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Kate Medley:  I’m going to start by saying this is Kate Medley recording Jennifer 

Lapidus on October 19th, 2017, at Carolina Ground world headquarters in Asheville, 

North Carolina, and then I’ll get you to carry on from there and introduce yourself. 

 

[0:00:21.4] 

Jennifer Lapidus:  I’m Jennifer Lapidus.  I am the founder and general manager of 

Carolina Ground and principal. 

 

[0:00:30.4] 

Kate Medley:  Perfect.  And for the record, will you tell us your birthday? 

 

[0:00:36.1] 

Jennifer Lapidus:  My birthday is April 8th, 1969. 

 

[0:00:40.8] 

Kate Medley:  Awesome.  Introduce us to Carolina Ground.  Let’s start there. 

 

[0:00:56.4] 

Jennifer Lapidus:  We’re a flour mill that was set up to close the gap between farmer 

and baker in the South.  Our idea was to create a market for large-scale organic growers, 

to help change the landscape from a feed-grade mentality, when it came to grain-

growing, to food-grade and lessen the food miles for the baker and sort of deepen the 

understanding of their most essential ingredient, get it more securely in their hands, and 
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this relationship between farmer and baker, kind of in reaction to greater relationships 

that can control the price, such as the commodity index fund and things that were 

exposed to be out of the hands of the baker in 2008 when the price of wheat hit the roof 

and bakers sort of realized that this was not nearly as simple as just a bad growing year or 

that it was far removed from the farmer and the baker at that point. 

 

[0:02:10.7] 

Kate Medley:  What do y’all do back here at Common Ground? 

 

[0:02:13.6] 

Jennifer Lapidus:  We mill flour.  [Laughter]  That is the most basic thing that we do.  

Then they would reblend to spec.  We are single-variety milling on the years that we can, 

and the cold-stone milling, all of it to emphasize flavor, nutrients, place.  You could take 

North Carolina grain and run it through a roller mill and you wouldn’t know if it was 

grain from North Carolina or from Timbuktu.  The roller milling is a great, efficient way 

to produce flour, but in terms of really zeroing the lens in on flavor, nutrients, going back 

to cold-stone milling we felt like was the way to do it. 

 We are tiny compared to most mills in this country.  I think the average-sized mill 

is 100 and—the numbers boggle me.  It’s over 100,000 pounds of grain a day that they 

process.  We’re processing 1,000 to 2,000 pounds of grain a day, so we are a micro mill.  

We’re big enough to be able to work with small- to medium-sized bakeries, and we’re 

small enough to cater to the bakeries as well, though, so we’re still sort of finding our 

way.  We’re five years into production.  So that’s what we do on the flour end. 
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 On the other end of things, we are very interested in enriching the seed 

availability for our growers.  For example, I wanted a white soft wheat, a pastry wheat 

that was a white wheat.  We grow a lot of soft wheat in North Carolina, more, I think, 

than any other Southern state, so we have infrastructure in place.  We have a wheat 

program, a good strong wheat program at our small-grains program at our land grant 

university, NC State, as well as an organic arm to that.  We have wheat breeders, both on 

the state level and federal level based out of NC State. 

 In looking for a white wheat, we traditionally grow red for our soft wheat.  I was 

told that Dr. Paul Murphy, who’s a small soft-wheat breeder at NC State, had a variety.  

In speaking with him, he said there’s no market for it because these are public breeders.  

They don’t have a big advertising arm.  And I told him we would be a market and I sent 

out samples to the River Rat Malt House, which is also an industry here in town working 

with Southern growers, and we convinced the foundation to see if this was worth it.  They 

grew out the seed stock and they allowed us to name the variety, so it’s Carolina White.  

It’s a public variety, which means that it’s accessible to anyone, and that means that the 

growers have a variety that they can grow that will underscore a place for them, because 

the growers—I mean, we work with mostly organic growers, and even the organic 

growers, a lot of them might have conventional acreage and organic acreage.  The 

organic acreage they’re seeing as a niche market, but to give them even more of a niche 

market is to say we’re going to create a market for North Carolina or for our Southern 

growers. 

 Our lens is a little larger than North Carolina.  We see ourselves as here in the 

South, so we’re interested.  I’m also part of a nationwide network, so if we need to, we 
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will bring in grain from others outside of our region, but it’s still part of this network of 

growers and millers and bakers around the country that are looking to grain as an 

agricultural product, not just a fungible commodity that is blended to spec.  We don’t 

want to see a spike in price one year and a different price another year.  We’re all trying 

to run businesses, whether it’s the baker or the miller or the farmer, and we’re just trying 

to have real conversations about real pricing and create an economy that is a long-term 

sustainable economy in relationship with grower and baker. 

 

[0:07:43.3] 

Kate Medley:  I want to interrupt for a minute and ask—as you talk about your different 

flours, for the casual eater, what does that mean? 

 

[0:07:56.0] 

Jennifer Lapidus:  Can you be a little more specific? 

 

[0:08:01.8] 

Kate Medley:  Yeah.  How does that translate for someone who the only thing they 

know about bread is how it tastes? 

 

[0:08:08.5] 

Jennifer Lapidus:  Okay.  Okay.  Well, then taste is going to be how it translates.  Our 

bakers, before we came on the scene, a lot of our bakers are small to medium size.  I 

mean, they’re not typically perhaps the bread you’re going to find in the grocery store, 
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although La Farm Bakery, that’s great, and Weaver Street, they use a lot.  Both of those 

use a lot of our flour.  In fact, we just shipped out to La Farm yesterday and we’re milling 

for Weaver Street today.  And both those bakeries are good examples to say that— before 

our flour was available, if they were just working with a rolling mill product, which, 

again, is a very usable product, and the baker will have their own set of—especially these 

bakers that are utilizing natural leavening instead of just commercial baking yeast, that 

are doing long ferments instead of a straight dough, they’re going to develop flavors, 

whether they’re using our flour or rolling mill flour.  They’re going to develop flavors 

that are within this realm of fermentation and their culture.  But when we offer them our 

flours, it just introduces a whole new palate of flavor.  It really does. 

