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NATUREBAKE INTRODUCES OREGON GRAINS BREAD, INGREDIENTS FROM local willamette valley FARMS
A “farm to bread production” tour will be held at the participating farms 
and NatureBake 
Portland, Ore. – July 5, 2011 – NatureBake today announced the launch of its new Oregon Grains bread. 95% of the ingredients in the NatureBake Oregon Grains Bread by weight (wheat, oats, flax, honey, and water) are sourced and processed in the Willamette Valley, less than 100 miles from the bakery headquarters. A full tour of the farms and NatureBake will be held July 12 and 20 (details below). The events are open to the media and the public.

The inspiration for the Oregon Grains local bread project came in November of 2009, after Vice President of Naturebake, Shobi Dahl, read a Portland food blog about the 100-mile diet. He imagined how amazing it would be to be able to provide a loaf of bread that supported the local Willamette Valley farmers and could help reduce their carbon footprint at the same time. Sustainable and renewable practices at NatureBake are at the forefront of the company’s vision.

“When the inspiration for this bread came, I knew we had to pursue it. It fits in with who we want to be as a company; and Portlanders, myself included, simply adore local products,” said Shobi Dahl, Vice President, NatureBake.

After months of research and dead-end discussions with suppliers, Dahl was contacted by Willamette Seed and Grain, a coalition of farmers from the Willamette Valley formed with the purpose of growing, processing and marketing grain, seeds and beans grown in the valley.

While the Willamette Valley is known largely as the Grass Seed Capitol of the world, there's a small but growing trend of farms transitioning from grass seed to wheat and other cereal crops as a way of localizing our food economy.

Willamette Seed and Grain is made up of member farms including A2R Farms outside Corvallis, Stalford Seed Farms in Tangent and Harry MacCormack's Sunbow Farm in Corvallis. Dahl signed on with the group to source wheat, flax and oats for the Oregon Grains Bread and turned to Bob's Red Mill Natural Foods for the milling. The honey used in this bread comes from Olsen Honey Farms in Albany, OR.

Over 1,400 loaves of Oregon Grains is baked and distributed per week, using 67,000 lbs of local grains and seeds, and 8,500 lbs of local honey annually. Oregon Grains bread is currently carried at several local markets, including Whole Foods, New Seasons, and Fred Meyers throughout the region.

“Working directly with these local farmers has been one of the highlights of my career,” said Shobi Dahl, Vice President, NatureBake. “It is so satisfying to have a relationship with the people who are growing ingredients in the bread I eat every morning.”

A tour will be held at NatureBake, located at 5209 SE International Way in Milwaukie, Oregon, to explore how the grains are transformed into bread, on July 12 at 10 a.m.  An in-depth tour of the contributing farms will also be held on July 20 beginning at Stalford Seed Farm, located at 32345 McLagan Road in Tangent, Oregon, at 10 am and progressing to other farms involved in Willamette Seed and Grain.  Members of the media are invited to attend both events. Private tours can also be scheduled. Please email andrea@every-idea.com or call 541-639-5002 with questions or to RSVP.
About NatureBake

The wholly family-owned business was founded by Jim and Wanene Dahl in 1955, under the name Midway Bakery. They were pioneers in creating delicious whole grain breads that were free from animal fats (a rarity at that time). When the local health food stores heard of Jim’s wholesome breads, they began asking him to deliver. One of the first "sprouted wheat" bakers, Jim was always considered an innovator in the baking world. In 1988, his son, Glenn Dahl, bought the bakery from his parents and continued the family bread-baking legacy. Today, known for its Oregon Grains local and sustainable bread, the bakery is run by Glenn, Shobi (Glenn’s son), and Dave Dahl (founder of Dave’s Killer Bread). Visit www.naturebake.com for information. 
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