
 

       

Cheque:            I have enclosed a cheque to BIAQ for the Workshop for the amount of $ ______________ 
 
Credit Card:         Visa            MasterCard       
 
Card number: ___ ___ ___ ___ / ___ ___ ___ ___ / ___ ___ ___ ___ / ___ ___ ___ ___     Expiry Date: ___ ___ / ___ ___ 
 
Name of Cardholder: __________________________________________     Signature: ________________________________ 
 
EFT               Bank: Suncorp Metway Ltd BSB #: 484 799  Account #: 05811 8945 
 
*Please state your full business name on the EFT payment and supply the remittance advice via email to nbia@nbia.org.au - Thank You. 

 
 

 
 
 
 
 
 
 

Learn the secrets to organic, artisan sourdough, traditional baguette and delicious 
foccacia in this small, hands-on class of just 12, with renowned Brisbane baker Eric 
Ramonda. 
 
Over four hours Eric will provide theory, a basic understanding of different flours and their 
applications, recipes and knowledge as well as showing how to score, kneed and mould 
bread and make a starter culture which each participant can then take home and use 
as their own. 
 
The last half hour of the class will be a relaxed Q and A session where attendees can 
enjoy the fruits of their labour with some cheeses from Mt Tambourine’s Witches Chase 
Cheese Company while talking with both Eric and Quentin Kennedy from Kialla. 

 
  
 
 
 
 
 

Sponsored by:  
 

 

 

 

Name/s……………………………………………………………………………………… 

Bakery Name……………………………………….………BIAQ/NBIA Member Y/N 

Phone…………………………………  Email ……………….……………………………. 

If you have any questions or queries please don’t hesitate to call Zoe on 07 3831 5961 or 
email zoe@nbia.org.au.  

 

 
Please Return Form to: 

Bread House 49-51 Gregory Tce, Spring Hill Q 4000 
P – 07 3831 5961 F – 3832 6960 E – nbia@nbia.org.au 

www.biaq.org.au       www.nbia.org.au 

Your Invitation… 
Baking Industry Association 

HANDS-ON ARTISAN BREAD WORKSHOP 
with  

Eric Ramonda, Banneton Bakery 

PLACES ARE STRICTLY LIMITED, REGISTER NOW! 

All participants will receive a FREE sample of 
Kialla organic flour! 

Date: Thursday June 3 
Time: 12-4pm 
Venue: NBIA Training Kitchen, Bread House, 49-51 Gregory Tce, Spring Hill, Qld 
Cost: $50 apprentices, $65 members, $85 non-members 
RSVP: May 26 by phoning Zoe on 07 3831 5961 or emailing her at zoe@nbia.org.au 


