
YEAR 1
THE MIGHTY STUFF
WE’VE DONE

SEPTEMBER 6, 2019



OUR MISSION
BRING BACK THE LOCAL FOOD SYSTEMS THAT MAKE OUR 
COMMUNITIES HEALTHY AND THRIVE.
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It may be 1 year since we opened our mill in downtown Lynn and started stone-grinding local wheat. 

But, the dream remains the same. 

We believe that bringing back local food systems will help our communities be healthy and thrive. It’s 
a belief that inspired us to build our mighty mill and to make food that’s tastier and healthier by 
restoring the way wheat is grown, ground, and consumed. And it’s the same belief that continues to 
drive us to build a company that stands for food that tastes better and is better for us -- and for food 
that really matters to the people who produce it – farmer, miller, and baker.

We’re proud to share the goodness that you – our team members, customers, and partners – helped 
us create in year #1. Your support and belief in what we’re building are the only reasons why this 
goodness exists. So, we are sincerely grateful. 

But, while we know it’s important to celebrate for a moment and to recognize the people who have 
made it possible, we’re not satisfied. We know that we’re only just getting warmed up. After a year, 
we’re even more convinced that, together, we can make an important and meaningful difference in 
people’s lives -- the kind of difference that will make us all proud someday. Together, let’s build 
something that’s mighty for our health, our local food systems and our world!

Stay mighty,
Jon & Tony
Co-Founders



WE BELIEVE IN THE POWER OF A MILL TO IMPROVE A 
COMMUNITY. WE BELIEVE A MILL HAS THE POWER TO RESTORE 
GOODNESS IN A BROKEN FOOD SYSTEM. SO, WE’RE DOING OUR 
BEST TO CREATE GOODNESS FOR ALL WHO ARE A PART OF WHAT 
WE’RE BUILDING -- THE PEOPLE WHO EAT OUR REAL, 
UNPROCESSED FOOD AND THE PEOPLE WHO MAKE IT.
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OUR COMMUNITY

We started by choosing to build our mill in Lynn, Massachusetts. A manufacturing 
and commercial powerhouse throughout its history, Lynn has experienced an 
economic decline in recent decades. Our downtown neighborhood has limited 
options for fresh, healthy food. 

Since day #1, we’ve been inspired by how our community has embraced us. At our 
café and market, we celebrate Lynn by offering residents a 15% discount and our 
mill has grown to become a gathering space for people who reflect the energy, 
diversity, and mightiness of our city. 
 
Meanwhile, we’ve been getting out into Lynn beyond what’s happening inside our 
mill on Exchange Street. Every afternoon, we deliver our day-old bagels to My 
Brother’s Table, a soup kitchen a few blocks away. Perhaps most exciting of all is 
that we feed every public middle school and high school student in Lynn our 
fresh-milled, wholesome bagels at a subsidized rate.

Over our first year in Lynn, we’ve been able to measure some tangible goodness 
that our mill and YOU (i.e. our customers, team members and partners) have 
created together.



31TEAM MEMBERS

FROM LYNN

MIGHTY FULL-TIME
FEMALE TEAM MEMBERS

FULL-TIME BAKERY

15% DISCOUNT ISSUED

BAGELS

TO OUR LYNN RESIDENTS

AND CAFE TEAM MEMBERS 

14¢ PRICE DIFFERENCE FOR A MIGHTY BAGEL & CREAM CHEESE

TO MY BROTHER’S TABLE
OUR LOCAL SOUP KITCHEN

OF FLOUR
SERVED TO KIDS IN LYNN
& BOSTON PUBLIC SCHOOLS

VS. A BAGEL & CREAM CHEESE AT OUR NEAREST DUNKIN’ DONUTS

OF TOTAL CUSTOMERS

THAT FED LYNN
DONATED

(i.e. Café and Lynn Public Schools)

SERVED WERE

MILLED IN

RESIDENTS
LYNN

82%

11,668 lbs

61%

6,720

103,800
50,148 TORTILLAS
BAGELS
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MEET ABBIE

For Abbie, getting a job at One Mighty Mill meant coming back home to Lynn. She 
moved to the city when she was 5 years old. Abbie and her mother lived in a 
shelter inside the Edison Hotel, which was located right across the street from our 
mill. Abbie attended middle school in Lynn and graduated from Lynn Vocational 
Technical Institute.

