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Columbus’ Flowers

& Bread offers a mix
of wonderful scents
and delicious flavors,
as well as classes on a
range of culinary and
floral topics that'll
help you bring such
artistry into your own
home. By RichWarren

BHOTOS COURTESY OF FLOWERS & BREAD
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BREAD AHEAD:
Co-founder Sar. ﬁ!&ria

sets a table at Flowers &
Bread (opposite page), which
offers classes alongside a
lineup of delicious breads.
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itin just the right place in the cafe
at Flowers & Bread and it's pos-
sible to smell both the enticing
aromas wafting from the nearby
pastry shelves as well as the scent
| of roses and other flowers in the
/ adjacent floral studio. But that’s
© just part of the allure of this harmo-
nious hybrid of a shop located in Columbus’
Clintonville neighborhood. It's part cozy cof-
fee shop and bakery but also a flower shop
and educational space.

“As far as we know, there's no other estab-
lishment anywhere that's got the exact combi-
nation of elements that we've got here” says
co-founder Sarah Lagrotteria,

The cast of regular patrons includes a lo-
cal poet and a composer who drop by regu-
latly to work. Savoring the homemade scones
and coffee, it's easy to see what draws them
to the place. One can be wonderfully lulled
by the quiet conversations intermixed with
the sounds of Frank Sinatra or Nat King Cole,
Then, there are all the delectable aromas.

“When we were working on the initial con-
cept, we decided we'd focus on the simple plea-
sures in life," explains Tricia Wheeler, Flowers
& Bread's other co-founder. Or, as Flowers &
Bread's website describes the place: “0ld World
traditions and hands-on experiences in a mod-
ern space.”

LEARNING CENTER: Education
plays a key role at Flowers & Bread,
with a variety of flaral (this page main)
and culinary classes offered regularly
throughout the year.
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HOME STYLE:

Tricia Wheeler and
Sarah Lagrotteria
opened Flowers &
Bread (abave) in
February 2017, Wheeler
had previous success
with Columbusz’ The
Seasoned Farmhouse.
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Wheeler - graduated
first in her class at what
is now MNew York City's
International Culinary
Center in zoog, after
leaving the corporate
world to follow her
passion for cooking, In
2002, she founded The
Seasoned Farmhouse,
a recreational cooking
schoaol in Columbus.

Lagrotteria, who grad-
uated from the Interna-
tional Culinary Center in

2001, moved to Colum-
bus from Los Angeles af-
ter a culinary career that
included being a person-
al assistant and publicist
for celebrity chef Mario
Batali, a cookbook con-
tributor and recipe de-
veloper, an instructor of
food-culture writing classes at Stanford Univer-
sity and the operator of a boutique private-chef
company. She met Wheeler when she started
teaching at The Seasoned Farmhouse, and the
wormnen became fast friends.

One day, they were enjoying some butter
that had just been made in one of the classes
and lamenting that they needed better bread to
gowith it. Wheeler and Lagrotteria decided then
and there to create their own bakery but knew
they'd need a larger space than the single rommn
available at The Seasoned Farmhouse.

When the duo found a building available just
up the street, they realized they'd have much
more space than a bakery required. Perhaps it
was the proximity of Columbus’ Park of Roses
or the fact that Wheeler fortuitously stumbled
upon a book about floral arranging, but the pair-
ing of flowers and bread happened early in the
planning process. After extensive renovations
to their property, the pair opened the doors of
their innovative establishment in February 2017,

Today, patrons enjoy breads, rolls, focaccias,
scones, cookies and assorted pastries all made
an-site. Soups, sandwiches and salads complete
the menu, which is adjusted seasonally. Dur-
ing the winter months, expect to find lemon
lavender scones, chocolate croissants and root
vegetable potages. During spring and summer,
local produce such as strawberries, tomatoes
and com appear.

Both Wheeler and Lagrotteria mention that
Ohio's agricultural bounty, especially produce
grown on farms just outside of Columbus, is a
major compaonent of what makes their menu so
fresh and exceptional. Likewise, local growers
supply the offerings in the flower shop, with
blooms coming from Sunny Meadows Flower
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Farm and White Walnut Farm, both located
just outside Columbus, and Old Slate Farm
in Knox County. In some cases, blooms are
cut from flower patches just outside Flow-
ers & Bread and The Seasoned Farmhouse —
“our own budding acreage” as Wheeler, an
ardent gardener, likes to think of it.

And just as it does at The Seasoned
Farmhouse, education plays a key rale at
Flowers & Bread, with a variety of culinary
and floral classes offered regularly. In Jan-
uary zo1g alone, students can sign up for
single-day classes such as Feel Good Food,
Comfort Classics, Winter Soups and Knife
Skills, as well as a three-week series on
Clean Eating that focuses on unprocessed
foods, Regularly scheduled flower parties
teach students the art of arranging specific
colors or types of flowers or focus on creat-
ing centerpieces, wreaths and garlands. Par-
ticipants leave with arrangements of their
own creation,

Another dimension of Flowers & Bread's
business plan is the second floor of the
building’s availability as
an event space for show-
ers, rehearsal dinners
or even off-site, team-
building meetings for
businesses. The latter
may consist of preparing
pastries, quick breads or
homemade jams or even
baking artisanal loaves
of breadasa group.