 We’re especially lucky here in North Carolina, because we also have Lindley 

Mills, who’s working with North Carolina growers.  He’s roller milling, but, again, it’s 

not a flour you’d want to let go of.  I see the two as very much complementary to each 

other.  I’m very proud that we have sort of the Lindley to carry that and that we can 

deliver our whole grain flours.  We do sifted, but it’s our high-extraction flour, for 

example, where we’re just taking out ten to fifteen parts of larger bran.  It carries a lot of 

the characteristics of a whole grain flour, or any in terms of flavor, in terms of visual, 

especially with the red wheats.  If somebody didn’t know and they saw it, they would 

think it was just whole wheat, but we have removed the larger bran, so for the baker it 

ends up having much more loft.  So if someone were to close their eyes and taste a 

hundred percent whole wheat next to a hundred percent of our 85, they could tell by the 

texture, it would be a more open crumb, but if they visually looked at it, they might not 

even notice that. 
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 But jump over to the 75, where we’ve removed 25 parts, there’s recipes, a lot of 

recipes, the bakers will refer to our formulas which call for whole wheat and bread flour.  

Those are actually trying to mimic what a mill like ours does produce, and that would be 

that 75.  Our mill was built in Europe.  There’s the tradition of milling in this form of the 

milling and then bolting, which is the sifter, and the breads that used to define territories 

like Levain being—well, those are leavenings, but in France or the Desem in Belgium or 

the Flemish or Barm in England, I mean, each bread is so old and so simple and yet also 

it is an art form, craft. One of the things that I hear a lot on the bakers’ end, especially 

with home bakers because we also sell flour, we have an online sales, or we’re in bulk 

bins at the co-ops, a couple co-ops here and a little bit at the Weaver Street Market, is the 

flour is more active.  If they’re using natural leavening, they’re seeing a lot more activity.  

And it is.  Enzymatically, it’s very alive.  But that’s not your everyday individual.  I think 

on the individual, they’re just going to taste the difference. 

 

[0:12:24.4] 

Kate Medley:  Good.  So I want to step back a little bit and hear a little more about you.  

Let’s start with your growing-up years.  Tell us where you’re from and what that place is 

like. 

 

[0:12:43.8] 

Jennifer Lapidus:  Okay.  So I grew up in Miami, Florida, in the [19]70s and [19]80s.  

And, actually, we sell to a bakery down in Miami, Zak the Baker, which is super exciting 

for me because the food scene in Miami definitely has taken a long time to catch up with 
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Asheville or up here.  My parents since the [19]70s were coming up here.  We have a 

cabin up in Yancey County, and the local food scene up here is just leagues ahead of 

where they were.  So to see things starting to unfold is super exciting. 

But when I grew up, it was just a completely different world.  [Laughter]  The 

[19]70s down there were very different than the [19]80s.  We had a profound population 

jump in the early eighties with Mariel boatlift, a profound remaking of the city with, you 

know, sort of drug money that funded a lot of development really quickly.  It’s a 

wonderfully international city, but wasn’t for me growing up there.  Especially I 

graduated high school in [19]87, and Miami Vice had come out in the [19]80s, and it was 

like really hard to distinguish between what was real and what was TV, and people were 

very driven by beauty and sort of materialistic, as far as I was concerned at the time, 

materialistic, sort of artificial, on the surface, that was my teenage or my young adult 

reactionary view of things.  [Laughter]  And I wanted, of course, to—well, I wanted 

something more real. 

 Now I look back at Miami and I love going down there and visiting.  I love the 

diversity that’s down there, and it is a lot more shades than the kind of not monotone that 

I was seeing it as back then, but it really was something that pushed me out into a desire 

to find something more real.  And I was a history major in college.  I was really intrigued 

with the reaction to the Industrial Revolution.  I was really intrigued with the writing and 

the art that came out in reaction to what people were seeing society shift into, and there 

was this desire to pull back to a simpler time, and I was amazed with the writing and the 

artwork of that time. 
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 I did a year of study at London School of Economics and got deeper into this—

there I was studying the Russian Revolution and the USSR, but I was also at a very—you 

know, LSE was a very progressive school, founded by the Fabian Society and Socialists.  

I’m Jewish, so it’s hard to escape some of that sort of social-minded activism from just—

I think my great-grand-uncle founded the— was a communist in Russia and started the 

Communist Party in New York.  I mean, there’s like that sort of thing that I was 

awakened to or that was just sort of in my blood, but then being at LSE, our Student 

Union-run cafeteria was all vegetarian and no products from dictatorial nations, so— 

 

 

[Interruption] 

 

[0:17:05.2] 

Jennifer Lapidus:  We can cut all that I just said.  That I’m going to circle back to.  

What I’m getting at, when I was in London, I woke up to sort of food activism, and when 

I got back from an incredibly intellectually charged or intellectually sort of hyperfocused 

year of study, I wanted to learn how to do simple things.  I wanted to learn how to bake 

bread, how to knit, how to garden, and I started baking bread.  I used to look at these 

rapid-rise yeast packets and I was really curious about the yeast packet, because it 

seemed like if it was advertising itself as rapid rise, that there was something it was 

reacting to and what came before this.  So as a history major, I was just intrigued with 

what’s the history behind this yeast packet, and eventually found my way back to natural 

leavening, which in the early [19]90s was really a hard find.  But I used to bake bread 
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when I was in college.  Is this more than you want to know?  [Laughter]  Okay.  I used to 

bake bread when I was in college.  I got into the baking thing, would bake while I was 

writing a paper.  It was kind of a way to help me in my writing to have this other thing 

going on. 

 

[0:18:43.0] 

Kate Medley:  This was at University of Georgia? 

 

[0:18:44.4] 

Jennifer Lapidus:  Yeah, yeah.  And then I kept baking.  Somebody said at one point if I 

sold this bread, they would buy it, which I never even thought of.  [Laughter]  I was 

actually supposed to go to law school.  [Laughter]  So I continued baking, and then I was 

real interested in figuring out this natural leavening.  I didn’t even know it existed, but I 

kept looking for information until I found it.  I found an interview with this guy Richard 

Bourdon, Berkshire Mountain Bakery, in Housatonic, Massachusetts, in this really 

random like biodynamic journal. 

I mean, back then, this was all—there was the health food movement of the 

[19]70s, and then there was this other bubbling up of the biodynamic and macrobiotic as 

sort of a place where these things intersected, and they didn’t really start to get 

sophisticated until—I mean, now they’re so exciting to me.  I see these younger bakers 

and they’re super sophisticated in what they’re doing, and there’s books, but back then, it 

was very much still an old thing that was new enough to need to be recreated in a way.  

