
Profile: Rolling In Dough  

Profile of a Helga Gregory, the manager of a large 
organic bakery. (Names of people and places have 
been changed.)  

H ow d oes s om eon e b orn a n d ra is ed in a 
s m a ll city th ir ty k ilom eters from Fra n kfu r t , 

Germ a n y, en d u p a s th e co-m a n a ger of a n or -
ga n ic ba kery on a b io­dyn a m ic fa rm in u p s ta te 
New York? It 's a n in t r igu in g ta le on e of d eter -
m in a t ion , cou ra ge, t ra vel, a n d ex­citem en t one 
th a t cou ld ea s ily p la y ou t in a n ovel or a m ovie 
s creen . In s tea d , h owever , th is in t r ica te b iog­
ra ph y is th a t of Helga Gregory, ABC Fa rm s  a d -
mired and adored baker and manager.  

Th ere wa s n ot a t ra ce of a gr icu ltu ra l life in 
Helga 's ch ild h ood . Sh e a n d h er s is ter grew u p in 
cen tra l Germ a n y, wh ere th eir exp er ien ces were 
u r ­ba n , n ot ru ra l, a n d wh ere, for th ir teen yea rs , 
she attended the local Waldorf school. 

Like m a n y ch ild ren a n d you n g a d u lt s , wh en th e 
question "What do you want to be when you grow 
u p?" wa s pos ed , s h e ga ve res p on s es th a t 
s pa n n ed th e ga m u t . Wh en th e m a in les s on in 
s ch ool wa s a rch eology; s h e wa n ted to b e a n a r -
ch eologis t ; wh en s h e s tu d ied ch em is try, it wa s in 
a la bora tory th a t s h e wa n ted a ca reer . From ge-
ogra ph y to p olit ics to p h ys ics to a r t , a va r iety of 
p rofes s ion s beck on ed h er . (Th e on ly s u b ject th a t 
d idn 't in du ce excitem en t for a voca t ion wa s 
m a th !) Bu t wh en s h e expres s ed a n in teres t to 
follow in h er fa th er 's foots teps a s a n a r t h is to­
r ia n , h is words of a dvice were, "Do a n yth in g, bu t 
don't do that!"  

So with n o clea r decis ion in h er m in d a s to h er 
fu tu re, Helga , between h er llth a n d 12 th s ch ool 
yea rs , took off to s pen d a s u m m er with a cla s s -
m a te wh os e m u s icia n gra n dpa ren ts lived on a 
fa rm . Helga a n d h er p a l were b oth pa r t of a 
s t r in g qu a r tet , s o th ere wa s s t ron g a ppea l to 
s pen d in g a few weeks with th em . In order to h elp 
ea rn th eir k eep , th e gir ls were a s ked to h elp ou t 
in the garden, and Helga quickly found a connec-
t ion to th e la n d . In fa ct , s h e d is t in ct ly reca lls th e 
very da y th a t s h e m a de th e res olu t ion th a t s h e 
wa n ted to com m it to doin g s om eth in g for biody­
n a m ic fa rm in g: s h e wa s u p ea r ly in th e m orn in g, 
working in the garden, and saw the sun rising up 
beh in d th e fir t rees , ju s t s ta r t in g to s p rea d it s 
glow in to th e n a r row Ba va r ia n va lley. Sh e wa s 
hooked!  

At th e s a m e t im e Helga a n d h er fr ien d were a t 
th is fa rm , on e of th e gir l's u n cles ca m e h om e for 
a vis it . Her u n cle worked for a Wa ldorf s ch ool, 

lea d in g th e fa rm in g p ra ct icu m on a b iodyn a m ic 
fa rm in a n oth er pa r t of th e cou n try. Am on gs t 
s u b jects d is ­cu s s ed a t th e d in n er ta b le wa s th e 
t ra n s form a t ion of h is cit ified s tu d en ts from h igh 
heel-wea r in g, pa in ted fin gern a il-s por t in g, a n d 
dirt-s h y to s h ovel-tot in g a n d s oil-d iggin g. Th es e 
repor ted m u ta t ion s were n ot los t on Helga , wh o 
wa s exp er ien cin g h er own m eta m orph os is , a n d 
a lth ou gh s h e wa s cer ta in a b ou t th e d irect ion in 
life s h e wa n ted to p u rs u e, s h e wa s u n cer ta in a s 
to how or where to do so.  

