
Wholegrain Baking in the USA
Sarah Owens: Author, Educator, and 
Horticulturist





Wood-fired Ceramics 2000 -
2007



New York and Brooklyn Botanic Gardens 
2007-2015







Transitioning 4,500 roses to 
organic care.
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Community Supported Bakery
2011-2020































Wholegrain Fermented Cookies











Rye + Spelt Wholegrain 



Whole Wheat + Spelt + Millet + 
Lentils: Using the full agricultural 
cycle



Gluten Free Sourdough: 
Buckwheat, Teff, Oats



Whole Spelt using the scalding technique.



Washington State Bread Lab: 
Wholegrain Focus



Familiarity vs. new takes on old 
recipes.



Busting myths: wholegrains don’t have to 
be heavy. 



As the climate changes, we must embrace 
more biodiversity. 



Increased biodiversity = greater 
cultural diversity. 
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