Sustainability usage report

This report will include our local purchasing.  Additionally it is important to note that all the breads and dessert are made from Sheppard’s Grain Flour which is not only a local farming coop but these farms are certified by the Food Alliance as low impact sustainable farms.  The direct seeding technique eliminates plowing helping to save the Palouse top soil from erosion and achieve superior water retention, the microbiology from this non-tilling technique also reduces the dependence on petroleum based fertilizers.  All baked goods produced in the Crimson Bake Shop are made exclusively with this flour.  Our primary bread supplier (also certified by the Food Alliance as a sustainable operation) also exclusively uses Sheppard’s grain – I might mention that it was our desire to purchase bread from this flour that was the catalyst for Hearth Baking to switch to Sheppard’s grain and gain this certification this is a source of great pride for Dining Services.

  The produce numbers do not reflect the totality of our purchases, but only what we can obtain locally.  The seasonality of produce and the fact that our high volume times are opposite the Palouse growing season necessitates our purchasing outside the area.  Typically this is the seasonal percentage overview:

Nov - March  10-15%

Mar - May      30-40%

June – Sept.    60-70%

All our beef is from Northwest cattle and processed in Eastern Wa, all our French fries (in fact all fresh and frozen potatoes) are Wa potatoes processed in Eastern WA and all our dairy is purchased from a Washington dairy farmer coop.  I include the coffee (there is no local coffee in the continental United States) as we have switched to 100% Fair Trade coffee a large percentage of which is also shade grown.

Crimson Bake Shop (Us)

Flour – 37,900 pounds of Sheppard’s grain flour which translates to:

6871 slices of banana bread

6,384 slices of zucchini bread

45, 064 slices of cake

1,792 whole cakes (mostly B’day for students and some catered functions)

2940 cupcakes

208,054 cookies

26,458 Cinnamon rolls

56, 825 pizza dough balls which equals 454,600 slices of pizza

Plus numerous small number misc. items – total portions served 814, 848 using Sheppard’s grain flour

Local Bakery supplier (Spokane):

We use a vast variety of breads form this supplier I will give you the total number of units purchased plus some highlights

71,440 units purchased 

Bagels – 9,763

Torpedo rolls – 7,930

Loaves of French bread – 6,210

Burger buns 86,452 (discrepancy with the beef below id veggie and fish sands are on buns too)

Loaves of sliced bread - 12,980

Assorted muffins and scones -23,964

Sand buns – 10,014

Kaiser rolls – 7,346

These are some highlights we purchase  71,480 units of bread (focaccia, English muffins bread sticks plus the above etc.) overall 

13,354 pounds of Fair Trade coffee beans

34,004 pounds of fresh Wa. chicken

13,510 pounds of butter

276 gallons of buttermilk

33,208 ½ pints of assorted soy milk

447,450 ½ pints of assorted milk

13,441 gallons of milk

2,604 gallons of cream

French Fries

44,670 pounds which equals 178,680 portions (more or less)

73,540 burgers

32,341 pounds of all other beef

66,440 apples

12,000 pears

84o pounds nectarines

156 pounds of peaches

1536 pints of blueberries

264 pints raspberries

1,400 pounds asparagus

570 pounds green beans

2,360 pounds of carrots

1800 ears of corn

10,525 pounds of mushrooms

385 pounds of peppers

8,485 pounds of onions

35,595 pounds of potatoes