But I eventually found my way to apprenticing with Alan Scott, who was an oven builder 
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and designer, but he was also a Desem baker, and that was the type of bread that I was 

interested in.  So I lived out in Marin County with Alan and his family and apprenticed 

under him and then eventually launched my own bakery and was wood-fired.  He 

introduced me to Roger Jansen, who was building mills.  So the Jansens built a mill for 

me and then a second mill for me, so that’s how I got here. 

 

[0:20:55.2] 

Kate Medley:  Good.  Before we leave Miami, tell me a little bit about your family. 

 

[0:21:02.7] 

Jennifer Lapidus:  Oh, right, okay.  Let’s see.  Well, so my grandfather is a famous 

architect.  He designed the Fontainebleau and the Eden Roc and these really—yeah, it’s 

interesting because he was sort of very much the American Dream in terms of creating 

the stage for that.  He would do these hotels with stairways that you just went up before 

you went down to enter into the ballroom.  He would tell me these stories of his 

communist uncle who wanted him sent back to Russia because he was an artist and he 

was determined to make it in this country. 

 My father was— had to be raised by a famous architect, which I think was really 

hard for him.  My father was amazing.  He was a lawyer, but always really an 

environmentalist.  I think he helped people be their better selves.  I think he really did.  

He’d been Vice President of the Audubon Society, and my mom was Vice President of 

League of Women Voters, and she eventually got her degree in architecture, so both my 

parents were amazing people to grow up with. 
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[0:22:34.4] 

Kate Medley:  What were their names, and what was your grandfather’s name? 

 

[0:22:36.0] 

Jennifer Lapidus:  My grandfather’s Morris Lapidus.  My father, Richard Lapidus.  My 

mother, Wendy Lapidus.  My sister is Liz Lapidus, who’s got a PR company in Atlanta. 

 I thought it was interesting, my grandfather was definitely, growing up, was very 

criticized.  I mean, I saw him as very criticized.  We would get magazines like ART 

PAPERS from Europe that he would be in, but nothing in this country until his critics 

eventually died.  So when I was in college, he was interviewed on MTV, and it was like, 

“Grandpa made it.”  He was “that guy.”  He was the people’s architect, and he was 

definitely a good friend in the architectural world, and then he became his own thing. 

 

[0:23:35.1] 

Kate Medley:  What was the food of your youth? 

 

[0:23:38.6] 

Jennifer Lapidus:  Well, my mom never wanted frozen food in the house.  She was 

always very—you know, wanted us to be exposed to fresh food.  I’m also Jewish, so 

there was the Ashkenazi sort of brisket and knish and Rugelach and corned beef and 

bagels every Sunday morning and Chinese food every Sunday night.  I didn’t realize how 

much this sort of culturally being Jewish fed into what we ate, but there was that.  My 
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parents, we had an acre of land, so there was avocado and lemon and orange and kumquat 

and different things growing outside our door, but everybody had that, so that was 

growing up in Florida. 

 

[0:24:41.2] 

Kate Medley:  So then you left Florida for Athens, Georgia, University of Georgia. 

 

[0:24:45.3] 

Jennifer Lapidus:  Yeah. 

 

[0:24:46.7] 

Kate Medley:  And then London and then Asheville? 

 

[0:24:50.0] 

Jennifer Lapidus:  Well, no, then London, then back to Georgia, and then I went out to 

Fayetteville, Arkansas, and apprenticed with Summer Corn Foods.  They were doing 

Desem bread, but they were doing natural food production, including this naturally 

leavened bread, and we were doing a lot of no wheat, so it would be spelt.  We were 

milling in house and we were doing the natural leavening, but it was really geared toward 

the natural food world.  It was way more industrial.  We’d vacuum pack this bread.  It 

wasn’t wood-fired, and the cultures were really strong and sour, and I just instinctively 

felt like this was not it.  I learned a lot there in terms of just food production, but it was 

literally in a warehouse.  It was kind of like the mail room.  [Laughs]  It was just like 
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windowless, cement floor, industrially produced for the natural food world and 

macrobiotic world. 

 Then I went out to Marin County to Alan Scott, Petaluma area, and it was sort of 

like, “I have arrived.”  We were using wood-fired, and the cultures smelled right, and I 

had never smelled a culture that I—other than at Summer Home, but I knew instinctively 

this is what we were—yeah. 

 From there I moved to—well, I guess I did have a little stint between Georgia and 

Arkansas.  My friends have a farm in Hot Springs, so I was there a few months.  But from 

California, I moved to Tennessee with the man I was in a relationship with, who I 

eventually married and had a child with and launched my bakery, Natural Bridge Bakery 

on Natural Bridge Road in Sewanee, Tennessee, and then eventually moved to Madison 

County, North Carolina, and relaunched the bakery as a single person and mother, 

Natural Bridge Bakery there. 

 

[0:26:48.0] 

Kate Medley:  Okay. Sewanee, I missed that part. Why Madison County, North 

Carolina? 

 

[0:26:57.6] 

Jennifer Lapidus:  Well, my friends who are in Hot Springs, really good friends of 

mine, Mary, her daughter Josie was born eight months before my daughter Hannah, and 

they have an organic farm, and I was baking.  We were young, excited about 

sustainability in food.  I was twenty-six when Hannah was born, so I was in my twenties, 



 
 

© Southern Foodways Alliance | www.southernfoodways.org 

Jennifer Lapidus | 14 

Mary was in her thirties, and we stayed in touch.  She came to visit and just was always 

telling me how the food scene was sort of unfolding here.  They had started a farmers’ 

market at the French Broad Food Co-op.  They had three vendors.  Wouldn’t it be nice if 

a bread baker was there?  I mean, if you come to the farmers’ market scene now in 

Asheville, you have to find parking.  It’s amazing.  But back then, which I did sell at a 

market in Sewanee, we were sort of this oddity in a parking lot.  People would like not 

make eye contact, you know.  [Laughter]  When people initially were selling, what we 

were calling tailgate at the time, it was just sort of the freaks in the parking lot trying to 

sell their wares. 

 So I eventually moved here because my good friends were here, I bought a house 

in Walnut, which is ten, fifteen minutes from Hot Springs, and with the idea that our kids 

would grow up together.  Now Hannah’s twenty-two, Josie just turned twenty-three on 

Sunday.  That’s crazy. 