After th a t s u m m er fa rm in g, Helga fin is h ed h er 
12 th a n d 13 th yea rs of s ch oolin g, con cen tra t in g 
on s u b jects gea red towa rd a gr icu ltu re a n d b iol-
ogy, with th e in ten t of ta k in g exa m s th a t wou ld 
a llow h er to a t ten d a n in s t itu t ion of h igh er lea rn -
ing that offered these specializations. Throughout 
this period, she continued to be impressed by the 
connection between farming and education.   

Ta k in g a b rea th er before goin g to college, Helga 
cooked a t a boa rd in g s ch ool for s ix m on th s . To 
fill ou t th e yea r before s ta r t in g s ch ool, s h e de-
cided to s erve th ree m on th s a s a n in tern on a 
fa rm , s in ce s h e wou ld b e requ ired to do th is ei-
th er p r ior to or du r in g h er a t ten da n ce a t th e u n i-
vers ity. Th e fa rm a t wh ich s h e wa n ted to s erve 
wa s a lrea dy es ta b lis h ed in h er m in d : th e on e 
wh ere h er fr ien d 's u n cle h a d ta ken h is Wa ld orf 
classes.  

At th is fa m ily-own ed fa rm , Helga a n d two of th e 
da u gh ters d id s om e u n u s u a l p h ys ica l work , es -
pecia lly in a n era wh en you n g wom en in fa rm in g 
wa s a n a n om a ly. In th e cou rs e of th e dem a n d in g 
la bor , Helga da m a ged a n erve, wh ich led h er to 
s eek h elp from a ph ys icia n wh os e h u s ba n d , Dr . 
Nikola u s R e m e r , wa s a res ea rch er , s cien t is t , 
a n d "gu ru of b iod yn a m ic fa rm in g in n or th ern 
Germ a n y." Th e cou p le h eld da ily a n th rop os oph y 
s tu d y s es s ion s , to wh ich Helga wa s in vited . Do-
in g s o tu rn ed ou t to be a p ivota l p oin t in h er life, 
a s th e lea rn ed gen t lem a n s t ron gly p os ited th a t 
th ere wa s n o s en s e in h a vin g s om eon e t ry to 
tea ch b iodyn a m ic fa rm in g with ou t a ctu a lly h a v-
ing done it for a t lea s t a fu ll yea r 's cycle. In oth er 
words, actual experience was crucial to teaching.  

So m u ch for Helga 's des ire to ta k e th e s cien t ific, 
s tu d iou s a pproa ch to h er goa l of m ergin g ed u ca -
t ion a n d a gr icu ltu re! To th e d is m a y of h er pa r ­
en ts , wh o "were fla t ten ed" by th e n ews , Helga 
pa s s ed on th e rou te of h igh er [college] edu ca t ion 
a n d op ted for a n a ppren t ices h ip . Th e requ ired 
th ree yea rs of s u ch , u n der th e cou n try's edu ca -
t ion a l regu la t ion s , were s h or ten ed to two b eca u s e 
of h er college­en try ba ck grou n d . Th e fir s t of th e 
two yea rs wa s s p en t in Germ a n y, th e s econ d in 



Austria.  

Alth ou gh th ey a re a ccu s tom ed to s eein g fem a le 
a ppren t ices a t ABC, wh en Helga s erved h er 
term a s on e in Germ a n y, th ere were very few 
women in the ranks. In fact, she was one of the 
very fir s t fem a les in th e 1970s to com e ou t of 
th e city wa n t in g to lea rn a bou t fa rm in g. Ea r lier 
in Germ a n y, a rou n d 19 59 , th ere h a d been a 
grea t m igra t ion of fa rm ers wh o fled th e cou n -
t rys id e to m ove to th e cit ies , lea vin g th e fa rm s 
n ea r ly d es er ted . Not u n t il a bou t 10 yea rs 
later wh en Helga wa s look in g to fin d h er wa y 
in th e wor ld wa s th ere a res u rgen ce of in ­
teres t in a gr icu ltu re. Th is p ion eer in g s p ir it a n d 
ch os en pa th m a de Helga qu ite well kn own in 
th e fa rm in g/ edu ca t ion a l circles of th e cou n -
t ry.... a b it of a "celeb r ity" ca m e to th e m odes t 
young woman.  

