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New season!

The bread came
out good today

-- may this be the
best season yet!
In the ‘zine this
week there’s a list
of bakery needs
& desires for this
season. If any of
them seem like
something you
can help with,
please let us
know!!

Una temporada nue-
va! Hoy el pan salié
buenisimo. Espe-
ramos que la sexta
sera el mejor tempo-
rada todavia. Hemos
puesto aqui una lista
de posibilidades de
que o como pueden
contribuir a apoyar la
panaderia. Llamanos
si hay algo en que
pueda ayudar o que
pueda contribuir!

Como apoyar la panaderia?

Coordinar la limpieza y el horario de los
repartos de pan. Por ejemplo esta persona setia
responsable de contactar socios y haz los saber
que volutaron para la limpieza de la panaderia or
los repartos de pan. Esta persona tambien seria
responsable de organizar el horaria por toda

esta subscripcion que empieza el seis de junio y
termina el 22 de agosto.

Ser disponible a ayudar cuando los
panaderos o el “bread team” necessita un
poco mas ayuda or apoyo. Por ejemplo ayuda
con llamadas para las asambleas, planeando
detalles de la limpieza, los repartos de pan or
llendo al supermercado para unas ingredientes.

Contribuir dinero para ingredientes: $150
para miel (6.25 galéones), $569 para harina (1,031
libras), $45 para avena (69 libras), $163 para
nueces (29 libras), $30 para melaza (2.5 galénes),
$8 para harina de maiz (33 libras), $190 para
harina sin gluten (113 libras en total), $308 para
otros ingredientes, $82 para bolsas de papel y
otras cosas de papel, $30 por mes para pagar el
gas y el servicio de correo electronico.

Help coordinating the clean-up and
deliveries schedule. This would mean
following-up with subscribers who
volunteered to do clean-up and delivery shifts
and organizing a schedule for the season;
possibly also reminder phone calls/emails on
a weekly basis to folks who were signed up.

Folks who are willing to be called

when the bakers/bread team need an
extra hand, brain, or a shoulder to cry
on. Examples: making phone calls for the
assemblies, last-minute strategizing about
clean-up or deliveries, running to the store to
get ingredients, etc.

Bakery needs for Season 6

Money to cover the operating costs of the
bakery for one season: $150 for honey (6.25
gallons), $569 for flour (1,031 lbs), $45 for oats (69
Ibs), $163 for pecans (29 lbs), $30 for molasses (10
quarts), $8 for cornmeal (33 lbs), $190 for gluten-
free flour (113 lbs total of brown rice, millet, and
yucca flours, corn and potato starches, guar gum),
$308 for other ingredients and incidentals, $82 for
bags, muffin cups, and packaging materials, $30
per month for utilities and email/listserv service

Specific ingredients:

vegetable oil (1.5 gallons every 2 weeks)

Contribuir cosas especificas para la
panaderia:

Aceite vegetal (1.5 galénes cada dos
semanas)

Leche de coconuez (6 latas)

Aceite de oliva (3 litres)

Levadura (mucho mas costoso comprarla en
Costco)

Zanahorias orgpanicas

Almidén de maiz

Goma guar (bastante dificil encontrarla)
Cuando sea necesario, personas que
podrian comprar ingredientes especiales
Bolsas de plastico ya usadas (para usar en
las entregas)

Toner de impresora laser

Papel tamafio de carta

Jabon de platos ecologico sin perfume

Ayudar

Enlas entregas - 2 personas cada semana
para entregar pan a la gente que no vengan a
recogerla. Normalmente esto toma dos horas
y las entregas occuren el lunes la noche or el
martes en la manana.

