
Our journey of sustainability starts with our growers. It’s a  

relationship built on trust and guided by tradition. Its strengthened 

by a shared passion for conserving our land and a committment 

of working together to focus unceasingly on progression of 

sustainable growing and milling practices.  

PROCUREMENT
We support growers that are good stewards of the land and 

conduct their farming practices in such a way as to promote 

longevity of crop land.  Our key procurement initiatives include:

• To ensure wheat quality, we conduct harvest sampling to 

find the best quality and to identify areas that might need 

improvement before we buy.

• We strive to buy local when quality standards are met in order 

to support our local farmers, to maximize our load size and to 

minimize our carbon footprint.

• We have recently ranked third in our industry’s sustainability 

index for sustainable ingredient sourcing.

SUSTAINABLE SOLUTIONS
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We are focused on continual improvement within our facilities 

and our equipment. With power efficiency audits, motion lighting 

upgrades, LED upgrades and investment in high efficiency 

motors, we are taking significant steps toward our path of energy 

reduction and carbon emission reduction.

OPERATIONS

As a company, we have reduced 
emissions per cwt by 43% since 2016.43%

ENERGY EFFICIENCY
Our mill in Pendleton, Oregon has 
been working on various energy 
savings projects since 2014.  These 
initiatives allow them to save enough 
kWh each year equivalent to what it 
would take to power 229 homes.
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We collaborate with all major 
wheat-breeding  programs and provide 
feedback on milling/baking quality of 

potential new releases. 
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SHEPHERD’S GRAIN
Shepherd’s Grain, based in the 
Pacific Northwest, is a grower-owned 
company that was started in 2003 to 
connect growers and end users.  Each 
grower uses regenerative agriculture 
methods to grow and harvest their 
wheat.  Grain Craft proudly mills the 
Shepherd’s Grain wheat for Shepherd’s 
Grain branded flour products.



FOOD SAFETY
Food safety is paramount in our daily processes. We  have 

developed and implemented HACCP based food safety plans 

and procedures at each of our milling facilities to ensure 

compliance with Global Food Safety Initiatives (GFSI) and 

the Food Safety Modernization Act (FSMA).  Our mills are 

also SQF level 2 certified.

In addition to food safety within our facilities, we have 

implemented procedures to mitigate the serious risk 

of allergen cross contact within the transportation of 

bulk agricultural commodities.  We require previous 

load information to prevent cross contamination of non-

acceptable commodities like fertilizer, peanut, along with 

many others.

SUSTAINABLE PACKAGING
Nearly all Grain Craft flour bags are 
Sustainable Forestry Initiative (SFI)

Certified - sourced from forests that follow 
sustainable forest management practices.

TRANSPORTATION
Half of our mills utilize direct farm shipments of wheat from 

local farmers which reduces the amount of transfers needed. 

We also maximize load size on shipments when possible and 

continually monitor shipping lane efficiency opportunities.

Every day, we strive to further our existing sustainability efforts by 

promoting innovations at all levels of the company. To us, there is 

no finish line. Our mission is to continually effect positive change on 

behalf of the communities and customers we serve.
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