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INTERNATIONAL PATHWAYS – BBM SCHOLARSHIP, 2011 - REPORT 

My name is Matthew Thorpe. I am 21 years old and a recently qualified 

baker from Adelaide, South Australia. I grew up always enjoying baking at 

home and decided very early on this would be my career. I took the 

opportunity to take part in a school-based traineeship in bakery in years 

10 and 11 at school, and then found a full-time apprenticeship in a local 

bakery,completing my apprenticeship at the end of 2009. During my 

apprenticeship, I found out about WorldSkills Australia and the trade/skill 

competitions.I entered the regional competition in Retail Bakery – Bread, 

in 2009 and won the Gold medal. One year later, after much practice and 

development, I competed in Brisbane at the 2010 National Competition.I was 

successful in winning the Gold medal and have since represented South Australia in 

a number of national bakery competitions and Scholarships. After this, the 

opportunity to apply for the BBM Scholarship arrived and I was successful in my 

application.  In preparation for the National competition,I discovered an area of the 

baking industry I did not know about - artisan baking (more traditional, handmade, 

longer fermentation techniques). This has been fantastic and completely changed 

my perspective on baking and is an area in which I continue to develop my skills and 

knowledge. 

 

My initial anticipation of the BBM Scholarship was excitement and I was 

certainly looking forward to it. Personally, my focus was very much on the 

work experience aspect and I regarded the Mission Performance as an 

extra I had to do to get to the work experience. I also had doubts in my 

mind about the relevance and usefulness of the team work and Strength 

Development Inventory (SDI) training components of the course because I 

did not know very much about them and I suspected although we might form a good team over the 

2 weeks, we would rarely see each other again and the skills and effort would be lost and not very 

applicable once back in the workplace. (I will note here that the Mission Performance course was 

fantastic and the group of Scholarship recipients were really great people to spend 2 weeks with).  I 

was confident that the work experience would be a fantastic opportunity for me, especially in my 

particular industry, as Europe is the place from which the main baking tradition has come to 

Australia. My main problem after being accepted for the BBM Scholarship in January 2011 was 

making contact and finding bakeries to visit to do work experience. I found it very difficult to get 

responses from anyone overseas despite numerous emails to companies both through the internet 

and through my professional network here in Australia. It was only in the lastfew months prior to my 

departure in September that I started to have success making contact and 

receiving positive responses.This was encouraging and my planning quickly 

came together and I was able to make final arrangements with bakeries 

and companies. I was a little daunted by the prospective adventure 

overseas as I had never been out of Australia and I was traveling across a 

number of regions and countries in Europe. 
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After the plane from Adelaide was delayed, I had a great evening catching up 

with the other Scholarship recipients Sydney and then endured a long flight 

from Sydney, through Hong Kong and into Heathrow Airport, London. We 

were pickedup by Steve and Dan, two associates from Mission Performance 

who were also our facilitators for the next two 

weeks, in a couple of blue mini buses and began a 

long drive to South Wales, where we would spend the next week. We 

began with a session by Dan and Steve. We discussed and worked out 

rosters for cooking and cleaning, shopping lists, team goals and individual 

fears for the two week experience.  

The first day of the Mission Performance course began with a long session using the Strength 

Deployment Inventory (SDI) workbook and instruction from our facilitators. The purpose of the SDI is 

to understand personal strengths in relating to others. It included sessions on what motivates an 

individual, comparisons between motivational systems, understanding and resolving conflict, 

personal strengths and how they can be perceived negatively if overdone and not managed. We 

then moved onto some team buildingas well as task and problem solving activities.It was challenging 

trying to put into practice the new knowledge we had gained, consideringthe strengths of the other 

team members. Richard, another facilitator from Mission Performance who joined us for the rest of 

the two weeks, took us through a navigation exercise to prepare us for the next day’s hike and 

allowed us to look at the map and decide on the best course to take. 

We began our hike up Pen Y Fan, the highest mountain in South Wales. 

We separated into 2 groups to walk separate routes which covered 

different terrain and distance. Although a hard walk for me,having not 

hiked for a long time, it was fantastic scenery going up the mountain.The 

scenery was spectacular all across South Walesas well as in all the places I 

travelled right across Europe, especially as it was autumn.  

The next couple of days included mountain biking, which for myself was a tremendous challenge as 

it has been a number of years since I have ridden bike, and getting used to the gears was difficult. It 

was a great experience as more confident members of the team supported and encouraged others, 

like myself, who were not as confident.  

We also completed a fantastic team challenge, which involved assembling a wooden frame in a 

number of pieces. We began as two separate teams tackling the same task, with the other team 

being much more successful, then joined teams to complete a similar task.  

It was great to see how we joined together, learned from the more 

successful team and completed the task exceptionally well. That afternoon 

and also the next day while traveling to Snowdonia, North Wales, I had the 

opportunity to dialogue one on one with one of our facilitators, Dan, and 

learn from his experience in feedback techniques and changing negative 

mindsets within teams.  
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Once in Snowdonia, North Wales, we had the chance to wash and dry our laundry. This 

was the first of many frustrating washing experiences for 2 months overseas. At least in 

Wales the directions were written in English! 

