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A short history of baking in America 







Bio Slides 







What Are Sprouted Grains? 











How To Bake With Sprouted Grains 







100% Sprouted Grain Products 



  







Baked bars 



Breads with Sprouted Grains 











Sprouted Grain Flour 











Falling Number 









Nutrition 



Increased nutrient bioavailability… 



Through the deactivation of phytic acid.  



Approximately 1/3 of the world’s population suffers 
from anemia or zinc deficiency  



Other Nutritional Benefits of sprouting: 
-Vitamin increase (E and C) 

-Increased enzymatic activity 
-Proteins converted to amino acids 
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