 But even back then, I mean, when I started baking bread here, I did a lot of bread 

tastings because I was doing whole grain, naturally leavened bread, and people knew 

whole grain bread from the [19]70s, and this was Asheville, which was very much a 

hippie town even then.  That was 1998.  It was still— when I moved here.  And just 

explaining to people what natural leavening is, I had this whole spiel, whether it was 

somebody that just needed to taste the bread and that was enough or somebody who 

really wanted to understand the predigestion and the breakdown of the phytic acid.  And 

it always helped to have my beautiful little daughter beside me.  [Laughter]  So there was 

that. 
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 But I remember thinking I didn’t have to amp up the fresh leavened flour piece, 

because it came through regardless, which is interesting, because now, running the mill, 

it’s so exciting to me to be able to give better ingredients to these bakers and to see them 

invested.  When I was baking, there was a handful of us around the country doing what 

we were doing.  There were so few of us.  I mean, there was the San Francisco sourdough 

bread thing, but that was pinched with some yeast that was—there was some commercial 

baking yeast thrown in.  They were going for a sour flavor.  It was very white bread.  And 

this was something different.  This was we’re doing natural leavening.  We are 

discovering time and temperature in terms of extending a fermentation, bringing down 

the temperatures.  It was a lot of unfolding of something that was very old that had been 

forgotten.  Back then it was a revival of the mill and the culture and the oven, and the 

grain was coming from a thousand miles away. 

I was interested in working with growers.  I never considered working with a 

grower here, but I reached out to some biodynamic grain growers out West, and they said 

sure, if I want to buy forty thousand pounds of grain.  [Laughter]  We don’t traditionally 

grow bread wheats in this part of the country because of the heat and humidity, so when 

Dr. Marshall came to this area from Texas A&M in the early 2000s and somebody from 

Bay State, I think, asked him if he thought that bread wheats could ever be grown in the 

area, they started doing some testing, just uniform bread wheat trials, crossing very old 

breeds.  And this is not genetically modified.  This is old-school breeding.  They 

partnered with a project in New Zealand so they could get two crops a year, and finally 

found some crosses that worked. 
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 But to be able to be part of the story where now it’s not just before where it was 

the mill, the oven, and the culture, remembering that, now it’s the farmer, miller, and 

baker, and I get to be in the seat where I have wholesale applications that come through.  

For me, it’s all about the relationship and here is this baker and they’re young and they’re 

a micro bakery and they’re doing what we were trying to put together back in the 

[19]90s.  [Laughter] 

 So my husband started Flat Rock Village Bakery in, I think, 2001, and that’s 

when we met as bakers.  There was just so few of us at the time doing this, and he’s fifty-

two now and I’m forty-eight, and we don’t bake anymore.  [Laughter]  Lately I have not 

been milling.  I’ve been trying to get less and less milling from my end, just oversight, if 

I can help it.  My back does not like it when I lift a bag of flour anymore.  But, you know, 

I’m supposed to be where I am right now, I think.  I’m just sort of overseeing.  And I feel 

like what we figured out without the books, and even with Alan Scott where the first 

oven I had, which was in Tennessee, we built three ovens over the life of my bakery, and 

back then most of it was red brick other than the hearth.  By the time we built the second 

oven when I moved here, he had started to change his designs, and the third oven even 

more so.  So there was this kind of learning about, and there’s still this unfolding and 

learning about the ovens and the mill, milling technology that is going back to something 

that’s old, but trying to sort of couple it with what we know now.  We’re not Luddites.  

We’re trying to sort of hold on to what really works with the past but also move it 

forward and be as efficient as we can. 

 

[0:34:22.5] 
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Kate Medley:  That’s great.  I want to go over a couple of dates.  Correct if I’m wrong 

here.  Natural Bridge Bakery from 1994 to 2008? 

 

[0:34:32.4] 

Jennifer Lapidus:  Yeah. 

 

[0:34:33.5] 

Kate Medley:  Okay.  And then lead us into the Carolina Farm Stewardship Association 

project. 

 

[0:34:41.8] 

Jennifer Lapidus:  Okay. 

 

[0:34:42.8] 

Kate Medley:  This was 2009? 

 

[0:34:45.4] 

Jennifer Lapidus:  2008 is when it—but, yeah.  So I had stopped baking and—I’m 

trying to figure how I should say this.  I had heard word that there was wheat trialing 

going on with the USDA based in Raleigh.  The man who built my mill, Roger Jansen, 

had somehow made contact with a Cooperative Extension agent.  Maybe there was some 

trials going on in Salisbury or wherever they were at the time.  Somehow he got them to 

send grain to my bakery.  I was trying to explain to Roger over and over that I was trying 
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not to be baking, that I was backing out of baking.  I think I was in grad school at the 

time or applying to grad school.  But grain still landed at our bakery.  Dave Bauer, whose 

Farm & Sparrow breads, who I had brought to the area when I realized I wanted to slowly 

transition out of bread, I reached out to Alan, who introduced me to Dave.  I was looking 

for a baker who needed an opportunity for baking space that maybe wanted to share a 

space with me.  I didn’t want an intern.  I wanted to give somebody an opportunity and 

give me the opportunity to kind of back out a little bit.  It was with a wood-fired oven 

bakery.  You don’t want the oven to get cold, so I wanted to have less baked for myself. 

 

[0:36:25.0] 

Kate Medley:  Where did he come from? 

 

[0:36:26.4] 

Jennifer Lapidus:  He came from—at the time he was in Minnesota or Minneapolis 

area, and he had met Alan at a folk school that Alan was teaching oven building at and 

Dave was working at. 

So we received the grain, I told Dave to mill it and bake with it, and he made 

some lovely bread, and I was wowed by it, thinking, I didn’t think that was possible from 

grain grown from the Carolinas. 

Then I was waiting for a haircut, and I picked up an issue of Gourmet magazine 

and opened it to an article about Perche, France, and how these guys that actually had 

come from the agriculture and milling industry had stumbled upon this old mill in Perche, 

France.  There were thirteen bakeries in the region and there was grain being grown that 
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was being fed to the livestock, and the bakeries were getting their flour shipped in, and 

there’s this old mill.  They sort of connected the dots and felt that they needed to create 

bread flour for these bakers to create a—they actually went for it, a geographic 

distinction baguette.  I think it’s Perche de baguette or something.  I might be 

slaughtering that.  They had the grain grown organically, and they sold the flour to these 

bakers that would make a baguette that would be specific to the region and would 

actually get that designation, like Parmesan.  I was so inspired by this article.  It was the 

first time I’d felt inspired in a while, because having been a baker for fourteen and a half 

years and pulling away, it was time, but it was like having lost a limb, I just felt the loss 

of it, and this really inspired me. Then Alan Scott called me.  Alan had moved back to 

Tasmania, Australia, to take care of his ailing heart.  He had congestive heart failure or he 

was having congestive heart failure.  He had just— 

 

 

[Interruption] 

 

[0:39:23.8] 

Kate Medley:  He was moving back to Australia. 