Now, working at our café, she is known for welcoming everyone with a bright smile 
and serving up every bagel with lots of love. 
  
Meanwhile, Abbie’s role has grown quickly and taken her outside of the mill. Every 
Friday morning, she delivers bagels to the Lynn Public Schools, including to her 
own middle and high school. After her delivery, she sells those same fresh-milled 
bagels at premium grocery stores all across New England as a One Mighty Mill 
Brand Ambassador. While toasting bagels and quesadillas, Abbie evangelizes our 
mission and converts new customers. 

No one can tell the story of Lynn, our bagels, and all the good we’re milling quite 
like Abbie. She’s a shining example of what it means to spread the One Mighty Mill 
love and mission. 



OUR ENVIRONMENT
WE BELIEVE IN THE POWER OF A MILL TO IMPROVE LOCAL FOOD SYSTEMS.
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When we started One Mighty Mill a year ago, we knew this wouldn’t 
be easy. Besides the fact that local mills have all but vanished from 
the American landscape, there’s hardly any wheat being grown in 
New England. Meanwhile, even less of it is organic. In fact, organic 
represents less than 1% of all wheat grown in the U.S.!

We knew that we’d have to work directly with local farmers to grow 
organic wheat and build real and personal relationships with them.

WHERE OUR WHEAT COMES FROM
0 lbs conventional

ORGANICALLY GROWN
254,053 lbs

We’ve spent the last 12 months milling as 
much organically-grown wheat as we can 
from New England farmers. 

Jon Visiting with Matt & Sara
Aurora Mills Farm, Linneus, ME

86%: 219,553 lb Maine

13%: 32,500 lb Midwest

2%: 2,000 lb NY



BEING A PART OF A REVITALIZATION MEANS WE HAVE TO START SMALL, BUT 
THINK BIG. WHEN WE BEGAN, WE UNDERSTOOD THAT IF WE WERE 
SUCCEEDING AND GROWING, THAT THERE WOULD BE TIMES WHEN THERE 
JUST WASN’T ENOUGH CERTIFIED ORGANIC WHEAT IN NEW ENGLAND. 

JUST THINK HOW MIGHTY YEAR #2 CAN BE!
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That’s why we are proud to source both certified and “transitional” 
organic wheat. 

100% of our wheat is grown according to organic standards, meaning 
it’s never sprayed with pesticides or synthetic fertilizers. “Transitional” 
organic wheat is simply organically-grown wheat that hasn’t finished 
the 3-year certification process. It’s just the same as organic, but 
without the official label. 

Sourcing “transitional” brings new organic acres and new organic 
farmers into the fold by giving them the price premium they need to 
support their transition to certified organic. We believe it's the surest 
way to help build the next generation of local, organic farms. It's also 
why we knew we'd have to contract directly to invest with local 
farmers for future harvests and to find new farmers to convert to 
"transitional" organic wheat.

And the success of our healthier products is having an impact on 
local agriculture. In other words, we’re on our way to doing something 
mighty for local food systems. We know because we’re already 
starting to see the change. 

To bring back local wheat, we knew we needed to create a significant 
and consistent demand. In the past year (and 600,000 bagels later!), 
we’ve begun to grow that demand. More demand allows us to build a 
bigger market and make a deeper investment in the local harvest next 
year. 

It's only year #1 and according to our farmers, we already account for 
over 40% of the total organic wheat market in Maine. Even more, the 
acreage of organic wheat we contracted for this fall's harvest will be 
nearly double the commitment we made last year. 

Transitional & Certified Organic 
Wheat That We Milled This Year

Our Share of the Organic Wheat 
Market in Maine.

120,556 lbs
TRANSITIONAL

133,497 lbs
USDA CERTIFIED

40%
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THANKS AGAIN FOR 
YOUR SUPPORT OF 
AND BELIEF IN WHAT 
WE’RE BUILDING 
TOGETHER.
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