
How The New Crop Of Grain Growers Plant
Breeders Millers Maltsters Bakers are
Revolutionizing the Industry

The world of grain agriculture is going through an incredible transformation,
thanks to a new crop of innovative individuals who are reshaping the way we
think about farming, plant breeding, milling, malting, and baking. From field to
table, these dedicated professionals are revolutionizing the industry and pushing
the boundaries of what is possible.

Grain Growers: Masters of Modern Farming Techniques
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At the forefront of this revolution are the grain growers, the farmers who devote
their time and energy to cultivating these essential crops. Through the integration
of modern farming techniques, precision agriculture, and cutting-edge technology,
they are maximizing crop yields while minimizing environmental impact.
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These grain growers understand the importance of soil health, responsible water
management, and the sustainable use of resources. They work hand in hand with
plant breeders, millers, maltsters, and bakers to ensure the entire process from
seed to loaf is exceptional.

Plant Breeders: Cultivating the Future

Plant breeders play a crucial role in the grain industry, working tirelessly to
develop new varieties of grains that are resistant to diseases, adapt to various
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climatic conditions, and deliver the desired quality characteristics required by
millers and bakers.

Using a combination of traditional breeding methods and advanced
biotechnology, plant breeders select and crossbreed plants to create hybrids with
improved traits such as higher nutritional value, increased yield, and enhanced
flavor profiles.

Millers: Transforming Grains into Flours of Excellence

Once the grains are harvested and delivered, millers take charge of transforming
them into the fine flours that are the foundation of countless baked goods. Milling
involves cleaning, grinding, and sifting the grains to produce flours of different
textures and consistencies.

Today's millers utilize state-of-the-art machinery and closely monitor the entire
milling process to ensure consistent quality and optimal results. They work
closely with plant breeders to select the right grains for milling, considering
factors such as protein content, moisture level, and gluten development.

Maltsters: Crafting the Backbone of Beer and Whiskey

For those involved in the brewing and distilling industries, maltsters are the
unsung heroes. They transform grains, typically barley, into malt, which is an
essential ingredient in beer and whiskey production.

Maltsters carefully germinate the grains, then halt the germination process at a
specific point to retain the desired enzymes and flavors. Maltsters' expertise
influences the resulting flavor, aroma, and color of the beer or whiskey, making
them key partners for brewers and distillers who strive for excellence.

Bakers: Transforming Grains into Delicious Masterpieces



Finally, bakers are the artisans who take the raw grains, flours, and malts and
transform them into mouthwatering bread, pastries, and desserts. Their
craftsmanship and creativity make the difference between a dry and tasteless loaf
and a delectable slice of heaven.

These bakers experiment with different flour blends, fermentation techniques, and
baking methods to unlock the full potential of the grains they work with. They
strive for perfection in every loaf, every pastry, and every dessert they create,
constantly pushing the boundaries of what is possible in bakery.

The Connected Process: Collaboration and Innovation

What ties these individuals together is their interconnectedness and shared
passion for grain cultivation, breeding, milling, malting, and baking. They
collaborate, share knowledge, and challenge each other to innovate and improve
at every stage of the process.

The new crop of grain growers, plant breeders, millers, maltsters, and bakers are
redefining the grain industry, embracing sustainability, flavor diversity, and
nutritional excellence. They are paving the way for a future where grains continue
to be a vital staple in our diets, as well as a source of inspiration for culinary
delights.

So, the next time you savor a slice of bread or sip a beer, take a moment to
appreciate the incredible journey these grains have undergone and the dedicated
professionals behind their transformation. Together, they are shaping a more
vibrant and flavorful world.
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For more than 10,000 years, grains have been the staples of Western civilization.
The stored energy of grain allowed our ancestors to shift from nomadic hunting
and gathering and build settled communities—even great cities. Though most
bread now comes from factory bakeries, the symbolism of wheat and bread—
amber waves of grain, the staff of life—still carries great meaning.

Today, bread and beer are once again building community as a new band of
farmers, bakers, millers, and maltsters work to reinvent local grain systems. The
New Bread Basket tells their stories and reveals the village that stands behind
every loaf and every pint.

While eating locally grown crops like heirloom tomatoes has become almost a
cliché, grains are late in arriving to local tables, because growing them requires a
lot of land and equipment. Milling, malting, and marketing take both tools and
cooperation. The New Bread Basket reveals the bones of that cooperation,
profiling the seed breeders, agronomists, and grassroots food activists who are
collaborating with farmers, millers, bakers, and other local producers. 
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Take Andrea and Christian Stanley, a couple who taught themselves the craft of
malting and opened the first malthouse in New England in one hundred years.
Outside Ithaca, New York, bread from a farmer-miller-baker partnership has
become an emblem in the battle against shale gas fracking. And in the Pacific
Northwest, people are shifting grain markets from commodity exports to regional
feed, food, and alcohol production. Such pioneering grain projects give
consumers an alternative to industrial bread and beer, and return their production
to a scale that respects people, local communities, and the health of the
environment.

Many Americans today avoid gluten and carbohydrates. Yet, our shared history
with grains—from the village baker to Wonder Bread—suggests that modern
changes in farming and processing could be the real reason that grains have
become suspect in popular nutrition. The people profiled in The New Bread
Basket are returning to traditional methods like long sourdough fermentations that
might address the dietary ills attributed to wheat. Their work and lives make our
foundational crops visible, and vital, again.
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