Over the next few days we completed a range of team based activities at 

a High Ropes Adventure Course. These included Jacob’s Ladder, a high 

ladder with almost a full body length between each log rung and a High 

Pole with a small platform on whichfourpeople at a time had to climb, 

join wrists and lean backwards over the edge. The Spider Web, 

which involved ropes tied together, creating holes to climb and pass 

each other through and Balancing Ropes tied around trees in large 

circle. Each activity had different challenges and had different lessons to take away about team 

work, prioritising and organisation, based on various strengths within the team. It was fantastic 

seeing and being a part of a team who supported each other so well and were very 

encouraging. At the same place we also did abseiling and rock climbing, and although they were 

more individual activities,they were still challenging and fun. 

For a couple of days we were joined by another facilitator, Kenton. Kenton is an 

internationally known mountain guide, having summited Everest a number of 

timesas well as many other mountains around the world. He shared some of his 

experiences in conquering Everest,including lessons about leadership and 

leading a team.Hiking up Snowdon, England and Wales highest mountain, was 

again a challenge, but the scenery was great and we continued to support each 

other well as a team. 

 

We also did an overnight camp, which involved planning meals, packs, tents, sleeping 

gear and deciding from the map the best place to camp, based on location and distance. 

It was a tough walk up the mountain, with us ascending 600m over a distance of 1.5km, 

in very strong winds. The scenery did not let us down and we set up camp by a lake and 

enjoyed some time relaxing. Overnight there were extreme winds which caused damage 

to nearly every tent and made for very difficult sleeping with the tent pressing down. 

Because the winds were still very strong the next day it was decided  we would hike back 

to our bunkhouse by an alternative route. We had a long feedback session which 

included the facilitators giving valuable feedback as to how the team work was going, 

both positive and negative. We also discovered a table tennis table which was fun to use 

and gave us a chance to relax and talk over a game.  

 

The last day in Wales included gorge walking along a river, up waterfalls and under 

water. The facilitators made us a great dinner and we had a big feedback session 

where we each spoke one on one about what we were specifically thankful for and 

appreciated about that team member’s contribution to the program so far. 
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We left Wales and drove to Portsmouth, England, where we completed the Sinking 

Ship Simulator. Used by the British Navy, it is a simulator designed to replicate the 

tasks involved in repairing the internals of a ship when damaged at sea. This involved 

neck deep water, dim lights, lots of noise, and high degrees of movement and angles 

as various points in the simulator were “damaged” and had to be filled and covered 

and plugged. This was an incredibly unique experience and many of the skills we had 

learnt regarding teams and leadership worked very well together for us to complete 

the task efficiently and in exceptionally fast time.  

It was then onto the harbour for a night aboard the three sailing yachts we were to 

race the next day. The day began with breakfast together and then a sailing lesson 

from our skipper on board. Unfortunately there was very little wind for the day, which made it 

difficult and caused my team to be late over the finish line, losing a lot of points. The skipper and 

captain of the yacht was very good at teaching us to sail and also gave some valuable feedback on 

our team skills.  

So, the Mission Performance Course came to an end and we enjoyed an evening 

at an old English Manor House Hotel. We had a great dinner and presentation 

night saying goodbye to our exceptional facilitators and looking back over the last 

2 weeks of team building, challenges, adventures and fun.  

 

We arrived into London the day before the opening ceremony for the WorldSkills 

International Competition 2011. It was a quiet day at the hotel and because the 

next day also was free,(before the Opening Ceremony),Iwas able tospend the 

day looking around London, visiting a few patisseries and chocolatiers, and also 

seeing some of the famous sights in London. 

The opening ceremony was a huge event with lots of music, singing and 

dancing displays and of course the international competitors being presented, 

including the Skillaroos who were representing Australia in their skill/trade.  

The first day of the competition arrived and I was able to make a quick metro 

train journey early in the morning to visit a well-knownpatisserie before I went to the competition. 

The WorldSkills International Competition 2011 was a huge event with over 50 skill/trade 

areas being competed in. There was state of the art equipment and tools provided and 

huge spaces dedicated to each competition section. It was great to see the Skillaroos in 

action and also to meet the Australian supporters who had travelled from Australia. 

Seeing the competition happening made me wish I had the opportunity to compete. 

Because of the way I had organised my work experience I had to leave that evening and 

take a train (my method of transport all over the UK and Europe) out to where I started 

my first work experience. 
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I began at Daylesford Organic Farm in Gloucestershire, England. 

The farm has a number of sections including a creamery, bakery, 

produce and butcher shop, restaurant and cookery school. The 

first day was spent in the bakery, watching and working alongside 

the bakers, seeing the processes and techniques they used for the 

French style breads. The second day I had the opportunity to assist 

in the cookery school as there was an artisan bread course for home bakers that day which the baker 

was delivering. It was a very impressive school and it was very insightful seeing how the class was 

run for home bakers and the methods used and how they were explained.  