 

[0:39:24.7] 

Jennifer Lapidus:  He had moved back to Australia and had bought a large mill, had 

bought a mill and was starting to talk to farmers, and even though he was supposed to be 

resting and taking care of his heart, he had this idea that he would start this, connect the 
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farmer, miller, baker there.  He wanted me to come out and teach Desem baking.  My 

daughter was in middle school in an all-girls’ school in Asheville, and that was my focus.  

[Laughter]  But the call really intrigued me, and I reached out to Roger Jansen, the mill 

builder, and Alan had evidently reached out to Roger as well.  We both think he may 

have just been on pain meds and had been just inspired because of that.  But regardless, 

the two of us talked about the idea, and I sent an email to Myron Fountain, who was the 

assistant to Dr. David Marshall, who is the lead researcher/breeder on uniform bread 

retrials, and inquired about the trials and explained that I was a baker and that I felt that 

there was a potential market for this variety amongst the many bakeries in the region, 

because like Perche, France, here we were an area where I could count ten bakeries in 

Western North Carolina alone, and, at the time, I felt like it was a very Western North 

Carolina thing until I met—we set up a meeting.  Molly Hamilton, who was a 

Cooperative Extension agent who worked with Dr. Christopher Horton out at NC State, 

who they had the organic grains project, so she was there, and we met at the Mountain 

Research Station in Waynesville.  I can’t remember where the head station was then, but 

Waynesville is actually where Dr. Marshall’s elite crop is, so any of the breeds that make 

the cut are planted up in Waynesville.  It’s a beautiful patchwork of small plots of wheats.  

It’s gorgeous, if you ever have a chance to see it, with the mountains in the background.  

I mean, the trials run from Florida panhandle up the coast, over to Kentucky, so it’s a 

large planting, but the elite stock is planted in Waynesville. 

 So we had this meeting.  It was very inspirational to me, enough so that I wrote a 

proposal as an individual, thinking maybe I could get some funding as an individual, 

which is kind of unheard of, to start some sort of project.  I wasn’t exactly sure what it 
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would be, but the idea of a mill wasn’t out of the realm of possibility.  Molly from NC 

State, I gave her a copy of the proposal to look at, and she handed it to Roland 

McReynolds from Carolina Farm Stewardship Association, called me, kind of cold-called 

me, and said, “We saw this proposal and we want to get funding.  We want to take on this 

project.  This is something we’re very interested in.”  Of course, at the time, I thought, 

“Well, I really want this just for the Western part of the state.”  And he was kind enough 

to say and to not completely—he basically was like, “You’re crazy,” but he didn’t say it 

in those words, but he was right.  I was absolutely crazy to think that this could just be for 

this region.  He said he felt that this had a much broader potential, in his diplomatic way 

of saying things, and kind of woke me up to the realization that it really needed to be a 

larger project.  I mean, I’m amazed that he saw the value in it. 

 At one point it was interesting, Chris from NC State, Dr. Christopher Horton, who 

works for the organic growers, and Roland McReynolds and myself met in Raleigh and 

were interviewed by the Golden LEAF Foundation board there, because they had two 

grants out, one that was NC State, NCDA, and USDA, and the other was CSFA.  So on 

the NCDA, USDA side, they would be working with the growers, and on the CSFA side 

we would be working with the bakers.  So the three of us were interviewed, and we came 

out of the interview, and Roland, who has a law degree, and Chris, who’s this 

agronomist, and they thanked me for being there for the voice of the bakers, and it was 

amazing to me that these people wanted to hear from the bakers. 

It was really inspiring to be able to kind of come back and pull my friends 

together, who I was part of this bakers’ community, so there’s eight of us that sort of 

pulled our chairs together to discuss and sort of visualize what this could be.  Stone 
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milling, whole-grain flour is not the brunt of what most bakers use, so that was going to 

have to be an important piece because we really wanted to emphasize the providence of 

what we were doing, the terroir of this grain had to come through in flavor. 

Actually, so we got the grant.  We got the grant that started in 2009, and Alan 

Scott actually went into the hospital and then died.  I had been in touch with him, “We’ve 

got this grant funding.  We’re going to do this project.”  And after he died, his daughter 

felt that our project should take this mill that had never actually officially entered the 

country of Tasmania.  Is Tasmania a country or a province?  [Laughter]  It’s in Australia. 

Anyways, so we were able to use grant funding to bring it over and eventually pay 

the Scott family for this mill, but it represented something.  It was great.  We brought it 

over and it landed in Charlotte, and the guys from the Salisbury Research Station picked 

it up and brought it to Salisbury.  The guys from Mountain Research Station picked it up 

from there and brought it to us.  It was very much a state effort, like we were going to do 

this and we’re going to really show these growers that we’re going to create a market for 

their grain, because these are not grain growers.  Grain is a rotation crop for them.  It’s a 

winter crop.  The big crops in North Carolina with our large-scale organic are organic 

tobacco, organic sweet potato, and many of them would leave their land fallow in the 

wintertime.  Especially in organic, but also in nonorganic, it’s important to—just leaving 

the land fallow every year is not a good thing, and to have a rotation crop that could help 

build soil structure and bring more money to our farmers and enrich our bakers as well 

was kind of a win-win. 

 

[0:46:55.0] 
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Kate Medley:  So as part of Carolina Ground at this point, are you facilitating the 

agricultural side of this effort as well? 

 

[0:47:05.8] 

Jennifer Lapidus:  To the degree—I mean, just yesterday I was in touch with two of my 

growers that are in Wake Forest.  Let me see.  Three out of my four growers right now 

are also tobacco growers, organic tobacco.  With organic tobacco contracts they have, it’s 

like an every third rotation.  So they’re very, very controlled in their rotation schedule to 

ensure that they’re good stewards of the land with this organic tobacco.  It actually 

happens to be a really good rotation crop with wheat.  If you look in the field, wheat 

that’s planted after tobacco, if you compare it to another wheat that I’ve seen it where 

side by side this wheat was grown after the tobacco, the other wheat wasn’t, the one 

that’s coming after tobacco tends to be greener because the tobacco leaves—it will die 

back when it’s got enough nutrients in the soil, and they’re all sort of just very different 

so they don’t carry the same diseases.  So, for me, it matters to understand the farmer end 

of things.  The organic tobacco folks, they tend to be EU certified with the organic 

certifications, so they’re stricter as to what they can put on their fields, which we also see 

come out in the quality of the project, and they’ve been putting some really good 

amendments on their fields, they can also afford to do it because they’re growing 

tobacco. 

