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PART LOVING COMMUNITY HUB, GINGER AND BAKER
IS A FOODIE'S DREAM MADE REAL.

BY BECKY JENSEN
PHOTOGRAPHY BY JULIA VANDENOEVER
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alk up the front steps of Ginger and

Baker, the larger-than-life food hub in
the Fort Collins’ River District, and you
wouldn't be the first person to pau
the doorway to take it all in.

A barista pulls a thick slab of quadru-
ple coconut cream pie from the case, bits
of flaky, golden crust falling on the plate.
Laughter echoes from the large kitchen
Jassroom in the back where students are rolling out dough. To
the left, The Café hums with conversation as wait staff serve plate
after plate of the ultimate comfort food—all-day breakfast.

It’s like being transported back in time, standing at the thresh-
old of your favorite kitchen on the morning of your favorite mem-

Se 1n

ory. There’s a buzz of friendly conversation. The anticipation of
good things to come. And, good Lord, it smells divine—a mix of
brewing coffee, fresh-cut flowers and bubbling pies straight from
the oven.

The building feels happy, like it knows it has purpose again.
Obvious care has gone into restoring the old Northern Colorado
Feeders Supply building, brick by exposed brick. What was once
a spot where folks stopped in to buy feed and baby chicks and
SWap gossip is now a communal hub of a different sort—a gath-
ering space and farm-to-table utopia with a coffee bar, bakery,
retail market, two restaurants, rooftop bar and lounge, dog-
iriendly patio, teaching kitchen and two private event spaces
unlike any in town. It’s a realized dream, with hospitality at the
heart of everything.

O

Her house is your house. Ginger Graham’s Southern mama
Earlene taught her that.

The auburn-haired Graham extends a warm smile and hand-
shake to o first-time guest, and soon they are talking and nod-
ding ip agreement about something, heads bent together like old
riends House proud, Graham offers her a personal tour.

For Graham—who owns and is a founder of Ginger and Baker
With husband Jack—that sense of welcome is a cornerstone of the
New multi-faceted culinary business. “My mom 1s a DAERAEE g
this building and who I am,” she says, pointing out Earlene’s pie
Safe that currently displays gifts in the marketplace. “She taught
e hOSpita]ity through feeding people. She taught me how much
Joy can pe in the kitchen” She also taught Graham about the val-

“€ofharq work, things made from scratch and using every scrap
0f what you grow;

ra?yl'r/{ Ginger Graham%jel'hvjm feda
: ring, learning and'eating, filled with
approachable, homestyle goodies
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«DIE REPRESENTS THIS IDEA OF THINGS
THAT ARE HOMEMADE AS A GIFT,

SOMETHING THAT'S CRAFTED WITH LOVE,
SOMETHING THAT TAKES TIME.”

Raised on a farm in Arkansas, Graham learned at an early age
how to milk cows and make butter, sew her own clothes and grow
her own food, dress a chicken and buck hay. After being crowned
Miss Rodeo Queen Arkansas 1976, she graduated with an agri-
culture degree from a land-grant university, earned a Harvard
MBA and went on to lead Fortune 500 and Nasdaq 100 compa-
nies before landing in Colorado.

It was at a dinner party in Northern Colorado where Gra-
ham met Deb Traylor, a seventh-generation Texan, executive
chef and kindred spirit with a hard-working Southern mama of
her own. The two women instantly bonded in the kitchen hun-
kered over a shared piece of pie. “Her mom had died, my mom
had died,” explains Traylor, the original “baker” of Ginger and
Baker. “There were ugly cries.”

The two women agreed that pie is comfort and so much more.
“Pie represents this idea of things that are homemade as a gift from
one person to another, something that’s crafted with love, some-
thing that takes time” says Graham. The women decided to share I
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their love of fresh, locally sourced food made from scratch, and give :
people a good reason to slow down and savor the moment. | IT
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| To Graham, opening a little pie shop in Fort Collins, a commu-
nity she and her husband have called home for seven years, was a
way she could live the lessons handed down by her mother. “Fort 2
Col?ms 1S a community that has tradition and history, shared ex- g
periences and a giving heart” says Graham. “We feed each other E
and take care of each other” | O 4
In 2(?13, Graham got serious about her pie dream, and start- E:% t
ed 'lo?km.g for a location in O]qd Town. “I think I looked at every N
building in Fort Collins,” she laughs. When the neglected North- : .
Qc
ern Colorado Feeders Supply building came on the market in S
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Igisbak?rw market/cafe/restaurant/
_f{gﬁcroom..___(:l'raylor teaching) hybrid
oy EPt sets Ginger and Graham apart.
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» she was cautiously optimistic when they

made g
n 0 14
s f;lfer. We spent seven months in a fea-
S
udy because we were concerned about

itS StruCtur 5
al : gl Sy
fall dowp, Integrity. We were worried it might

And it almost did. Several times.

