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LESSON SEVEN: BAKING WITH RASPBERRIES FOR OUTSTANDING 
FLAVOR, COLOR AND NUTRITION WITH CHERYL DAY OF BACK 

IN THE DAY BAKERY AND THE BREAD BAKERS GUILD  

In this class, you will learn to produce two to three bakery items with a James Beard-nominated 
baker. We will cover techniques for shaping, mixing, and leavening, illustrating how to use 
freshly stone-milled flour in unique loaves. 

LEARNING OBJECTIVES 

After completing this lesson, the student will be able to: 

1. List the benefits of using frozen red raspberries in bakery and 
pastry items. 

2. Describe the various formats of Washington red raspberries. 

3. Practice techniques to incorporate Washington red raspberries 
in select bakery and pastry items. 

4. Create formulas that fit perfectly in any baking and pastry 
curricula. 

 

 

AGENDA 

  

TOPIC TIME 
Baking with Cheryl Day 1.5 hour 
Total Continuing Education Hours 1.5 hour 

 

ABOUT THE INSTRUCTOR 

CHERYL DAY 
 
Cheryl Day is a baker and author, who is owner of Back in the Day Bakery in Savannah, Georgia, and 
co-founder of Southern Restaurants for Racial Justice. She is the author of two best-selling 
cookbooks, written with her husband Griff Day. In 2015 she was a semi-finalist James Beard Awards in 
the category of Outstanding Baker.  
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RESOURCES 

The resources below will help you as you continue to work with Washington red raspberries. 

 

 

For more resources, visit REDRAZZ.ORG/PROFESSIONAL 


