Season9, Week 12 J uly 2nd, 2012 - 3:55pm

So this is the first of several weeks where Noah
and | are baking without Tim while he is travelling.
This is also my first time writing something for the
zine. We had the a/c running all day today which
made it more comfortable for us and made it
easier to deal with the bread. The last few weeks
it's been a race to get everthing in the ovens
before the bread proofs too quickly. We hope you
alll enjoy all the bread and the yummy cinnamon
rolls!
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Bread Team Retreat Update:

A little over week ago current and past bread team
members gathered out in Efland for a bread team
retreat. People on the bread team had wanted to
have a retreat and chanel some of the ideas that had
come out of bread assemblies. We hoped to come up
with a clearer plan of action with specific goals and
a timeline that would help guide the bakery through
the next year. Here is some of what we came up
with (more coming in future zines).

Short-term goals for the next year:
- Financial solvency
A bigger space
Build up the membership in numbers, sense
of investment, leadership, capacity, inter-
relatedness
Building collaborations with other organizations
towards food sovereignty

Immidiate action steps to meet these goals:
Conversation around what ways people could
relate to bakery beyond membership in the
subscription program. Clarify different positions
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within Bread Uprising (membership, sustainers,
volunteers, etc) - create a “spiral of involve-
ment” with different roles people can have.
Create plan for financial solvency

Raise startup $ (for this Fall) through fundrais-
ing campaign

Campaign to get zine subscribers/sustaine-
donors

Research pros & cons of different legal struc-
tures

Decide on a legal structure

Member directory that includes needs and
resources (so people can contact each other to
facilitate resource-sharing between members)

What We B aked!
El Pandela Semana

Half Wheat / Pan Medio-Integral de
Levadura Natural (840g)

Water (39%), OG Whole wheat bread flour
(29%), OG Unbleached bread flour (29%),
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What We Baked!
El Pandela Semana

Half Wheat / Pan Medio-Integral de
Levadura Natural (840g)

Water (39%), OG Whole wheat bread flour
(29%), OG Unbleached bread flour (29%),

Canola oil (3%), Salt. Yeast.

Whole Wheat/ Pan Integral (840g)

OG Whole wheat bread flour (55%), Water
(36%), Canola Oil (3%), NC Honey (3%), OG
fair-trade molasses (1%), Salt, Yeast.

Pan con Tomate y Albahaca / Tomato
Basil Bread (813g)

Organic 14% white bread flour (34%),

Organic NC tomato puree (23%), Organic

whole-wheat bread flour (18%), Water

(16%), Organic white bread flour (8%), Olive

oil, dry basil, salt.

Cinnamon Rolls / Rollos de Canela
(470g/6)

Water (32%), Unbleached organic bread
flour (42%), Organic all-purpose flour (5%),
NC Honey (4%), Canola oil, Salt, Yeast,
Cinnamon. Filling: Brown sugar, canola oil,
cinnamon, cloves. Glaze: Water, pordered
sugar, vanilla.
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More Notes from the Bread Team Retreat!
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More Notes from the Bread Team Retreat!
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