
Johnson & Wales University’s educational model combines academics, hands-on training, and 
work experience and has made the school a recognized leader in career education. The Charlotte 
campus, established in 2004, is a blend of modern and traditional and features state-of-the-art 
business and culinary facilities. Visit www.jwu.edu/charlotte. 

Guild Members $ 375      Non-Members  $ 460*   
(*includes 12-month Guild membership)   
Registration deadline:   March 23 

Bread and Art:  
Baking Your Way 

to Community 
 

Instructor: Tara Jensen     
 

April 8-9, 2017  
Sat 9:00 am—3:30 pm 
Sun 9:00 am—2:00 pm   

 

Johnson & Wales University 
801 West Trade St., Charlotte, NC 28202 

 

Skill Level:   Beginning to 
Intermediate 

       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  

 

The individual and society meet in a loaf of 
bread. Baking bread is a personal practice, 
but it also deeply connects us to the seasons, 
landscape, and people around us.  Four     
simple ingredients — flour, water, salt, and 
leaven — possess all that is necessary to      
express personal style within a larger set of 
cultural values. Artistic embellishment, 
through  stenciling and scoring final loaves, 
elevates the experience and helps us leave our 
mark in the community. 
 

Saturday:  Hand mixing dough, folding and 
shaping techniques, home milling and flour qualities, starting a naturally leavened culture 
 

Sunday:  Creating bread stencils, scoring techniques, baking our bread, refreshing cultures 
 

We’ll be baking country-style loaves made with freshly milled, Carolina Ground flour,     
naturally leavened and slow fermented. We’ll also discuss how to start a CSB (Community 
Supported Bakery), how to hold a pizza night, and ways to get your whole neighborhood  
excited about healthy, nourishing food. We’re all in this together! 

Tara Jensen runs Smoke Signals, an educational baking project located in Marshall, NC. She teaches 
on a range of topics including naturally leavened bread, wood-fired baking, and rustic pastries.   
Drawing on her background as both an artist and a professional baker, Jensen connects workshop 
participants with practical knowledge married to the tactile joy of food. She recently completed her 
first book, A Baker’s Year (St. Martins Press, 2018).  


