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COMMUNITY BAKERY LAUNCHES FUNDRAISING & EXPANSION CAMPAIGN

Durham, NC – A new worker cooperative bakery is growing in Durham! At the start of the tenth season 
of its Community-Supported Bread (CSB) program, Bread Uprising Bakery is kicking off a major 
expansion and a fundraising campaign. 

The campaign launched Monday, August 20th at http://www.indiegogo.com/breaduprising, and aims to 
raise $10,000. The money will allow Bread Uprising to hire an additional baker, become a full-time 
worker cooperative, expand its CSB program, and innovate new models to bring healthy, affordable and 
delicious bread to households across the Triangle. 

Since February 2010, Bread Uprising has baked weekly bread for an average of 35 families & 
households. Bread Uprising’s CSB program is similar to Community-Supported Agriculture in that 
members receive a weekly delivery of bread, but differs from a traditional CSA in that rather than 
paying a fixed fee and receiving a set amount, members contribute what they can, and receive the bread 
that they want and need. Baker Noah Rubin-Blose explains that “we are creating an economy based on 
love and solidarity. We envision a community and a world where every person has the right to food.”

Bread Uprising bakes healthy, local and sustainable breads to meet the needs of its membership. Baked 
goods are vegan and made with local and organic ingredients whenever possible. The bakery’s most 
popular regular bread is a whole-wheat sandwich loaf. Other products include granola, tomato-basil 
bread made with NC tomatoes, blueberry-peach muffins, and pre-baked pizza crusts. The pizza crusts, 
which can go directly from the freezer to the oven, were developed as a quick and healthy dinner option 
for busy working families. 

In order to support North Carolina farmers, the bakery has developed alternatives to traditional 
ingredients used in vegan baking, including making pecan milk using pecans from Mount Olive instead 
of using store-bought soy or almond milk, and using locally-grown sorghum syrup from Okfuskee 
Farms, located in Chatham County, instead of molasses.

Bread Uprising is a cooperative in which both workers and members make decisions about what 
happens in the bakery. Assemblies twice a year are held for workers, members, and supporters to bond, 
celebrate, and plan the growth of the bakery. 

Because injustices in the current, industrial food system disproportionately impact people of color, and 
in order to ensure that the bakery’s membership and leadership reflect the demographics of its 
surrounding community, Bread Uprising’s membership is a radical majority (at least 60%) people of 
color, and there is priority membership for anyone who does not have consistent access to food.
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Over two-and-a-half years of operation, the bakery has been financially self-supporting without grants or 
external fund-raising, and Bread Uprising’s three bakers work one day per week and are paid a small 
stipend for their work. This fall’s fund-raising campaign will fund childcare and other basic expenses as 
the bakers move to a full-time schedule and build a sustainable, community-driven and anti-capitalist 
business model. “Bread Uprising is an example of the world that I want to live in,” says bakery member 
Carly Campbell. “I’m so excited about this fund-raising campaign because it will make it possible for 
the bakery to provide not just more yummy bread, but also sustainable, dignified jobs.”

For more information about Bread Uprising Bakery and the campaign, visit: 
http://www.indiegogo.com/breaduprising

A profile video of the bakery can be viewed at: http://www.youtube.com/watch?v=TjVQMboU4u8
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