
Stone-Buhr Flour’s New “All Purpose with a Purpose” Initiative Aims to Donate 
100,000 Pounds of Certified Sustainable Flour to Food Banks in 2011 

 
Northwest Flour Company Brings Renewed Purpose to Baking 

 
 
San Francisco, Calif. - February 28, 2011- However ubiquitous All Purpose Flour may seem, it 
is one of the most sought after ingredients by individuals who rely on emergency food boxes to 
feed their families. Recognizing this need, Stone-Buhr, a 100 year-old wheat flour brand based in 
the Pacific Northwest, aims to give away up to 100,000 pounds of flour in 2011 through its new 
All Purpose with a Purpose initiative. Starting today, every purchase of Stone-Buhr Flour by a 

customer will trigger a flour donation to partner food banks 
located in Oregon, Washington and Northern California. 
 
 “As 2010 came to a close, I was really impacted by reports 
on the rise in the use of food stamps, and the number of 
people who go hungry in our country,” said Stone-Buhr 
CEO Josh Dorf. “We’ve always donated flour on request, 
but the donations didn’t have a focus or involve our 
customers in a meaningful way. Stone-Buhr’s All Purpose 
with a Purpose initiative will do just that.”  
 
Stone-Buhr is kicking off the All Purpose with a Purpose 

program by donating an initial10,000 pounds of flour to Oregon Food Bank, Northwest Harvest 
and Second Harvest in Wash., and San Francisco Food Bank.  Each quarter, based on sales, 
additional pallets stacked high with five-pound bags of Stone-Buhr All Purpose flour will sift 
their way into thousands of food boxes.  Donations will be tracked on Stone-Buhr’s website and 
on the company Facebook page. 
 
Stone-Buhr is distinguished for its support of regional family farmers and sustainable agriculture. 
Two years ago, the company began selling the first Food Alliance certified All-Purpose Flour 
grown by Northwest family farmers who are responsibly managing their land with no-till farming 
practices.  At the same time, Stone-Buhr launched a special website, “Find the Farmer” 
(www.findthefarmer.com), designed to re-connect home bakers with the source of their flour and 
teach them more about these impassioned farmers.  
 
“I am proud that we are working hard to buy responsibly produced regional wheat and supporting 
the health and prosperity of the fields and family farms,” said Dorf. “But social equity is about 
nurturing people too.” 
 
Now home bakers who use Stone-Buhr flour will not only be supporting Northwest farmers who 
are dedicated to no-till and direct-seed practices that are good for the soil, air and water, but will 
also be helping to feed hungry families.  
 
"We are beyond grateful that Stone-Buhr's absolute commitment to sustainability includes 
ensuring the health and well being of the hundreds of thousands of Oregonians in need," said 
Mike Moran, Oregon Food Bank Food Resource Manager. "Their generous donation of a staple 
like flour allows us to give the families we serve a much needed ingredient to sustain themselves, 
especially now when unemployment is so high." 
 

http://www.stone-buhr.com/
http://www.stonebuhrflour.com/
http://www.facebook.com/#!/StoneBuhrFlour
http://www.foodalliance.org/
http://www.findthefarmer.com/


Available in major retail grocery stores throughout the Western United States, Stone-Buhr All 
Purpose Washington White is the only major wheat flour product to be certified sustainable by 
Food Alliance, the nation’s leading third-party certifier of agricultural producers and processors. 
Other products sold under the Stone-Buhr label include the leading 100% Whole Wheat Flour, 
milled from the entire spring wheat berry, promising 100% of its fiber and nutrients 
and Unbleached White Bread Flour from 100% hard red winter wheat.  Packed with flavor and 
protein, this flour is ideal for bread baking.  
 
Additional information and track-ability is available on Stone-Buhr’s Find the Farmer website, 
which invites customers to enter a unique code from their bag of flour in order to meet the family 
farmers who grew the milled wheat inside. 
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