
Season 12, Week 14 August  26 2013 – 1:49 pm
Today is the last day of season 12! It's 
beautiful outside & our work day is 
more normal than we've had in quite 
awhile. Today I go back to my school 
year schedule so I won't see as many 
bakery members because I usually 
work the early Bread & Butter shift & 
am not a closer. Will miss getting to see
& visit with members! Hope everyone 
who is going back to school or whose 
kids are going back to school has/have 
a nice transition into their routines! 
Season 13 starts up on Monday 
September 16th.    -Javiera

Bakery updates & community events:
Resubscription process will be 
happening over these next two 
weeks. You will be getting emails 
and/or phone calls. Some things 
that I know we'll definitely need 
lots of help with is preserving. We 
did not get as many berries as 
usual this summer, so today's berry 
muffins will sadly be one of the few
baked until next year's season. 
Preserving sweet potato & 
pumpkin during the fall is pretty 
crucial if we want to be able to 
make sweet potato or pumpkin 
pie/muffins. Also we're hoping to 
create a member directory. It 
would be an easy way for members
to connect, learn what skills other 
members have or potentially 

borrow tools, books or even a 
vehicle! If you're interested in being
in the directory when you get your 
re-subscription call just let them 
know.

• From now through Sept 8 at the 
Forest Theatre in Chapel Hill 
Paperhand Puppet will be putting 
on Invisible Earth. They will also be 
at the NC Museum of Art on Sept. 
13, 14 & 15. 

• Wednesday, August 28th is the 50th 
anniversary of the March on 
Washington. The NC NAACP is 
organizing simultaneous rallies at 
5:30 PM in each congressional 
district. For more info you can go to
http://www.naacpnc.org      

The picture above is from the 50th 
annivesary March on Washington that 
took place this past Sat Aug 24th. If you 
went to the march we'd love to have a 
report back for the zine next season!
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Lucille Clifton is an amazing poet... I found 
this poem when reading a book of her 
collected poems a few weeks ago... maybe 
it could be around Bread Uprising?  -Noah

i am not done yet
by Lucille Clifton                                     

as possible as yeast
as imminent as bread
a collection of safe habits
a collection of cares
less certain than i seem
more certain than i was
a changed changer
i continue to continue
where i have been
most of my lives is
where i’m going

What  We  Baked!  
Whole Wheat/ Pan Integral (840g)
OG Whole wheat bread flour (55%), Water (36%), Non-
GMO canola Oil (3%), NC Honey (3%), NC sorghum 
(1%), Salt, Yeast.
 

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

Olive Rosemary
OG white bread flour (39%), (Water (35%), OG ww
bread flour (16%), Olives (5%),Olive oil (2%), 
Rosemary from Nadeen Bir's garden, OG garlic 
powder, salt

Strawberry Mulberry Muffins
Organic whole-wheat pastry flour (31%), NC 
Strawberry puree (27%), non-GMO Canola oil 
(13%), NC honey (13%), NC mulberries, Organic 
Unbleached All Purpose Flour (7%),  Baking 
powder, OG apple cider vinegar, vanilla, baking 
soda, salt, ginger, nutmeg

Granola

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

Also wanting to thank Mai, Sean & Jessica for sharing 
the rosemary & mulberries we used in today's Olive 
Rosemary bread & Strawberry Mulberrries muffins.  
And to Zelda for all the jalapenos that we used for the 
cheesy jalapeno bread!
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