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Objectives: Discuss artisan grains in small & mid-scale 
farming systems, infrastructure & grain quality, grain value 

chains, and vertical integration

Our Value Proposition: Drought tolerant heritage and ancient 
grains along with select open pollinated modern varieties for 

flavor and health. 



Grain in Diversified Farming Systems



Varietal Selection, Stock Seed & Planting
Spring

vs

Winter

*

Wheat

Rye

Barley

Oats

*

Millets & Sorghum

Corn

Amaranth & Quinoa

Buckwheat

*

Inter Planting

with Legumes



Analyses show evidence of high nutrient content (especially 

iron/zinc and other minerals) from Organic field trials in Pueblo, 

Colorado .

Trials



Harvesting 

into

Buckhorn Bins

2500 lbs
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Safety Precautions

HACCP

Field to Storage

Mycotoxin

Testing



Seed Cleaning

Dehulling



Regional Grain Value Chains

SOUTHWEST

GRAIN 

COLLABORATive

Origins of alternative grain networks 

are likely mills

often with support of nonprofit 

organizations

Anson Mills, South Carolina

Hayden Flour Mills, Phoenix, AZ

Heartland Mills, KS

Mountain Mama Milling, CO



Farmer
Breeder

Scientist

Grain Handler

Miller

Malster

Baker

Brewer

Distiller

Chef/Cook

Grain Chains
Beverages Driving the Market



Grain Chains: Opportunities & Risks
1.  Establishing Local & Regional Grain Economies

2.  Farm & Food Diversification

3.  Planetary & Consumer Health

4.  Community Building & Cultural Resilience

1.Geographic Dispersion

2.Lack of Infrastructure

3.Lack of Developed Systems, including safety

4.Lack of Markets & Early Competition

5.Lack of Consumer Involvement

6.Lack of collaboration/Cooperation

Meyer, Sacchi, Sartori, and Fischer, Establishing Alternative Grain Networks, Journal of Agriculture, Food 

Systems, and Community Development, 2024



Equipment Sharing & Cooperative 

Agreements



Vertical Integration of Small Grain Businesses

Colorado Malting Company, San Luis Valley, CO
Black Cat, Boulder, CO



Preventive Controls Pueblo Seed & Food Co.  

Seeds

Field Production

Harvest

Cleaning

Storage

Milling

Blending

Baking

Packing

Storage

Shipping

Distribution

Retail

safe storage, pest & rodent control

moisture, temperature, seed viability

cleaned out planter/seeder,  field observations 

for possible diseases

Timely readiness for harvest due to monsoon; cleaned 

out combine, disinfected storage bins, fresh totes, bags, 

moisture control

Timely readiness for grain cleaning; removal of chaff, rocks, 

debris, broken kernels, metal, color sorter engaged for 

purity; sampling for nutritional quality and safety testing

Bagging and palletizing; possible freezing depending on 

pest risk; moisture/temperature control

Cleaned out mill between grain types; flaked grain 

inspection for quality (outside source); 

pest control in mill room

Approved vendor ingredients; first in first out; BB dates; 

check cooler temps; log

ensure all vessels for blending have lids and are stored in 

refrigeration or freezer before packing or pack same day

Approved vendor ingredients; first in first out; BB dates; 

check cooler temps; log

pack as soon as possible pending cooling of product

Lot numbers/BB date labeling before packing. 

Log production notes; lot numbers

Pack as soon as possible; pack with gloves. 

Store in wholesale cases on shelves

Produce on demand; Best storage temps 55-65F; cooler 

ok for summer; moisture checks

Store in wholesale cases on shelves

Produce on demand

safer traps; sealed containers; freezer

keep production logs for field observations

moisture check is critical

clean out seed cleaning line; test grain for toxins

long term storage in hermetic bags and freezer

safer traps for pest control

safer traps for pest control

cover racks overnight for cooling 

ensure clean packing machines; safer traps for pest control

store on shelves and monitor temps

Vertical Integration 

Licensing

1.FDA Facility

Registration

2. Manufacturing

3. Wholesale

4. Retail/Grocery

5. Deli

According to

FDA Food Rule

Sustainable 

Packaging



Innovation 
and 
artisanship 
in the 
Pueblo 
Seed & 
Food 
Bakehouse
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