
Le Cordon Bleu College of Culinary Arts in Tucker, GA, was established in 2003 to bring the 
esteemed Le Cordon Bleu Culinary Programs to the Atlanta area. The school offers a practical and 
comprehensive training program that combines culinary tradition with modern innovation. For more 
details, please visit www.chefs.edu/Atlanta. 

Guild Members $ 375 
Non-Members    $ 460* 

(*includes 12-month Guild membership) 
Registration deadline:   May 2 

Designing Signature Flavors 
with Sprouted and Local Grains 

 

Instructor:  Zachary Golper 
 

May 16-17, 2016 

Mon and Tue, 10:00 am—4:00 pm 
 

Le Cordon Bleu 
College of Culinary Arts 

1927 Lakeside Pkwy, Tucker, GA 30084  
 
 

Skill Level: Intermediate to 

Advanced/Professional  

       www.bbga.org  THE BREAD BAKERS GUILD OF AMERICA info@bbga.org 
       phone 707-935-1468                    670 West Napa St., Suite B                 fax 707-935-1672
                Sonoma, CA 95476  

 

Think of this class as a "choose your own adventure" 
fermentation experience. Grains and edible grass 
seed milled locally by Anson Mills will be fermented 
to ripeness. After a group analysis of what            
characteristics each preferment has, each student 
will choose a single preferment, or a combination of 
two, to create three doughs of unique                   
characteristics. There will be a discussion on         
adjusting hydration and desired temperatures in 
order to give the yeast and bacteria the best           
scenario, based on the grain or grains chosen.  
 

It will be a class blending science and intuition, with 
a strong emphasis on adjusting ourselves, as bakers, 
to the changing organic world, developing identity 
through flavor, and maintaining a profitable busi-
ness while supporting sustainable agriculture. 
 

The class will also learn the benefits of utilizing 
sprouted grain to speed up fermentation rates,  
hereby enhancing positive qualities in the bread, 
without increasing production time.  

Zachary Golper trained in bread and pastry in the US and France. He first learned the art of bread 
making in a single-deck, wood-fired oven and went on to learn under some of the world’s most renowned 
bakers in Portland, Seattle, and Las Vegas. He further honed his skills during a stage in Provence with a 
third-generation pâtissier. In 2011 he opened Bien Cuit, an award-winning bakery which has been recog-
nized by the NY Times, Food & Wine, Saveur, and Bon Appétit.  He is the author of Bien Cuit: The Art of 
Bread, and is a finalist for the 2016 James Beard Award for Outstanding Baker.   