Aga in , a pers on a l en cou n ter with s om eon e 
"u n expected" u n folded a n oth er ch a p ter in th e 
book of Helga 's life. Dis cu s s ion s with a s tu den t 
from Elliot College (En gla n d), wh o wa s h elp in g 
on th e fa rm wh ere s h e work ed in Au s tr ia , 
b rou gh t to th e forefron t , th e h eretofore s t ill-
s im m er in g d es ire to s u p por t b iodyn a m ic fa rm -
in g th rou gh a n ed u ca t ion a l role. Hen ce, off to 
Elliot College to go th rou gh th e [Wa ld orf] 
tea ch er 's t ra in in g cu r r icu lu m . Th ere, s h e m et 
th e Am er ica n wh o wou ld , before th e p rogra m 
was over, become her husband.  

Th e you n g cou p le m oved to Fra n kfor t u p on 
com plet ion of th eir s tu d ies , with Mr . Gregory 
ta k in g a pos it ion a s a tea ch er a t th e Wa ld orf 
s ch ool Helga h a d a t ten d ed a s a ch ild . For a 
va r iety of rea s on s , th e pa ir left th e city a n d th e 
cla s s room s o th a t h e cou ld work a s a n a ppren -
t ice on a b iodyn a m ic fa rm . A vivid im a ge is 
pa in ted a s Helga d es cr ibes it , th e foca l poin t of 
wh ich wa s a 1000-year-old ca s t le, com plete 
with tu r rets , d ra wbr idge, m oa t , a n d foot -thick 
s ton e wa lls . To com p lete th e p ictu re, a d icta to-
r ia l ba ron own ed th e es ta te a n d lord ed over it 
a n d th e workers lik e a feu da l n ob lem a n from 
m ed i­a eva l t im es . Fa rm ers in clu d in g Helga 
a n d h er h u s ba n d were p rovid ed with m ea ger 
h ou s in g a n d a p it ta n ce of a s a la ry. So a lon g 
with m ore fa rm in g s k ills , Helga "lea rn ed a 
va lu a b le les s on on h ow n ot to dea l with peo-
ple."  

The next step in the hopscotch of their lives led 
th e Gregorys to th e Un ited Sta tes . Th e two 
m os t a pp ea lin g tea ch in g job offers for Mr . 

Gregory were in Va n cou ver a n d New York ; s pe-
cifica lly, for th e la t ter , Pin e Ridge Sch ool in 
Ou r Town , wh ich wa s n ot u n ­fa m ilia r to th e 
du o, a s it wa s a n oft -s poken n a m e in th e h a lls 
of Elliot College. It wa s Ou r Town th a t tu gged 
a t Helga 's s t r in gs of des ire, a s s h e s t ill h a d a 
s t ron g u rge to m eld a gr icu ltu re a n d ed u ­
ca t ion . Here, perh a ps wa s wh ere s h e cou ld d o 
so.  

Es ch ewin g p la n e t ra vel for th e ba b y th a t wa s 
born in to th e Gregory h ou s eh old , Helga a n d 
h er h u s ba n d took a b oa t t r ip a cros s th e Atla n -
t ic. A fellow pa s s en ger , u n bek n own s t to th em 
before la u n ch in g, wa s Em ory Bla ck , wh om 
th ey kn ew from Elliot College a n d wh o wa s re-
tu rn in g to New York a fter a n u m ber of yea rs in 
Europe.   