 So just yesterday I was talking to a farmer about growing the Carolina White, this 

white wheat that we’ve sort of pushed along through the state, and the conversation was 

about marketability.  We will either try and share the risk on the seed with the farmer, 
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going in on seed so that they’re not carrying the whole risk.  But having the conversation 

about with the Carolina White, which is a soft wheat, it has a broader market.  The 

variety that they were growing, which I really like it, it’s a really great variety, but it’s 

called SS8641, Seven States variety 8641.  It’s lovely as a pastry wheat, but there is so 

much misinformation out there about wheat in general amongst the general public, who is 

convinced that there’s genetically modified this and that it’s all about the evil modern 

wheats and all of this, that to even begin the conversation of educating them when a 

variety name is SS8641, it’s just really challenging.  [Laughter]  So we’re trying to make 

it a kinder world for them and for the whole narrative.  [Laughter] 

 

[0:49:56.3] 

Kate Medley:  Help me understand the scope.  You’re working with approximately how 

many farmers?  You’re making approximately how many varieties of flour?  It’s going to 

this many states? 

 

[0:50:11.3] 

Jennifer Lapidus:  Okay.  So right now we have four growers that we’re working with, 

although I think I’m about to buy a crop from a fifth grower.  I’ve been testing this 

Appalachian White Wheat.  I have two growers that grew the new wheat, which is a 

bread wheat.  My rye is Wren’s Abruzzi rye.  It’s coming from one grower and it’s an old 

variety.  Then I have my pastry wheat, so that’s coming from another grower.  More or 

less one acre equates to a ton of flour.  And we’re a small mill, but our farmers tend to get 

paid more per acre working with us than with other markets.  So we affect less acreage, 
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but we have a greater impact in terms of income to those farmers that we’re working 

with. 

We are milling—we process between 1,000 and 2,000 tons of grain a day three to 

eight days a week, honestly.  I mean, we mill on demand, so there’s some weeks that we 

are full-scale out and other weeks that it’s a slow week, but the majority of the month is 

we’re going strong and then we have some downtime. We’re selling to bakeries from as 

far south as Miami up to Cincinnati, Starkville, Mississippi.  We’re in Nashville, 

Tennessee; we’re in D.C; we’re in Florida, which we—well, not just Miami, we’re in 

Stuart.  We’re in the St. Petersburg-Tampa area. Beach House Restaurant and Bakery.  

We’re, of course, in the Triangle, in North Carolina.  We’re in Charleston; we’re in 

Atlanta; we’re in Virginia.  We’ve got great bakers in Virginia.  We’re milling for 

Albemarle Bakery right now.  We’re in—I have to look at the map.  I want to do a map 

on the wall so I can see where all of our bakeries are, but it is, again, a lot of 

relationships.  We’ve had years where we’ve had challenging flour to work with, and I’ve 

tried to connect the bakers and oversee it via emails where we’re all cc:’ed and have 

discussions about the challenges and the benefits and the not so good benefits of what 

we’re working with.  So we also have an online store that we sell direct to customers, and 

that’s nationwide. 

 

[0:53:15.8] 

Kate Medley:  Do you sell to many retail outlets? 

 

[0:53:17.7] 
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Jennifer Lapidus:  No.  We sell to the co-ops.  I had the opportunity in the beginning to 

go in the bulk bins at Whole Foods, and I really felt like I needed to have closer oversight 

and to build this business slowly.  So we’re at the French Broad Food Co-op and the 

Hendersonville Co-op and Weaver Street Co-op.  We’ve piloted it in small bags at 

Standard Foods in Raleigh on their shelf and Swamp Rabbit in Greenville, and that might 

be the only two that we’re doing small bags on the shelf. 

 

[0:54:04.5] 

Kate Medley:  Tell me about being a female entrepreneur. 

 

[0:54:10.0] 

Jennifer Lapidus:  Okay. Very driven.  [Laughter]  At one point, our mill was all 

women, which was not on purpose, but was really nice.  I love Scott, my miller.  He’s as 

girlie as it gets.  No, I’m kidding.  I mean, he tries.  But there was definitely—it made me 

think.  I had gone to my stepdaughter’s—she was cheering for basketball, and I was 

watching this basketball team, thinking, God, there’s a lot of long-haired basketball 

players on the Hendersonville team, until I realized I was watching girls.  [Laughter]  

This was middle school.  I was kind of—humored myself.  Then the next team was guys, 

and I was really intrigued by the difference between the girls and the guys in the 

basketball, because with the girls they were doing a bunch of passing, and with the guys 

it was different.  And I saw that in the mill room, too, which was really interesting, 

because when I had us all women, I was milling more and there was a lot of passing off 

to the next person and without having to overly communicate.  So that was a real exciting 
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and interesting thing to me.  I have a lot of hesitation with drawing those lines in a very 

deep permanent marker there, because there’s plenty of men that are just as much team 

players as, and you know, there’s plenty of women that aren’t.  But in terms of 

generalities, I’ve seen that. When talking to the growers, I’m not just a woman.  I’m from 

Miami.  I can speak very fast.  I have to really shut up and listen.  This is culturally so 

different.  It’s so culturally different from our Southern growers than my friends up in 

Western New York that are growers or from our Southern growers to our bakers.  Bakers 

and growers are very different.  We’re all stakeholders here with very different interests.  

The farmer wants to sell his crop, the baker wants good flour, and the miller has to kind 

of explain why this flour or this grain is not good enough.  “Well, the malt house says it’s 

fine.”  Well, that’s fine, but it has different characteristics it has to carry for—I mean, the 

growers are great, but, I mean, especially a grower that really wants to understand what 

makes bread wheat bread wheat, what makes this work well for bread, it really helps to 

come with a loaf of bread. I know you asked me to speak about women entrepreneurship.  

I will say the one place that it really matters to me is in networking.  I have a girlfriend, 

Cathy Cleary, who had been West End Bakery, and she sold her bakery and we still, we 

road ride together.  So we were out on our bikes yesterday and talking about Bread 

Festival, because she was one of the bakers that pulled her chair in with us on “Let’s 

launch this mill.”  And it could just be a characteristic of a human, not gender specific, 

but when it came time to who’s going to volunteer, Cathy was always at the table for—

we have an event we’re going to put on, Cathy was there.  I love putting on events with 

her, a fundraising thing, because we’ll both say we’ll do five million things, and we both 

do it and it works really well. 
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 But there is a level of camaraderie I find with women chefs like Andrea Reusing.  

