ MC    ❑ AmEx                     (U.S. Funds Only)

Card Number___________________________ Exp. ____________

Signature ____________________________________________

Ship to:

Name ______________________________________________

Title _______________________________________________

Company_____________________________________________

Street Address__________________________________________
(no P.O. boxes, please)

City/State/ZIP __________________________________________

Phone __________________________ FAX_________________

Send orders to: IDDBA
P.O. Box 5528, Madison, WI 53705-0528

Call 608-238-7908 and we�ll process your credit card 
order immediately.

education@iddba.org
www.iddba.org

Contributions or gifts to IDDBA are not tax deductible as charitable contributions for Federal Income Tax 
purposes. However, payments may be deductible by members as an ordinary and necessary business expense.

Partner Learning 

H.E. Butt Grocery Company

Enhance your commitment to
food quality and customer

safety with this introductory
training program for

bakery associates  

BBaakkeerryy  SSaanniittaattiioonn  aanndd  PPrroodduucctt  CCaarree  &&  HHaannddlliinngg

Stay

CLEAN

Stay
SAFE



Section 1:  Understanding the Concept of Profit
� Distinguishing between sales and profit 

� Calculating gross profits and margins 

� Determining the effect of turns on profit 

� Reading Bakery Department Operating Reports

Section 2:  Generating Profit Through Sales and
Merchandising

� Exploring the psychology of the consumer

� Learning suggestive selling techniques 

� Designing effective signage 

� Creating merchandise promotions 

Section 3:  Generating Profit by Increasing Gross Margins
� Mastering pricing and purchasing concepts

� Experimenting with product mixes 

� Troubleshooting a low gross margin

Section 4:  Generating Profit by Controlling Bakery
Inventories

� Minimizing shrink

� Dealing with charges and credits

� Maintaining inventories

Section 5:  Generating Profit by Managing Direct Expenses
� Forecasting department sales 

� Developing weekly schedules

� Analyzing direct non-variable expenses

Section 6:  Developing a Profit Center Team
� Determining staff training needs

� Setting employee expectations 

� Motivating and inspiring employees

Section 7:  Review and Final Quiz

Path to Profit is Course Five in IDDBA�s
Bakery Training & Certificate Series.

Other courses include:
Course 1: Service That Sells
An orientation to the bakery department and 
customer service skills. 
Course 2: More Knowledge, More Sales
An overview of bakery products to assist in 
customer service.
Course 3: Stay Clean, Stay Safe
A comprehensive look at safety and sanitation
issues and proper product handling.
Course 4: Creating Product Appeal
Techniques for building impulse sales through
effective displays, signs, labels and packages.

Your bakery managers� fundamental role is

to generate profits�by controlling inventory,

managing expenses and increasing gross

margins. To help you give them the

knowledge they need, IDDBA brings you a

powerful training program: Path to Profit. 

This program does more than just inform.

It involves your bakery management staff

in the learning process through real-world

exercises and entertaining vignettes. Path

to Profit challenges your bakery managers to

look hard at the issues that impact your

bottom line. 

Invest in your staff�s knowledge and skill

level. Give them the training that will allow

them to increase profits in your bakery

department. Order your copy of Path to

Profit today!

TRAINING TOPICS Path to Profit includes:
� Videotape
� Leader�s Guide
� Training manual

�Path to Profit has been a great motivator for
our experienced bakery managers, and is an

essential part of training new managers. In fact,
IDDBA�s training has contributed to double-
digit sales increases in some of our stores.�

Susan Neal
Bakery Merchandiser
Lund Food Holdings, Inc.

❑ Center on Profit (Deli Management Training)

IDDBA member $80* x _____ = $ ______
Additional Manuals $7 x _____ = $ ______

Nonmember $160 x _____ = $ ______
Additional Manuals $14 x _____ = $ ______

❑ Path to Profit (Bakery Management Training)

IDDBA member $80* x _____ = $ ______
Additional Manuals $8 x _____ = $ ______

Nonmember $160 x _____ = $ ______
Additional Manuals $16 x _____ = $ ______

*  Call 608-238-7908 for details on Commitment to Training 
Prices and quantity discounts

Shipping/handling $ ______
$7 for the first course
$10 for two or five courses
Six courses or more: Call IDDBA for shipping/handling charges

Wisconsin companies add 5.5% tax $ ______

Total $ ______

❑ CREDIT CARD                      ❑ Check enclosed
❑ VISA    ❑ MC    ❑ AmEx                     (U.S. Funds Only)

Card Number___________________________ Exp. ____________

Signature ____________________________________________

Ship to:

Name ______________________________________________

Title _______________________________________________

Company_____________________________________________

Street Address__________________________________________
(no P.O. boxes, please)

City/State/ZIP __________________________________________

Phone __________________________ FAX_________________

Send orders to: IDDBA
P.O. Box 5528, Madison, WI 53705-0528

Call 608-238-7908 and we�ll process your credit card 
order immediately.

education@iddba.org
www.iddba.org

Order Path to Profit today!