I then moved to Brussels, Belgium where the Puratos Innovation 

Centre is located. Puratos manufacture a number of bread, pastry, 

cake and chocolate ingredients. I spent 4 days in their 

demonstration bakery and patisserie learning from a MOF 

Boulanger (highest level award for craftsman in France). We 

covered a number of areas of bakery including soft and crusty 

breads and traditional French bread shapes and baguettes, 

croissants and danish pastries.In the patisserie,we used a basic cake mix to create a number of 

different cupcakes and layer cakes and cheesecakes. This was fantastic to learn from some bakers 

and pastry chefs at an exceptional company. 

Still in Belgium, I went to the Callebaut Chocolate Factory and had a tour of 

the huge factory, seeing the whole process from the storage of the cocoa 

bean through to the finished product being packed. It was very insightful 

and a valuable opportunity. 

I took the opportunity, while in Brussels, to visit a number of chocolate shops, patisseries and 

bakeries and saw some exceptionally presented chocolates and patisserie items. 

Next was Lille, France where I spent 4 days at the Lesaffre Baking 

Centre. Lesaffre are a yeast manufacturer and in their baking centre I 

was taught traditional French baking by one of their bakers who 

specialises in French bread and pastry. They showed me a number of 

different methods and techniques for baguette production including 

straight dough with improvers, poolish, sourdough, overnight 

refrigerated, all using French flour, which performs differently to the 

Australian flour. Also, traditional shapes, levain breads, croissants, 

brioche. I was also able to watch what the other Lesaffre bakers were making for customers and 

demonstrations. One of the bakers at Lesaffre also taught me some theory and technical 

information about yeast and effects of different ingredients, temperatures and more. 

After Lille I travelled to Paris, France. The first day I visited the World Chocolate Masters 

Competition. It was incredible to see what was being created from chocolate, including 2m 

high sculptures, necklaces, pralines, desserts and gateaux. It was very inspiring and showcased 

some exceptional skills and a lot of practice, including one representative from Australia. 
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Paris is also home to a number of famous bakeries and I took the opportunity of being in 

Paris to visit a few of them. I was able to visit Polaine, Kayser, Gosselin and a couple of other 

bakeries. The breads and pastries were very good and because they were all across the city I 

was able to see some of the famous sights in Paris also. 

From Paris I went to Switzerland to a small town calledReconvilier. Boulangerie Hofmann is a bakery, 

patisserie and tea room.Theyproducea number of Swiss products and the owner works closely with a 

local farmer to develop and grow grains. One grain is Einkorn, a rarely used ancient wheat which 

produces bread with a unique flavour. The owner is also a certified master chocolatier, so it was 

great to spend some time with him making chocolates and tasting a wide 

variety of Swiss chocolates of different textures and flavours and cream and 

cocoa content. The baker is very skilled with working with decorative doughs 

for bread modelling and demonstrated one for me. Also, I was able to sit in on 

a class at the local apprentice training school and see and discuss the training 

system in Switzerland.  

I then moved to Grandson, Switzerland where I had the opportunity to attend 

the French-Swiss Region apprentice competition. There were some impressive 

products and innovative ideas. At Ackermann Artisan Boulanger I did shifts 

with both the bakery and the pastry sections, 

making a range of products. Talking to the 

owner/baker was very valuable and interesting as 

he was very innovative and skilled. I asked a lot of questions and got 

some great ideas. The bakery made a variety of Swiss specialities, so I 

was able to taste and see how they were made. He was also involved 

with training a local apprentice for a coming competition so I was able 

to see the process of teaching and training and discuss some of his experiences from past 

international bakery competitions. 

Herrenberg, Germany was the next town I went to do work experience. The bakery, Backer Baier, 

has a long tradition in the town and makes a large variety of breads, cakes and pastries. I mainly did 

shifts with the bread, as German baking is an area I did not know a lot about. It was very interesting 

to see the different methods for making rye breads and also the danish pastries which were made in 

a variety of flavours and shapes I had not seen before. There was a large variety of small bread rolls, 

including pretzels, made at the bakery and it was interesting to see how machines and handmade 

were combined for efficiency while not compromising on quality.  

From Germany I went to Rennes, France. MerandMecapate is a 

specialist manufacturer in dough shaping/cutting/moulding machines. 

I spent 2 days with their baker who explained about dough making 

and how to achieve a good product through high hydration and long, 

cold storage of the dough. We then divided and baked a variety of 

doughs we had made the day before. 
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Finally, it was all over and time to return to Australia. 

Looking back and reflecting, it was a fantastic opportunity provided through 

WorldSkills Australia and BBM Ltd. The Mission Performance course was 

exceptional and the skills and knowledge that we gained will be easily applied in 

the work place. The people were great and I’m sure we will all catch up again in 

the future at WorldSkills Australia events. Some of the activities were really 

once in a life time opportunities.  All of the people I met and worked with through the work 

experience and bakery training across Europe and the UK werevery generous in facilitating me, as 

well as being fantastic people. I appreciated them being very willing to share ideas and techniques 

and it was great to meet them all. 

Overall, for me the BBM Scholarship was a very worthwhile and valuable experience for both 

personal and professional development. 

Thanks, 

 Matthew Thorpe 

 

 

 

 


