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OUR 
MISSION
Bring back the fresh food systems that help our 
communities be healthy and thrive

This September 6th marked 2 years to the day that we opened our 
mill in downtown Lynn and started stone-grinding local wheat. And 
even though we are growing as a company, the dream remains the 
same -- we believe that bringing back fresh food systems will 
help our communities be healthy and thrive.

Like everyone else, COVID has altered One Mighty Mill’s plans and 
worldview. At the same time, the pandemic has inspired us to dig 
even deeper in formalizing our plan to make positive change and a 
meaningful difference in people’s lives.

So, we’re proud to share the goodness that you – our customers, 
farmers, and retail partners – helped us create in year #2. And in the 
following pages, we’re excited to share our plan to create and 
systematize more goodness in the years ahead.

After 2 years, we know 2 things for sure. First, you’ve helped us 
create the foundation for a company that is improving our health, our 
food systems, and our planet. Second, your support and belief in 
what we’re building are the biggest reasons we’ve made it this far and 
why this goodness exists. So, thanks for everything and let’s go!!!

Stay Mighty, 

Jon and Tony
Co-Founders



Goal 1
Support Mighty Farms to Create More Organic Wheat Acreage

It’s always been about supporting healthy 
farms that grow the healthiest food in organic 
soil. That’s the starting point for our 
movement to rebuild our food system through 
a return to healthier, fresh-milled foods.

To do it, we have to work directly with organic 
farmers and build real and personal 
relationships. We are proud of the supply 
chain we’ve built in year #2.

Meanwhile, we’ve doubled-down on our 
commitment to fresh food systems by setting 
the goal of 1 million pounds of “local” wheat 
purchased in aggregate by One Mighty Mill 
within the next 3 years. By 2023, our goal is 
to have fresh-milled 1,000,000 lb of organic 
wheat sourced from farms within 300 miles 
from our stone mills. 
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Our Supply Chain Standards

With the help of the Williams family in Linneus, Maine and the other like-minded organic 
growers we work with, we created the following 4 Standards for us and our network of 
growers for 2021. We’ll share these best practices with any new farmers we add to our 
network to help them improve yields while building soil health. 

Local Farms First:  One Mighty Mill is 
committed to sourcing as much local, organic 
wheat (i.e. grown within 300 miles from 
where it’s milled) as possible for all of our 
mills, no matter where we end up building 
them. Because of limited supply in New 
England and variability in quality, the current 
reality is that we have to purchase and blend 
organic wheat from outside of New England. 
But, we prioritize local first. Investing with 
local growers is the surest way to revitalize 
local grain economies.

Extended Crop Rotations: Our organic 
farmer partners commit to growing a rotation 
of legumes and grass sod (for hay) every 
other year (at least) in rotations on their 
wheat fields. This rotation naturally puts 
nitrogen in the soil, eliminating the need for 
organic fertilizers and ensuring healthy soil 
for healthy wheat to grow. 

No Exposed Soil: Our organic farmer 
partners commit to always growing 
vegetation on their fields between harvests. 
This keeps soil in a natural state and 
prevents erosion. Healthy soil is the key 
asset to growing healthy food and committing 
to no exposed soil is the surest way to 
protect it.

Embrace Biodiversity: Our organic farmer 
partners commit to the importance of 
diversity to an organic system. Embracing 
the variety of plants, insects, animals, and 
microorganisms above and below the soil 
binds us to the belief that we are all part of 
one big ecosystem.

Matt and Sara | Aurora Mill Farms, Linneus ME



Goal 2
Bring more mills and fresher food systems to more communities.

We want to change the way people eat by 
bringing back fresh, flavorful, nutritious 
flour to the communities they live in. 

In year #2, we invested in fresh food systems 
by building more stone-milling facilities and 
investing in integrated logistics. More mighty 
mills mean we’re able to reduce the time 
between milling and baking. In other words, 
we put real, living, fresh-milled flour in the 
food we make within days -- NOT months or 
years – of being ground.
 

YEAR 1
1 MILL IN LYNN, MA

1 MILL IN LYNN, MA
3 MILLS IN HYDE PARK

YEAR 2



Meanwhile, we formalized our commitment to 
mightier food by developing the following 3 
rules to govern how we transform organic 
wheat into delicious, wholesome baked goods.  

Our Food Quality Standards

We Mill Fresh: To bring freshness and 
nutrition back to baked goods, we must mill 
as close as possible to baking. Through a 
vertically integrated supply chain and 
exhaustive planning, we commit to milling to 
order and scheduling the milling within days 
and weeks of baking -- not months and years 
as the rest of the industry operates. 

Whole Grain is Mighty

Both for good health and big flavor, it’s 
essential to use as much of the wheatberry – 
the starchy endosperm, nutrient-rich germ, 
and fiber-packed bran – as possible. We 
include all parts of the wheatberry whenever 
we bake, using a baseline of 90% extraction 
rates in all of our baked goods, and 100% 
wholegrain for our pretzels. Working 
whole-grain is our North Star. It’s why we 
stone-mill and why there are loads of bran 
and germ in every One Mighty Mill product. 