Path

to

PROFIT

Presenting a powerful
profit-focused 

training program for
your bakery managers 

Bakery Profit Center Management



Section 1:  Understanding the Concept of Profit
� Distinguishing between sales and profit 

� Calculating gross profits and margins 

� Determining the effect of turns on profit 

� Reading Bakery Department Operating Reports

Section 2:  Generating Profit Through Sales and
Merchandising

� Exploring the psychology of the consumer

� Learning suggestive selling techniques 

� Designing effective signage 

� Creating merchandise promotions 

Section 3:  Generating Profit by Increasing Gross Margins
� Mastering pricing and purchasing concepts

� Experimenting with product mixes 

� Troubleshooting a low gross margin

Section 4:  Generating Profit by Controlling Bakery
Inventories

� Minimizing shrink

� Dealing with charges and credits

� Maintaining inventories

Section 5:  Generating Profit by Managing Direct Expenses
� Forecasting department sales 

� Developing weekly schedules

� Analyzing direct non-variable expenses

Section 6:  Developing a Profit Center Team
� Determining staff training needs

� Setting employee expectations 

� Motivating and inspiring employees

Section 7:  Review and Final Quiz

Path to Profit is Course Five in IDDBA�s
Bakery Training & Certificate Series.

Other courses include:
Course 1: Service That Sells
An orientation to the bakery department and 
customer service skills. 
Course 2: More Knowledge, More Sales
An overview of bakery products to assist in 
customer service.
Course 3: Stay Clean, Stay Safe
A comprehensive look at safety and sanitation
issues and proper product handling.
Course 4: Creating Product Appeal
Techniques for building impulse sales through
effective displays, signs, labels and packages.

Your bakery managers� fundamental role is

to generate profits�by controlling inventory,

managing expenses and increasing gross

margins. To help you give them the

knowledge they need, IDDBA brings you a

powerful training program: Path to Profit. 

This program does more than just inform.

It involves your bakery management staff

in the learning process through real-world

exercises and entertaining vignettes. Path

to Profit challenges your bakery managers to

look hard at the issues that impact your

bottom line. 

Invest in your staff�s knowledge and skill

level. Give them the training that will allow

them to increase profits in your bakery

department. Order your copy of Path to

Profit today!

TRAINING TOPICS Path to Profit includes:
� Videotape
� Leader�s Guide
� Training manual

�Path to Profit has been a great motivator for
our experienced bakery managers, and is an

essential part of training new managers. In fact,
IDDBA�s training has contributed to double-
digit sales increases in some of our stores.�

Susan Neal
Bakery Merchandiser
Lund Food Holdings, Inc.

❑ Center on Profit (Deli Management Training)

IDDBA member $80* x _____ = $ ______
Additional Manuals $7 x _____ = $ ______

Nonmember $160 x _____ = $ ______
Additional Manuals $14 x _____ = $ ______

❑ Path to Profit (Bakery Management Training)

IDDBA member $80* x _____ = $ ______
Additional Manuals $8 x _____ = $ ______

Nonmember $160 x _____ = $ ______
Additional Manuals $16 x _____ = $ ______

*  Call 608-238-7908 for details on Commitment to Training 
Prices and quantity discounts

Shipping/handling $ ______
$7 for the first course
$10 for two or five courses
Six courses or more: Call IDDBA for shipping/handling charges

Wisconsin companies add 5.5% tax $ ______

Total $ ______

❑ CREDIT CARD                      ❑ Check enclosed
❑ VISA    ❑ MC    ❑ AmEx                     (U.S. Funds Only)

Card Number___________________________ Exp. ____________

Signature ____________________________________________

Ship to:

Name ______________________________________________

Title _______________________________________________

Company_____________________________________________

Street Address__________________________________________
(no P.O. boxes, please)

City/State/ZIP __________________________________________

Phone __________________________ FAX_________________

Send orders to: IDDBA
P.O. Box 5528, Madison, WI 53705-0528

Call 608-238-7908 and we�ll process your credit card 
order immediately.

education@iddba.org
www.iddba.org

Order Path to Profit today!

Path

to

PROFIT

Presenting a powerful
profit-focused 

training program for
your bakery managers 

Bakery Profit Center Management


