
Sonoma Bakery Project
Proposal



Goal: To establish a bakery for the provision of bread to students and staff at Sonoma Adventist College and 
generate income to develop the College further.

Objectives:

• To provide baked products to students 
including bread and buns

• To provide fresh bread to staff for 
purchase

• To provide baked goods to the store for 
day students to purchase

• To provide skills to students in baking
• To generate income to improve the 

services to students

Current oven which sits in a separate room outside the cafeteria



Background

The project concept was initiated three years ago by the then business manager of Sonoma Adventist College, Mr. 
Neil Bayeta. A PNG supplier had provided a quote and the equipment list as well. However, the concept sat idle for a 
year after the business manager and was picked up again once a project manager was appointed to work at SAC.

The supplier was contacted and a site visit was conducted. 
The location was scoped and the work required identified. 
However, subsequent attempts to communicate with the 
supplier resulted in no responses. After a year of 
attempting to get in touch, the idea of using them was 
dropped.

Due to covid, the project manager had to return to Australia 
and the idea was put on hold although the concept was kept 
alive and various funding sources were being explored. 
Because there are many developmental projects such as 
classrooms, cafeteria, student day centre, staff offices, 
staff houses etc., the priority on this project for soliciting 
funds had to be lowered tentatively.

The commencement of S2 and the return of students has high-
lighted the importance of getting the bakery project underway 
again.

2nd set of ovens and baking trays



Update

Since the concept for the project was developed, the 
following activities have been undertaken

- Determined the electrical and plumbing needs 
- Layout planned
- Revised quote obtained from new supplier

In 2022, Sonoma was successful in obtaining a grant from the 
Incentive Fund Australia towards building a library learning 
center inclusive of an early childhood center, IT space and 
culture room. Approval of this funding was subject to SAC 
committing 10% of the total funds which amounted to 
K1.264m. 

As SAC relies on student fees alone, a commitment to this 
amount of money for the year has been a difficult but 
necessary task and a concerted effort over the last 3 years 
since the application for this fund was submitted. 

The oven from the outside washing area



Update - continued

Further, we have had to make additional space for both the 
men and the women boarding students which was 
unplanned but necessary. This has also taken an additional 
K500,000 off the operating budget for 2022. Due to 
prolonged elections and uncertainties, the collection of fees 
is predicted to be lower than the usual 80% rate for this 
year. These have put SAC under tremendous pressure and 
risk.

Due to this commitment, SAC is unable to make any further 
commitments to other projects and have had to cut 
expenses as well. Hence, SAC have not been able to make 
any progress by ourselves with the Bakery project.

Remaining Activities – Plumbing, 3 phase power meter 
purchase and fitting, purchase of equipment, training, hiring 
of baker

Photos: Ladies making buns for the students after kneading the dough by hand (Taken with 
permission from the ladies)



Space allocation for Bakery
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Some pictures of the cafeteria



Dining Hall
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Quotation from Local Supplier – page 1



Quotation page 2 



Equipment List from Local supplier with comments on availability



Equipment List Continued


