
Founded in 1914, Johnson & Wales University is a private, nonprofit, accredited institution with 
more than 15,000 graduate, undergraduate and online students at its four campuses in Providence, 
RI; North Miami, FL; Denver, CO; and Charlotte, NC. For more information, visit www.jwu.edu.   

Guild Members $ 375 
 

Non-Members    $ 460* 
(*includes 12-month Guild membership) 

 

Registration deadline:   April 6 

Baking with Sprouted Grains 
 
 

Instructor:  Richard Miscovich   
 

April 22-23, 2017 
Sat 9 am—5 pm, Sun 9 am—3 pm 

 

Johnson & Wales University 
Harborside Campus 

333 Shipyard St., Providence, RI 02905  
 
 

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  

 

Baking with sprouted grains has taken root in 
America. After centuries of baking, it is difficult to 
find something “new.” However, American          
innovation and the local grain movement have 
provided an opportunity to explore the baker's  
staple, grain, in the sprouted version. Sprouted 
grain flours present a challenge to the baker       
because of variable water absorption rates and 
changes in fermentation activity. Sprouted grain 
itself is an intriguing and inexpensive inclusion 
that adds flavor, fiber, and nutrition to baked 
goods.  

Join Richard Miscovich for a weekend of learning 
to overcome challenges and bake healthy and      
delicious baked goods with sprouted grains and 
sprouted grain flour. In addition to exploring the 
sprouted process and conducting bake tests to 
compare sprouted and unsprouted flours, we will 
prepare a 100% sprouted wheat hearth bread, a 
whey-based hearth bread, an enriched bread, a  
savory flatbread and rejuvelac, a refreshing and 
enzymatically active beverage. 

Richard Miscovich is a Department Chair and teaches artisan bread baking to culinary students at 
Johnson & Wales University in Providence, RI, and to home and professional bakers at classes and 
conferences around the country. Richard is a Certified Bread Baker and served two terms on The 
Guild’s Board of Directors. He is the author of From the Wood-Fired Oven and instructs the online 
Craftsy courses, “Handmade Sourdough: From Starter to Baked Loaf” and “King Arthur Flour’s Best       
Sandwich Breads.” 
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