I love her, and she’s just a badass woman in a male world.  I mean, as a baker, I never 

thought about it being a male or female thing.  I mean, my mother was lobbying for equal 

rights as the Vice President of League of Women Voters, so I grew with “Free To Be 

You And Me.”  My parents were definitely that role model for me. 

 But I will say I’m also not built like a man, and having swung a lot of bags of 

flour for years, and I was finding myself running a chainsaw to cut wood for my bakery, 

which was not something I really wanted to do.  I didn’t think I was cool for doing it.  I 

literally just had to do it, you know.  I’m not mechanically inclined, and I had to figure 

out how to fix a mill.  I’m not saying that men are mechanically inclined and women 

aren’t, because I definitely have landed on men that are not mechanically inclined and 

women that are.  But in general, the way my mind works, it helps me with multitasking, 

but when—I don’t know.  I just feel like we all bring something to the game. 

 

[0:59:32.2] 

Kate Medley:  Good.  Challenges.  As you look back over the last twenty years, have 

there been challenges that you’re proud to have overcome, or are there challenges that 

rise to the top that are still challenges that you’re still chipping away at? 

 

[1:00:00.1] 

Jennifer Lapidus:  I’m still chipping away at the challenge of literally making money.  I 

am trying to be less and less altruistic and more realistic, and I honestly think—let’s see.  

Yeah, it’s really important to me that I be fiscally responsible with this business and that 
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its sustainability mean not just sustainable for the people and for the planet, but also for 

the profit piece, and it’s a tough equation.  We want to give the farmers the best possible 

price at an affordable cost to the baker.  I wish I had recorded what my daughter said 

when she said, “So what are you doing now?” because she knew—she grew up as a 

baker’s daughter, and when I told her, she recreated it for me in terms of, “So before you 

used to make bread for rich people, now you make flour for rich people?” kind of thing.  

[Laughs]  I mean, she doesn’t think that now, I think, because it is a broader project, but 

our flour does tend to be—I mean, the bakers had to convince me to raise my prices 

initially, because of what we’re doing.  This is really high-quality flour.  We need to be 

okay with that.  But the money piece is one thing that I’m working on, making this a 

sustainable business, because I do think it’s really important that we all get paid, and in 

terms of what I pay my workers, I am committed to starting in two weeks to paying them 

$15 an hour, and that just has to happen, because they work really hard and they are 

doing really good work. 

 I think it’s hard to kind of pioneer a project, and I didn’t have a blueprint to go on, 

so there was a lot of learning by mistake, and like with the bakery, by the time I got the 

right oven, I had the cool room, I had the size mill I wanted, it took me so many years to 

get there, and by the time I had gotten there, I was totally burnt out. 

 So our farmers’ market, I managed it for a couple years at a time when I was 

trying to convince my growers at market, because I sold at market, “Look, we need to be 

more innovative.  We need to bring in chefs to do tastings.  We need to start a winter 

market.  Let’s do a holiday market.”  I started that.  I sort of did not get to benefit 

directly.  [Laughs]  I’m super psyched to see how popular, and I’m not the one who 



 
 

© Southern Foodways Alliance | www.southernfoodways.org 

Jennifer Lapidus | 30 

created all the markets, but I just was early on in things and then got sort of exhausted by 

the time.  [Laughter]  So there’s that. 

 So really trying to be aware of the economy not just financially but health-wise 

and on what we do and ensuring that we can continue doing this for a long period of time, 

not just sort of do something extraordinary until you’re exhausted and you can’t do it 

anymore.  So with the mill, it’s not like a life like the bakery was for me, and I really try 

to take care of myself in that and just find the balance of quality of life and making this 

work.  I also am getting to where I can smell a dishonest relationship a lot better.  I used 

to just you sort of come at everything with way too altruistic a lens, and how to navigate 

that in a way that is kind and not lose our shirts over it. 

 

[1:04:52.9] 

Medley:  Good.  Great.  As I was researching for this interview, I came across 2008 

when you started your MFA at Goucher College. Tell us about that. 

 

[1:05:11.4] 

Jennifer Lapidus:  Okay. What do you want me to tell you about it? 

 

[1:05:18.9] 

Kate Medley:  Why?  What?  How you reflect back on that. 

 

[1:05:25.8] 
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Jennifer Lapidus:  Okay.  Let’s see. I got my MFA in creative nonfiction from Goucher 

from 2008 to 2010, amazing time.  It was really hard work.  [Laughter]  Let’s see.  I 

worked on—  the writing that I did.  I actually wrote about the story of the bakery and the 

raising of my daughter, and what I thought was really exciting about that work for me is 

when I shared it, because we would get workshopped or when we did readings, these 

people— most of the people at the time that were in the program were journalists that had 

gone back for their MFA.  Journalism was going through its own pain at the time, and so 

they were going back for their MFAs so that they could teach or write books.  It was a 

book-writing program too.  I mean, to get a MFA, you have to write a book, so it’s not a 

book-writing program.  But anyways, so it was interesting because if you’re a journalist, 

you’re standing outside looking in, and you’re the observer.  If you’re a baker, you’re 

producing a product that isn’t you; it’s the product.  But I chose, instead of reportage, I 

chose to do a memoir piece, and it was really an interesting thing because I was, I think, 

the only one who wasn’t a journalist or a writer that had come in.  When I was doing a 

reading, I realized, “Oh, God, now I’m really exposing myself.  I’m not one of them.”  

[Laughter] But what I got was a bunch of them coming up to me saying, “That was so 

crazy.  I never had any interest in that world, and you took me right into it.”  Also, to be 

in a position where I had to find the universal themes, and bread is a great symbol and it’s 

something that can represent a lot.  Also, there’s no instruction manual.  You don’t use a 

recipe to be a bread baker, you use formulas, and you’re affected by ambient temperature 

and the temperature of water and, for me, fire, wood.  Is it green?  Is it hardwood, 

softwood?  What kind of heat am I getting from this?  Is my temperature on my oven 

going to land at the right time when my bread is going to be ready?  And I was raising my 
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daughter at the same time, which raising a child, no owner’s manual. So I was given this 

opportunity to reflect a lot over those experiences that I had had.  It was a real gift.  I 

mean, I was working at the same time on this project.  I was a mom still, very much so.  