Enlalimpieza: 2 personas cada semana,
quienes llegan a las 4 0 5 y ayudan por una
hora mas o menos.

coconut milk (6 cans)

olive oil (3 liters)

yeast (from Costco)

organic carrots

corn starch

guar gum (1 bag; this is hard to find)

paper for printing ‘zines (8.5 x 11)

laser printer toner, for printing zines

used plastic grocery bags with handles (for
bread deliveries)

dish soap for the bakery (bio-degradeable

and not orange-scented, please!)

people willing to get small amounts of other
muffin or bread ingredients as needed (we

would give you a few days notice)

Help with:

Deliveries - 2 people each week to deliver
bread to folks who can't come to pick-ups.
This takes about 2 hours and can be done
Monday night or Tuesday morning.

Clean-up shifts: 2 people each week to come
to the bakery at the beginning of pick-ups to
wash dishes or help with packing for about

1 hour.

Processing and preserving seasonal fruit for
muffins (this season — tomatoes, basil, corn,
blueberries, zucchini, pears, mulberries, hot

peppers)

En cosechar y conservar tomates, choclos,
jalapefis, arandanos y otras frutas y verduras
gue estardn en su temporada este verano.
En cuidar 1xs nifixs durante reuniones o/y
assembleas

En traducir deste inglés hasta espafiol, y
interpretes para las reuniones.

En hacer escritos o illustraciones para poner
enel "zine” y ayudar en su redaccion.

En construir un estante en la panaderia
nosotros ya tenemos la madera

Cosas para los panaderos

$600 por més para ayudar en pagar el
alguiler de los panaderos (y la panaderia)
Verduras del jardin para comer
Huevos (1 o 2 docenas la semana)
Cerveza hecho en casa (para Tim)
Cortes de cabello
O una nueva bici o una nueva rueda para la
bici de Noah
Alguien gue nos prestara o dara peliculas
gay que son supetr-buenisimas
Ropa fabulosa
Gelado vegano fabricado en casa
Bread Uprising Bakery
816 Yancey St., Durham, NC 27701
breaduprising@resist.ca
breaduprising.wordpress.com

Childcare: We will need childcare for bread
team meetings (1/month, on weekends), for
some cleanup shifts on bake days, and for
assemblies

Translating Spanish/English bakery materials
and to interpret at assemblies/meetings
Guest editors and contributors for the ‘zine —
guest editors meet once with the ‘zine muffin
to help plan out the ‘zine for that month;
contributors can submit pieces anytime that
they'd like to write!

Tim and Noah’s needs and desires

$600/month towards rent for both of us; this
is the only monetary pay the bakers get and
also includes rent for the bakery

Garden produce to eat! (both of us)

Eggs (1-2 dozen/week)

Homebrew beer (T)

Haircuts (both of us)

A new front hub for my bike, or just a new
bike (N)

Folks who will let us borrow or copy for us
rad queer movies to watch

Minor sewing help (hemming pants, etc.)
(both of us)

Fabulous clothing (both of us)

Homemade vegan ice cream (both of us)

Ingredients/Ingredientes

Half Wheat Sourdough (840g/loaf)

Pan Medio Integral de Levadura Natural
Water (36%), OG ww flour (30%), OG white flour
(30%), veg oil (3%), NC Honey (1%), Salt

Whole Wheat Sandwich (840g/loaf)

Pan Integral (840g/pan)

Harina Integral Orgénica (57%), Agua (35%), Aceite
Vegetal (4%), Miel de Carolina del Norte (2%), Melaza,
Sal, Levadura

Pan con frijoles pintos / Pinto bean bread (734g/
loaf)

Organic whole-wheat flour (44.8%), Water (28%),
Cooked organic pinto beans (17%), Organic yellow
cornmeal (6%), Organic sunflower seeds (3%), Canola
oil (4%), Salt

Muffins de manzana y gengibre / Applesauce-
ginger muffins (442g/media docena)

Organic whole-wheat pastry flour (32%), NC apple-
sauce made by Rachel and Lauren (32%), Pecan milk
(18%, NC Pecans & Water), NC Honey (10%), Canola
Qil (3%), Crystallized ginger (2%), Apple cider vinegar,
Baking Soda, Salt, Citric acid