No Artificials or Preservatives

We do not use any of the chemical 
conditioners, shelf life extenders, and 
flavorings to make baking cheaper and 
easier. We use only real, clean ingredients – 
organic whenever possible – to prepare and 
pair with our wheat. We use wheat flours and 
slow fermentation to make our doughs and 
ensure that they keep. And for flavorings, it’s 
real food like organic honey that gives our 
Honey Mustard Pretzels their wonderful 
sweetness and real cheddar cheese that 
powers our Hot Chile & Cheddar Pretzels.
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Goal 3
Feed Our Mighty Communities.

One Mighty Mill was founded with a 
commitment to feed more than just the 
affluent consumers who typically have the 
means to purchase natural and organic 
foods. That’s the reason we built our first 
stone mill in downtown Lynn, MA, and 
used it as a platform to serve food at our 
café and at the local public schools.  



Before COVID, we measured our impact through the neighbors we were able to feed – both 
kids in school and folks who lived near our mill. While COVID temporarily shut down both 
our café and school food service lines of business, we’re still proud of the results below 
that we recorded for half of the year.

COVID has forced us to adjust our business. But, it 
has also inspired us to evolve our strategy to 
make a more impactful difference going forward.

30,540
BAGELS TO LYNN 
PUBLIC SCHOOLS

15%
DISCOUNT ISSUED TO 
OUR LYNN NEIGHBORS

$26,500
IN DISCOUNTS 
EXTENDED TO OUR 
LYNN NEIGHBORS

10,567
LBS OF OUR FRESH 
FLOUR HELPED FEED 
LYNN (I.E. CAFÉ AND 
LYNN PUBLIC SCHOOLS)

14¢
CHEAPER
PRICE DIFFERENCE FOR A MIGHTY 
BAGEL AND CREAM CHEESE FOR 
LYNN NEIGHBORS VERSUS A BAGEL 
AND CREAM CHEESE AT OUR 
NEAREST DUNKIN’ DONUTS

31,860
TORTILLAS TO BOSTON 
PUBLIC SCHOOLS

79% 
OF TOTAL CUSTOMERS 
SERVED WERE LYNN 
RESIDENTS



Goal 4
Build a company the right way and create 
opportunities for all who work here.

Making an impact on the world around us 
starts by creating opportunities for the 
team inside One Mighty Mill. To create a 
company that attracts the best and the 
brightest, we have to create a culture that 
inspires and attracts the type of people we 
want to work with. So, we’re building a 
company that creates impact on both the 
inside and outside.



Here’s what we’re doing in Year #3 and beyond.

Achieve B Corp Status: Certified B 
Corporations are businesses (e.g. Ben & 
Jerry's, Patagonia, Stonyfield, etc.) that meet 
the highest standards of verified social and 
environmental performance, public 
transparency, and legal accountability to 
balance profit and purpose. For us, it's 
important to achieve B Corp status to 
formalize our commitment to our employees, 
community, and environment.

Owned By Us: We commit to make every 
One Mighty Mighty team member eligible to 
earn stock in our company after completing 1 
full year of employment. We already have 3 
team members who vested this Summer and 
became owners!

Be Mighty Through Diversity: We commit 
to attracting, training and promoting future 
leaders from under-represented 
communities. We will report this diversity 
data annually in this report. 

Give 1% to Lynn: We commit to donating 
One Mighty Mill food equal in retail value to 
1% of Net Sales to feed the Lynn community 
in 2021



MEET MATEO, 
THE MILLER 
TURNED 
MANAGER OF 
DIGITAL
We met Mateo a year-and-a-half ago at our 
café in downtown Lynn. A neighbor and 
devoted regular, it was hard not to get to 
know the big, bearded, insanely-enthusiastic 
young man who took up a seat at our cafe 
every day.
 
It didn’t take long for us to offer him a job as 
a Brand Ambassador to serve up samples at 
local grocery stores and convert new One 
Mighty Mill customers. Mateo dominated 
those grocery store shoppers and attacked 
the job with an insatiable desire to learn. So, 
after a few weeks, we trained him to operate 
our stone mill. (In fact, we ‘re pretty sure he 
milled every ounce of wheat that went into 
our first run of 20,000 bags of whole grain 
pretzels!) Soon, he was milling in the 
mornings and slinging free samples at 
grocery stores at night
 
Mateo quickly rose to become our Head of 
Field Marketing and manage our team of 
Brand Ambassadors. When COVID hit and 
we were no longer allowed to visit grocery 
stores, he threw himself at our rapidly 
growing social media analytics and 
Ecommerce programs. Now, he’s managing 
our sales and marketing in the digital world.
 
Most importantly, Mateo is officially an owner 
of One Mighty Mill. His first stock grant 
vested this Summer!






