Saturday, September 7, 2019

www.IBIE2019.com/attend/education
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Your entire team - management, R&D, sanitation specialists, engineers and more - will find value in the new full day of education on Saturday, September 7. For just
$125, attendees can customize a schedule that's best for them - for example, select a half-day session on food safety for the morning, then select a half-day on talent
management or select from one-hour classes in the afternoon. Education continues Sunday through Wednesday morning as well with tracks for wholesale bakers on
Formulation & Product Development, Plant Operations, Process, and Sales and Marketing. Sunday through Wednesday education is at an additional cost.

To see the full education schedule and to register visit www.IBIE2019.com
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