Wh en th e you n g fa m ily a r r ived a t m idn igh t to 
th eir n ew h om e in Ou r Town , th e t in k lin g of 
th e cow bells in th e a d ja cen t field s wa rm ed 
Helga 's h ea r t , a n d s h e reca lls th a t s h e im m edi-
a tely felt , th is is wh ere we s h ou ld be!"  

While her husband taught at Pine Ridge School 
a n d s old ch ees e for ABC Fa rm , (pa r t of th e 
s ch ool) Helga h elped on th e fa rm , gu id in g ch il­
dren at the ABC Camp with their chores.  

Mea n wh ile, th e cook a t th e Ca m p, d u r in g th e 
les s h ect ic t im es off yea r , wa s ba k in g b rea d to 
ta ke to th e fa m ou s Fa rm ers Ma rket in New 
York City. Un like toda y's va s t va r iety of a va il-
a b le b rea d s , th en th ere were on ly two k in d s 
offered : wh ole wh ea t a n d ligh t wh ea t , both of 
wh ich were m a de with gra in s grown for th e 
cows . Wh en th e dem a n d for b rea ds in crea s ed 
a n d th e Ca m p cook wa s ca lled ba ck to h is d u -
t ies th ere, Helga 's h u s ba n d took , over th e 
fa rm 's ba k in g. Even tu a lly, h e open ed h is own 
bakery in the small town just a few miles down 
the road.  

Ba ck th en , th e op t ion s for s tore-b ou gh t b rea d 
were very lim ited : ba s ica lly, th ere were ju s t 
"Wonderbread-type" loaves for purchase. To get 
a wh oles om e a ltern a t ive, you h a d to b a ke you r 
own , wh ich m a n y wom en in th is a rea d id . 
Im a gin e, th en , h ow th r illed th ey were to h a ve 
rea dy a cces s to fres h , wh ole-gra in b rea ds , 
without having to make it them­selves.  

Wh ile h er h u s ba n d ba ked a wa y in th e 
n eigh bor in g com m u n ity, Helga ten ded th eir 
fou r a cres of la n d , vegeta b le ga rden , a n d a s -
s or ted a n im a ls . Us in g The Joy of Cook in g as 



h er gu ide, s h e with n o p r ior ba k in g exp er i-
ence a ls o h elped Mr . Gregory tu rn ou t lu s -
ciou s s tollen s , Da n is h , a n d a s s or ted pa s t r ies . 
Th is s ea t-of-her-pa n ts lea rn in g wou ld s erve 
h er well in th e fu tu re.... bu t th ere were s t ill a 
few m ore twis ts a n d tu rn s in th e circu itou s 
path that lead her to her current post.  

After a d ivorce from h er h u s ba n d , Helga a n d 
h er th ree da u gh ters reloca ted to Germ a n y, re­
tu rn in g to h er lon g-des ired id ea of com bin in g 
edu ca t ion with a reveren ce for a n d exper ien c-
in g of th e la n d . However , th is wa s s t ill n ot th e 
per iod in Helga 's life for m os s to begin growin g 
u n d er h er feet , a s a fter two yea rs of work in g 
with ch ild ren a s a volu n teer in a s ch ool ga r -
den , Helga wa s a pproa ch ed by on e of th e two 
wom en on th e fa m ily fa rm with wh om s h e h a d 
worked earlier.   

Th e wom a n , h er b roth er , a n d th eir r es pect ive 
s pou s es were a s s u m in g th e rein s of th eir 40 -
yea r old , b iodyn a m ic fa rm , wh ich wa s ta ken 
ou t of fa m ily own ers h ip a n d p la ced in a t ru s t . 
In order to d o th is , th e grou p , wh ich in clu ded 
Helga , h a d to es ta b lis h a s ou n d b u s in es s p la n , 
wh ich requ ired va lid con cep ts for th e fu tu re of 
th e p la ce. Th ey d eveloped a s t ra tegy to 
s t ren gth en th e a lrea d y exis t in g, a lth ou gh 
s om ewh a t ru n ­d own , vegeta b le, ch ees e, s h eep , 
ba kery, a n d wh oles a le m a rket com pon en ts of 
the farm.    