But .
and itsi{‘aham fell in love with the old building
turnin I.S tory, so restoring the 1905 grain mill—
g 1 back into 2 community gathering
AWay r;il‘da::}r1 mportant to her. “You don’t throw
thepy Ings on the farm,” she says. “You fix

Anq ; .

u .

l‘enwatijmi’tbhke baking a homemade pie, the
00N reg); ecame a labor of love. The Grahams
blj zed that in order to protect the crum-

‘g erain m;
n .
mill, it needed major structural rein-

forcements, and the commercial kitchens would
heed to live in a newly constructed building. In-

spired by Jack Graham’s design vision, the local
firm Vaught Frye Larson Architects made i1t come

to life.
“The new addition is not a vanity piece,” Tray-

lor says. “It saved the old building.” The new con-
ty for all guests.

struction also ensured accessibili
oor hap-

The Cache restaurant on the second fl
ped like a wedge of pie. The dining
glass, and entire walls of
h air. The table in the
ost popular seats

pens to be sha
room is surrounded by

windows can open to fres

tip of the pie slice is one of the m

in the house. “Hyeryone, Traylor says, “likes to sit

in the pie.’

Graham and her husband patiently navigated
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The rooftop deck invitesdining al fresco and
offers event space.

the cumbersome federal, state and local historic
review processes as they saved the old grain mill,
and the $12 million building is now on the Na-
tional Register of Historic Places and the State
Register of Historic Properties. It won the 2018
Governor's Award for best adaptive reuse and
rehabilitation of a downtown historic property.
After 15 months of renovation, on November 18,

2017—Graham’s birthday—Ginger and Baker
opened for business.

o N
The restored grain mill lives on as a commu-

nity gathering place and a lasting reminder of
Northern Colorado’s deep agricultural roots. And
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like any good homestead, it takes an extended
family to make it run.

As owners of Ginger and Baker, the Grahams
constantly work to improve the experience, and
Graham gives her husband full credit as the
steady force that saw the challenging renovation
through to completion.

Culinary director Traylor is a key part of the
food-driven vision and leads most of the classes
In the teaching kitchen.

And today, the head “baker” in Ginger and
Baker is Rachel Brickel, a New Yorker Graham
describes as nothing short of a miracle worker.
“She’s a young woman with a steel core who is
really stepping beyond her own bounds and re-
sponding to my desire for homey, approachable
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| WANT PEOPLE TO SEE THIS BUILDING

1S THEIRS,” SAYS GRAHAM. “A LOVED
"OMMUNITY SPACE THAT PEOPLE CALL

HEIR OWN."

pastries, even though she’s trained in the French methods,” Gra-
ham says. Brickel and her staff also bake the fresh bread and des-
serts used for every in-house menu, which is no small feat.

To ensure the savory menus are in equally capable hands, Tray-
lor and Graham hired head chefs who could, among other things,
make a damn fine pie. As the final part of the interview process,
“We asked all of our chef candidates to bake us a pot pie using
their own recipe...some of them came with their mom’s recipes
lor pie crust. That really symbolizes their pie story,” says Graham.

The head chef for The Café is Danny Selig from Aspen’s Little
Nell, and the chef du cuisine for The Cache and house events 1s
Tucker Creveling, a Fort Collins native most recently from Chim-
ney Park in Windsor. Both chefs are fully committed to hospi-
tality, new twists on classic comfort food and a unique farm-to-
table experience.

To get their hands on fresh, seasonal ingredients, the chefs
turn to new generations of local growers, like Jodar Farms and
Morning Fresh Dairy. And some of those ingredients come from
the Graham’s own farm just a few miles away.

Preserving family farms means supporting them as businesses,
Graham says noting that thriving family farms and ranches feed
2 healthy community.
thaind if food is love and comfort and connection, nothing says

more than using local ingredients in a pie made from scratch,
Sei"eﬂ In a building that’s a slice of local history.

lw;:ant P60p_1e to see this building as theirs,” says Graham. “f%

e dzommumt)f space that people call their own and meet theljr

e and family here to celebrate...where people who d'on t

ach other—newcomers to town and people who have lived

OE:E fﬂfrever —can take a class together, or share a cup of coffee.”

4 plece of pie,

hairzsaii%d store with a renewed purpose—to feed wha.t perli

o GraEYS craved. “I believe we all want to know ur neighbors,

am. “We're all hungry for connection.’

" tried to do it differently, and it’s just not

| «2/3C. Karo dark corn syrup

" GRANDMA VIRGIE’S
PECAN PIE

Ginger swears you need to add every-
thing in order, just the way her grand-
mother did, for it to turn out right. She’s

the same.

» 3 eggs with a pinch of salt
e 1 C. sugar
. «2/3C. Karo light corn syrup

|« 1/4 stick melted oleo
e 1T, vanilla

e 1 C. chopped pecans
» unbaked pie crust (already prepared)

Preheat oven to 450. Add ingredients in
the exact following order: Beat eggs and
salt until lemon-colored, then add sugar
and beat. Add both corn syrups and
beat. Add melted oleo and vanilla and
beat. Pour into unbaked pie crust; filling
. should look foamy. Add chopped pecans.
Line oven with foil in case pie bubbles
over. Bake at 450 for 5 minutes, then
turn oven down to 200 and bake until
middle is firm (about one hour). Do not
let pie filling boil.

Ginger's Tip
If you're rolling out homemade crust,
refrigerate for 24 hours to make it easier

to handle.
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