
  

EDITION: U.S. 
CA Canada US United States UK United Kingdom 

January 9, 2012 

  
 

Like 
85K
  
CONNECT     
Search the Huffington Post  Submit Query  

 
 

Ellen Kanner
syndicated columnist, the
Edgy Veggie

GET UPDATES FROM Ellen Kanner
Like 
258

Who Grows Our Food -- KAMUT 
International's Bob Quinn 

Posted: 1/9/12 08:41 AM ET 
React
 

 

Thanks to reader interest in Meatless Monday's farmer profiles, today launches Who 
Grows Our Food. This occasional Meatless Monday series takes a close look at some of 
the people, so often unsung, who give us the food on our plates. 
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Winner of 2010's Organic Leadership Award, Bob Quinn is passionate about proving the 
connection between what we eat and how we feel. He's also passionate about growing 
khorasan wheat, better known (but still largely unknown) as KAMUT® wheat.

KAMUT is an ancient grain -- yes, another one, but one that hasn't gotten the buzz it 
deserves. With kernels twice as large as modern wheat, KAMUT contains a third more 
protein and a greater amount of antioxidants. What's more, the International Food Allergy 
Association study concludes gluten-sensitive souls, that ever-growing number, can tolerate 
KAMUT better than modern wheat. 

KAMUT kernels look like rice on hi-def and cook up fabulously chewy. Flaked, KAMUT is 
like oatmeal on steroids. KAMUT pasta cooks quickly and tastes mild (no sodden 
cardboard quality). KAMUT flour can be used for everything from quickbreads to Quinn's 
favorite, KAMUT sourdough pancakes.

Since it was first grown in the Fertile Crescent, wheat was "what we considered the staff of 
life, the basic sources of energy," says Quinn of KAMUT International. It's how we've 
sustained ourselves as a civilization. Then a century ago, things changed. "The entire 
focus was on higher yields, so you can make cheaper bread and higher loaf volume, 
increase the volume and decrease the cost for the end user." We got cheap, filling, fluffy 
bread, all right, but it came with hidden costs. It hasn't nourished the soil that produced it 
and it hasn't nourished us, either. 

"Nobody likes to think they're growing something that's not healthy. They don't like to hear 
that," says Quinn, who has a doctorate in plant biochemistry. "But it's alarming. I'm hearing 
all the time about the amount of food we have in this country, but look at all of the 
malnutrition, poor health."

A fourth generation farmer who comes from a family who raised cattle and grew wheat the
traditional -- that is to say commercial -- way, Quinn saw the organic light in the '70s when 
he was a grad student. Trademarking KAMUT (the name comes from an Egyptian
hieroglyph) has been his way of guaranteeing in these days of GMOS and chemical-
intense commercial farming, what you're getting is ancient, authentic and organic.

Page 2 of 4Ellen Kanner: Who Grows Our Food -- KAMUT International's Bob Quinn

1/9/2012http://www.huffingtonpost.com/ellen-kanner/who-grows-food-kamut_b_1186696.html?ref=...



"Organic is important to me," says Quinn, whose company is part of the Non-GMO Project. 
He's not into organics for the politics or the romance. For him, organic "is a a system of 
agriculture. If it's done right, it allows farmers to be sustainable from one generation to the 
next, to grow more nutritious food, not tainted with any chemical residue. Those things are 
important and they do make a difference in health." He grins. "And it's fun to be an organic 
farmer."

Quinn, who started with a handful of KAMUT seeds in the '70s, now produces over 40 
million pounds of khorasan wheat a year on his Montana farm and on 150 other organic 
farms in North Dakota and parts of Canada. 

The challenge is educating people -- both consumers and growers -- about the value of 
KAMUT and the value of organic. "We're not looking to start a panic or vote of no 
confidence in food supply. Our goal is to say we're going in the wrong direction focusing on 
cheap food. We should focus on higher nutrition," he says.

"We can't afford to be filled up with foods that don't nourish us. It doesn't matter what kind 
of health care program you have. Long-term and chronic disease -- no nation can sustain 
that," says Quinn. "We will go broke. It's not fun, besides."  

 
KAMUT with Lemon and Mint

KAMUT needs to be soaked overnight or at least several hours before cooking, 
so plan your life accordingly. This dish can be tarted up a million ways -- swap 
the spinach for other vegetables in season -- it'll be lovely with the first 
asparagus of spring, if you can wait that long. Add some diced tempeh, garnish 
with pistachios. 

1 cup KAMUT (sometimes sold as KAMUT berries) 
3-1/2 cups vegetable broth, divided use 
1 tablespoon olive oil 
2 cloves garlic, minced 
3 scallions, chopped 
1 cup cooked chickpeas (roughly half a 15-ounce can) 
1 lemon, juice and zest 
4 ounces (3 cups) fresh spinach, chopped 
1 bunch mint, chopped 
sea salt and fresh ground pepper to taste

Bring three cups of vegetable broth to boil in a large pot. Add rinsed and 
drained KAMUT. Stir and return to boil. Cover and reduce heat to low. Simmer 
KAMUT for 90 minutes -- yes, alas, an hour and a half. But in that time, the 
KAMUT will have grown exponentially, aborbed all the liquid and the result will 
be a fabulous ancient whole grain with both charm and chew.

Set KAMUT aside to cool slightly.

Heat olive oil in large skillet over medium-high heat. Add garlic and scallions, 
stirring gently until vegetbles turn fragrant, about 5 minutes. Add chickpeas and 
KAMUT. Stir to combine. Reduce heat to medium.
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