So it was a lot of late nights of working on my writing.  But to put myself in a program 

where I had to do this reflection, well, I was also lucky because it’s an art form, and that 

was the piece.  When I stepped out of the bakery, that was a business, but it was also my 

creative part, self, and to have the writing was taking that place.  And to get to be the 

observer of bakers, to get to be the observer of myself as a baker and of the bakers’ 

community that I’d found myself in, it was sort of the perfect punctuation between being 

the baker and being the miller because the miller is the quintessential middleman, and I 

need to look at my bakers as individuals but also as a culture and on the farmer end as 

well. 

 So in the MFA program, I was thrown into assignments where I just had to do 

reportage and pitch to my professor, like, “Okay, I’m doing a piece on this,” and it was 

like every couple weeks because we were doing creative nonfiction, and to force me to 

look at humans as what am I looking for here, what’s the story?  I don’t know.  It just was 

wonderful.  I loved being a student.  I’d love to be a student again.  [Laughter] 

 

[1:10:57.1] 

Kate Medley:  We look forward to the book.  How do you respond to the idea of sort of 

a Southern grain revitalization or renaissance? 

 

[1:11:12.5] 
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Jennifer Lapidus:  I think it’s really exciting.  I tip my hat and have super respect for 

Glenn Roberts for being so ahead of the curve on all of that.  But although we see 

ourselves as soft wheat, biscuit, all of— to me, I don’t look back traditionally in that way 

as much as I do to what are the growers growing for.  Is it for food or is it for feed?  If it’s 

just for feed, where are we getting our food, and how does the soil do on that level, and 

can we have a larger goal to see our rotations lean more towards food and/or at least a 

healthy balance between food and feed, because I feel like soybeans, wheat, and corn, I 

mean, there’s not much movement, and I don’t think that it’s sustainable for the land in 

the long run, and I don’t think we’re a particularly healthy society because of it. I feel 

like it’s super exciting to me for it to have started with the bakers, this movement of, 

“Okay, we want you to grow this variety, and then what can we do in these rotations?”  I 

feel like we’re still a ways out, and I’d love to see some older varieties in the mix, but 

we’re only five years in, and I’m trying to figure out how to sort of share the risk on that, 

not just for the farmer and miller, but for the baker, too, and what does that look like, and 

to have these broader conversations about other rotation crops that can be utilized 

because we sell, say, to Cheney Brothers or Southern Foods.  They are distributors to 

restaurants for us.  Well, those same restaurants are going to use cow peas or black beans 

or some other food on their plate that is utilized on the land in the same way that, say, 

soybeans are.  It’s going to be harvested with a combine.  It’s going to be cleaned in the 

same infrastructure as grain is cleaned.  So can we see things going in that direction? 

 I don’t know, it might be twenty years down the line, but it’s a greater vision that 

I have, and I feel like the fact that Southern is sexy in New York is great.  It’s really 

funny.  Bobby Zimmerman with Southern Foods, Cheney Brothers, was just visiting with 
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me, and that was formerly Pete Dawson, the distributor, and he was saying he’s in charge 

of the Southern Foods lines.  Like his baby with that distribution company is—we’re part 

of like his children, the food producers that are very Southern, that are very craft, and 

he’s super excited to get them in front of chefs, and he himself was a chef.  He was 

telling me that he has a guy in New York who’s really interested in looking at the 

Southern line, and what do I think. It’s really interesting to me to see that the flavor of 

what we do is a thing, that we can include grain with that, that we grow this Wren’s 

Abruzzi rye down here, and I’ve had the Danko rye from up North.  I had brought some 

in because we had run out of rye grain because the demand had risen within the year, and 

the bakers immediately noticed it.  The rye is lighter in color and less flavorful, but it 

performs really well.  [Laughter]  And ours didn’t perform quite as well, but it had this 

flavor and this hue to it.  I was curious about what would it look like if we grew the 

Danko down here or the Wren’s up there.  Would it be different? So I think that it’s really 

interesting, too, in my nationwide network with my friends out in LA, Grist & Toll, or up 

in Maine with Somerset Mill or in Western New York with Farmer Ground or in Camas 

Country Mill out West, I mean, there’s those of us around the country that are doing this, 

and we are the South.  They look to us as the South and our Southern bakers, and here we 

are, harvesting earlier than anyone else, dealing with the heat and humidity that can be 

really hard, and I’m figuring it out. 

 

[1:16:06.4] 

Kate Medley:  Great.  Are there things that I haven’t asked you about that you want to 

speak to? 
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[1:16:14.3] 

Jennifer Lapidus:  Let me see.  I will say it is interesting, when we first started the mill, 

I was looking for bakers to come together to be sort of a formidable market for a grower.  

When I heard from those growers that said, “Yeah, we’ll buy and sell directly to you, you 

need forty thousand pounds,” it was like forty thousand pounds.  So I was like, “Okay, I 

need a bunch of bakers so that we can buy forty thousand pounds,” because that’s a 

truckload, or forty five thousand pounds.  Early on in this, it was, “Okay, we need more 

than just bakers.  We need broader markets.”  So the Riverbend Malt House was spun off 

from that because Molly Hamilton and I went and spoke with brewers and asked the 

question, and said, “Would you all buy malt if there was a malt house here?” Eventually 

the word got to these two guys who launched Riverbend, Brian and Brent, who are sort of 

a sister company.  The brewing scene is out of control crazy, and people like Sean Lilly 

Wilson with Full Steam, who was an early-on adopter of what Riverbend was doing, 

because he jumped on the idea in terms of, “Oh, we need to embrace what’s Southern.” 

And the distilleries that sort of jumped in, and what other grain users are out there 

potentially, and we sell to a guy who does pasta, and he wants his pasta shape to—the 

South, and what does the Southern pasta look like.  I think that really looking across at 

the industries that are potential grain users was super important to us, but also waving the 

flag for bread to make sure that it wasn’t all turned into beer or spirits, that there needs to 

be a place for the bread in this mix.  So what started out as something that was my small 

group of Western North Carolina bakers became something much broader and I think it’s 

really exciting.  It’s not political.  It’s not religious.  [Laughter]  It’s a good thing. 
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[1:18:43.5] 

Kate Medley:  Wonderful.  I think that’s all of my questions.  I just wanted to say thank 

you for sharing your story with us. 

 

Jennifer Lapidus: You’re welcome. Thank you.  

 

[End of interview] 