An ea r lier m en tor th e s a m e ph ys icia n wh o 
told h er th a t a ctu a l exper ien ce s u rpa s s ed 
book-learning s tres s ed th a t th e s u rviva l of 
b iodyn a m ic fa rm in g wou ld be in va lu e­a dd in g 
a n d d irect m a rket in g (th is s t ill h old s t ru e to­
da y!), s o th e five ch a r ted a cou rs e with th is in 
mind.  

Wh ile pa rcelin g ou t th e roles to be filled , it 
en ded u p th a t everyon e in volved d ecided wh a t 
they wanted to do.... but no one wanted to take 
on th e on ce-week ly ba k in g, m os t ly b eca u s e, a t 
th a t t im e, peop le wen t to th e loca l b rea dm a ker 
for b rea d ; few m a de it th em s elves or h a d a n 
idea a b ou t h ow to d o s o. Fu r th er , th e ch ore of 
h om e b rea d -ba k in g, wh ich wa s p red om in a n t ly 
th e p rovin ce of fa rm wom en , wa s los t wh en th e 
fa rm ers left for th e cit ies in th e 19 50s fa rm 
exod u s . Wh o, th en , to ta ke th is on ? Hea d s 
tu rn ed to Helga , s in ce, a fter a ll, s h e h a d been 
married to a baker!  

Arm ed with lit t le exper ien ce bu t a grea t dea l of 
res olve, Helga en tered th e s ch ool of lea rn -on-

the-­fly, bein g es pecia lly tes ted b y th e wood-
bu rn in g oven a n d a s ch edu le th a t n eeded to be 
s ym pa th et ic to th e n eed s of h er ch ild ren . With 
th e pa s s in g of t im e, a s t r ict Germ a n ba k in g 
a ppren t ices h ip , a n d a few s corch ed loa ves u n -
der h er belt , Helga beca m e in crea s in gly in -
volved with a n d en a m ored of b rea d -ba k in g. In 
pa r t icu la r , th e wood oven fa s cin a ted h er a n d 
wa s a con s ta n t s ou rce of both ch a llen ges a n d 
rewards. The combination of the "prima donna" 
s ou rdou gh s a n d th e d yn a m ic, ever -changing 
oven b rou gh t a s en s e of "work in g with s om e-
th in g livin g" to th e n ow-com m it ted ba ker . 
(Th rou gh ou t th e 14 yea rs s h e u s ed it , Helga 
rem a in ed ca p t iva ted b y th e wood oven a n d th e 
p roces s of b a k in g with it .) Crea t in g loa ves wa s 
a n a r t th a t requ ired a n in t im a te rela t ion s h ip 
with th e oven a n d th e d ou gh a n d a ll th e m a n y 
va r ia b les (wood typ e, a ge, s ize; wea th er con d i-
t ion s ; gra in s a n d in gred i­en ts , for exa m ple). No 
two ba tch es , fires , or d ou gh s were ever th e 
same.  

To s u cces s fu lly work with a wood oven re­
qu ired th e a b ility to "lea ve you r p r iva te s elf 
ou ts id e; if you cou ld [d o th a t], you wou ld h a ve 
a good da y; th e oven ed u ca ted you ." Th e requ i-
s ite in ten s e a t ten t ion wa s n 't com pa t ib le with 
da ydrea m in g or a n els e-wis e bu rd en ed m in d . 
Obs erva t ion , pa t ien ce, p la n n in g, focu s , a n d a 
s en s e of t im in g were th e key in gred ien ts of a n d 
th e s t ren gth s develop ed th rou gh th is old 
m eth od of b rea d m a k in g. Th e gifts b es towed by 
th e work were th e ga in in g of a love a n d res pect 
for gra in a n d th e la n d it is grown on a n d for 
the [baking] profession.  

