7 ¥). amel as spent the past year undomng
% damage of the 19705

That's when the nascent natural foods move-
ment embraced whole grains — and left every-
one horrified. White-bread America just wasn't
ready for cookies that tasted ard and
breads with the specific %'avny of lead.

And people shouldn’t to settle for them

now, either, says Hamel, a recipe developer at

ur Flo; d editor of that iconic culi-
nary compan)fs latest cookbook, “Whole Grain
" (The

“We smrted out thinking as many people do:
Whole grains? Eww! But our goal was to make
them palatable,” she said during a recent inter-
view at the 216-year-old company’s headquar-
ters in Norwich, Vt. “But not only did we make
them palatable, we made them good.”

She's being modest. They made them terrific.

At least, if the chewy chocolate chip cookies
Hamel pulls from the oven are any indication.
These are great | cookies. Not “great as whole

grain cookies go” (these sport whole wheat and
barley) Just plain greaL

The company'’s timing is perfect. Recent
years have seen health officials amp]
to eat more whole grains, which can help
reduce the risks of obesity, heart disease, dia-

betes and cancer. Food companies have
responded by rolling out scores of products to
make such grains more palatable to Americans
raised on refined flour products, such as white
bread, pasta and white rice.
If ever there was a time for a great whole
grain cookie, it's now.
Watching Hamel toss together whole wheat
hlueberry pies and spelt flour focaccia, it looks
. And it is, but only because Hamel and her
suffered through many failures as they
tested thousands of recipes to finally end up
with the 400 they love.

“We tried like crazy to make buckwheat
Palatable to our tasters, but everything was

she said.

Domg the book was the publisher’s idea, but
King Arthur already was well on its way to
mainstreaming whole grains. The company has
an extensive line of baking mixes (things like
biscotti and scones that neither taste nor look
whole grain), and sells dozens of flour varieties.

Launched in Boston in 1790, King Arthur has
grown into the nation’s oldest flour company.
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