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About CERERE
Through a balanced, multi-actor network of researchers and communities of practitioners, the
project promotes innovation by producing and disseminating accessible end-user materials and
training products for farmers, food manufacturers, consumers, researchers and policy makers.

ELABORATING ARTISANAL AND ORGANICS BREADS
WITH LOCAL VARIETIES OF DURUM AND SOFT WHEAT
PROBLEM

SOLUTION

Nowadays, conventional bread of industrial origin has
a large presence in the market despite its doubtful
nutritional and organoleptic quality. In these foods
the origin of the raw material used is not valued and
the information about the flours used, where they are
produced, how and from what varieties they come
from is not communicated to the consumers.

La Artesa is an artisanal bakery located in Sevilla (Spain)
that uses organic ingredients and flours from local
wheat varieties. It is committed to the construction of a
sustainable and fair food system and therefore produces
high quality bread, in an artisan way through natural
fermentation, prioritizing the raw material of known
origin obtained directly from the local producers with
which it establishes a respectful economic relationship.

Outcomes
La Artesa offers a wide variety of organic flour breads from farmers
and local mills. It has incorporated the local variety of Recio de Ronda
hard wheat and is in the process of experimenting with others such
as Chamorro soft wheat. It markets the products directly through
consumer groups and specialized stores.

Practical Recommendation
For La Artesa, it is fundamental to value the entire artisanal production
process and differentiate it from the industrial one. One of the differences
is the direct contact with producers and local mills, which also allows
them to try different raw materials and innovate in their activity. This local
and direct purchase allows prices to be adjusted to different needs and to
have a positive impact on the local economy.
Its commercial strategy is based on short marketing circuits, mainly in
the distribution to consumer groups and specialized stores, which allows
building a stable market in which commitment is generated between the
parties involved. It also supplies other social economy initiatives with what
identifies them with values and a way of producing food that generates
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confidence.
The distribution is done by bicycle, which helps to identify La Artesa as a
project that respects the environment.
Synergies with organizations in the field of food sovereignty, ecology
and social justice help to strengthen and develop the project.
For example, through its collaboration with the Red Andaluza de
Semillas, it experiments with different local varieties recovered by the
organization.
The awareness and training activities they carry out give visibility to
the project and raise awareness among the population about the
importance of this type of initiative

Evaluation and sharing of the results
Use the comment section on the CERERE website to share your
experiences with other farmers, processors, retailers, advisors and
scientists. If you have any questions concerning this Practice Abstract,
please contact the author by e-mail.
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