Sa les of th e fa rm 's or igin a l, s ole va r iety of 
b rea d flou r is h ed a t th e week ly m a rket , s o 
m u ch s o th a t , u n d er Helga 's ca pa b le s u p ervi-
s ion , th e ba kery s oon grew to a s ta ff of th ree 
peop le th a t worked 5 da ys p er week , m a k in g 
14-15 k in d s ("everyth in g bu t ice crea m ca ke!"). 
If th ere were a down s ide to s u ch p rolifera t ion , 
it wa s th a t th is in crea s e in th e ba kery depa r t -
m en t 's s ize a n d rela t ive s ta tu s on th e fa rm col-
lided with n ew regu la t ion s rega rd in g a llowa b le 
bu s in es s ru n th rou gh s u ch a gr icu ltu ra l in it ia -
t ives (a n d th e con s equ en t ta x im p lica t ion s ). In 
order to m a in ta in its fa rm s ta tu s a n d ta x cla s -
s ifica t ion , it wa s requ ired th a t th ere b e a m a s -
ter ba ker on s ite; fu r th er , a m a s ter ba ker wa s 
required in order to take on apprentices.  

A life-lon g s tu den t a n d lover of lea rn in g, Helga 
wa s ea ger to pu rs u e th is h igh er ed u ca t ion in a 
field in wh ich s h e wa s very h a pp y. It took a b it 



of s a cr ifice a n d a good d os e of iron in g ou t lo-
gis t ics , bu t s h e wa s a b le to go to Dres den to 
com plete a p rogra m th ere. Th e t im e s pen t 
t ra in in g a ls o p rovid ed th e opp or tu n ity for 
Helga to rea s s es s wh a t s h e wa n ted to do with 
h er life. By th en , th ere were m a n y b iodyn a m ic 
fa rm s in Germ a n y a n d lots of ba k er ies ; h er 
ch ild ren were grown , a n d s h e h a d a s t ron g de-
s ire to "give a n d pa s s on " th e kn owledge s h e 
had gained. Perhaps a change was in order.  

J u s t before fin is h in g h er cou rs e, a fr ien d of 
h ers (wh o lives in Ou r Town ) told h er a bou t a n 
opening in ABC Farm's bakery. While this pros-
pect frolick ed in th e ba ck of h er m in d , Helga 
retu rn ed to th e fa rm in Germ a n y. However , 
s oon s h e h a d th e s en s e th a t it "ju s t wa s n 't 
right," a n d s h e felt a pu ll to retu rn to th e 
Un ited Sta tes . In th e s u m m er of 2000 , s h e 
ca m e h ere to vis it , a n d a cou p le of m on th s 
la ter , s h e in form ed th e fa rm in Germ a n y th a t 
s h e wou ld b e lea vin g for New York in th e s u m -
mer of 2001.  

In a n u ts h ell, wh en s h e la n ded in Ou r Town , 
"everyth in g fell in to p la ce, a n d th e wh ole t im e 
after, everything felt right!" Helga is now help-
in g to s u pp or t a b io­dyn a m ic fa rm , wh ich 
was what she has wanted to do since she was 
a you n g gir l. As for th e fu tu re of ABC s ba k-
ery, Helga h opes th a t ed u ca t ion will ta ke a 
s t ron g s ta n d in it : th rou gh work in g in a n ex-
pa n ded wa y with th e Ca m p, th rou gh va r iou s 
a rea s ch ools , a n d p erh a p s b y h a vin g a t ra in -
in g ba k ery th ere. However it is d on e, Helga 
h a s lived th e im por ta n ce of h a vin g "ed u ca t ion 
h a ppen in th e rea l wor ld ," vers u s s olely in a 
tea ch in g k itch en , a n d of h a vin g s tu d en ts ex-
perience education out of their work.  

Helga b rou gh t to ABC n ot ju s t h er a m a zin g 
ba k in g exper t is e (wh ich is very im pres s ive!), 
bu t s h e a ls o offers freely h er va lu a b le life 
s k ills a n d percep t ive views a n d op in ion s . Sh e 
h elps feed a n d n ou r is h th e b od ies a n d s ou ls 
of a ll th os e wh o h a ve th e p lea s u re of kn owin g 
h er . We h ope th a t h er s ta y in th e Un ited 
State fills many volumes of her life's story!   
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