Season 10, Week 15 Dec 17,2012 - 4:22pm

Today is the last day of the season! Season 11 begins
January 7th folks should be calling to get members
resubscription info. We hope you have a wonderful
Winter Soltisce, Christmas, Kwanzaa and New Year's!
And that you and your loved ones begin the New Year
with love and peace. Safe travels to all who are travel-
ling! -Javiera

Communlty Events

SpiritHouse is in the middle of an Inidegogo
fundraising campaign they have about 29
days left. Their mission: “SpiritHouse uses art
and media to support the empowerment and
transformation of communities most affected
by poverty, racism, gender discrimation

and the school to prison pipeline; through
grassroots programs, cultural organizing and
community collaborations.” Please consider
donating! There are several current and
former members who work with SpiritHouse
and Mya Hunter our new apprentice baker
also works for them.

Season 10, Week15 Dec 17, 2012 - 4:22pm

Today is the last day of the season! Season 11 begins
January 7th folks should be calling to get members
resubscription info. We hope you have a wonderful
Winter Soltisce, Christmas, Kwanzaa and New Year's!
And that you and your loved ones begin the New Year
with love and peace. Safe travels to all who are travel-
ling! -Javiera

Communlty Events

SpiritHouse is in the middle of an Inidegogo
fundraising campaign they have about 29
days left. Their mission: “SpiritHouse uses art
and media to support the empowerment and
transformation of communities most affected
by poverty, racism, gender discrimation

and the school to prison pipeline; through
grassroots programs, cultural organizing and
community collaborations.” Please consider
donating! There are several current and
former members who work with SpiritHouse
and Mya Hunter our new apprentice baker
also works for them.

There are several Kwanzaa celebrations
some of them are city sponsored others are
not. The following link has times, dates and
places! http://tinyurl.com/d44cwbn

Bread Uprising Happenings

by Javiera

Our holiday bake sale ends this Wednesday
12/19 if you're shipping items and Friday
12/21if it’s a local order. Go to www.
breaduprising.org to order yummy cookies,
stollen or cran-orange mini-loaves. Also help
us publicize by letting friends, family and co-
workers know about it!
We vended at the Walltown Children’s
Theater production of the Nutcracker on
Friday 12. It was great to see so many bakery
members both in the cast and audience!
We had a “rogue” Farmer’s MarRet stand at
the Durham Farmer’s Market on Saturday
12/15. We there selling holiday goodies and
also publicizing our bake sale.
Bread Uprising will be closed from Sunday
Dec. 23rd- Friday Dec. 28th!!
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What We Baked!
El Pandela Semana

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.

Half-Wheat Sourdough Sandwich

Water (38%), Organic ww bread flour (30%),
Organic 14% white bread flour (16%), Organic
white bread flour (15%), Canola oil, salt

Carrot-Dill Bread

Water (35%), OG unbleached white flour
(33%), OG whole wheat bread flour (16%),
OG carrots (10%), OG cornmeal (3%), Olive oil
(2%), Dill seed, Salt, Dill weed, Dried Basil

Banana-Nut Muffins

Mashed bananas (38%), Organic whole-wheat
pastry flour (24%), Orange county honey
(20%), NC pecans (8%), NC pecan milk (6%),
Canola oil (3%), Organic apple cider vinegar,
Baking soda, Salt, Vanilla Extract
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(20%), NC pecans (8%), NC pecan milk (6%),
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Baking soda, Salt, Vanilla Extract

Gluten-Free Sandwich Bread (new
recipe!)

Water, Brown rice flour, Millet flour, Potato
starch, Garbanzo bean flour, Cornstarch (non-
GMO), Tapioca flour, Orange county wildflower
honey, Sea salt, Canola oil, Yeast

Granola

Organic Oats (60%), NC Honey (11%),
Canola Oil (9%), OG Sunflower Seeds (7%),
OG Pumpkin Seeds (5%), NC Pecans (5%),
Sorghum syrup from Okfuskee Farms (3%),
Raisins, Salt, Cinnamon, Cardamom
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