Because bread is cen-
tral to what the place is
all about, baker Elaine
Bell works the midnight
shift to prepare every-
thing fresh for the fol-
lowing morning, and
she is quick to tell you
bread-making is both a
science and an art, The
science comes into play when the dough's
consistency isn't right (and Bell says she
particularly loves the troubleshooting that
comes into play when that happens).

But anyone who has seen the scoring
atop Bell's round loaves and sourdoughs —
images of flowers, butterflies or Ohio icons
such as cardinals — recognizes the artistry
invalved. A recent innovation in bread offer-
ings at the shop uses sweet dough to make
savory ham-and-cheese or spinach-and-
cheese delicacies,

Two ovens, a deck oven from Italy and
wood-fired oven from France, are the baking
workhorses at Flowers & Bread. The former
is used to bake bread and the latter is used
for events such as Wood-fired Pizza Date
Might classes, where participants learn how
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FRESH AIR:
Because bread is
central to what
the place is all
about, baker
Elaine Bell warks
the midnight
shift to prepare
everything fresh
for the following
marning.

to make handmade flatbread dough,
as well as how to prepare sauces and
toppings for their own artisan pizzas.

A loyal legion of instructors now
teaches at both Flowers & Bread and
The Seasoned Farmhouse, and a host
of regular patrons have made the place
their hangout. Even Wheeler's 12-year-
old daughter, Kensington, is a regular.
As the self-appointed Beauty Coordina-
tor, she assists in keeping the facility in
shipshape.

Always looking for new possi-
bilities, Wheeler and Lagrotteria have
launched F&B Travel, taking partici-
pants to culinary and floral hot spots
in Europe. Last fall, they hosted a trip to
the picturesque Cotswold region of ru-
ral England, and it will be offered twice
in 201g. Closer to home, the duo have
expanded into making custom gift boxe
es filled with flowers and baked goods
as well as other artisan items such as
hand-poured candles.

“We devl_*lnp gifts we'd like to get
ourselves,” Wheeler says. “We'd like
people to think of us as th{'lr ]'JLJ sonal
concierge service for gifts.”

2870 N, HLJhSt Columbus 4?314,5141"3“
5400, flowersandbread.com
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28 Charles Ave., SE
Massillon, OH
330-204-3544

newmancreakcellars.com

118 West Front 5t Suite G
Mapolean, OH
419590 WINE

thelumbenvardwinery.com

_ B Newman Creek Cellars

¢ The Lumbenyard Winery &
| Supply is situated along the

Mestled in a unigue building in
downtown Massillon, Ohio, with
an ambianca of Camelot, you can
relax with your favarite glass of
wina. Come, taste and feel the
axparience for yoursalf.

The Lumberyard
Winery & Supply

scenic Maumee River in a historic
lumberyard in Mapalean, Ohic.

Sit down and relax in the tasting
racm, of in the warmer months our
covered patio that was converted
fram a native tirmber lumbar
storage building.

217 Bardshar Rd.,
Sandusky, OH
1-800-548-WINE {9443)

firelandswinen.com

e

1700 55" St NE
Carnten, OH
330-497-1000
gervasivineyard.com

Presented by

{ Firelands Winery has been

' Spedialty varieties; anjoy cuising

Experience the beauty of a unigue,

Firelands Winery )

preducing award-winning estate-
grown wines on site since 1880,
Stop by and taste from our large
partfolic of Firelands, Mantey, and

with a European flavar at eur
Osteria Gusto Exposition Kitchen;
relax on our covered patio, or play
a game of bocce on the front lawn,

Gervasi Vineyard

This winter, escape and enjoy the
pleasures of Garvasi Vineyard,

Tuscan-therned, upscale winery
featuring wine taurs, samplings,
bautique shopping, and lewrious
Willa Suites for an overnight escape.
Enjoy excepticnal cuising in aur
Italian Bistro, or casual dining at
The Crush House Bar & Eatery.

Grown Here

3944 Broadway
Grove City, OH
&14-2971-0338

plumrunwinery.com

11069 Colerain Ave.
Cincinnati, OH
513-385-9309

vinokletwines.com

Lescated in the heart of Grove City
Town Center, come experisnce
the beautiful Plum Run tasting
room, Open Tuesday-Sunday.,
The Winary and Tasting Rooms
are now open for lunch! Wine and
Canvas painting classes ars held
the 2nd Tuesday of each manith.
Check cut our website for all
UpComing events.

Vinoklet Winery

| Perched on top of picturesque

ralling hills, Vinoklet's glass-
encloged solarium and fresh-
air-gazebo provide a panaramic
wiew of acres of surraunding

| vineyard, with three lakes and

stunning sunsets, Vinoklet has
12 award-winning wines and

offers tasting Tue-Sun from 12.4 &

is alsa a charming, unigue dining
enperiance Wed-Sat evenings.
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5585 5t. Rte 307
Geneva, OH
440-4566-Bdaa

FerranteVWinerny.com

2376 OH-850
Bidwell, OH
F40-245-9443

merryfamilywinery.com
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Ferrante Winery

Tawr our state-of-the art
Winemaking facility in the
heart of the Grand River Valley.

* Tasting Available Daily

¢ Full Service [talian Ristorante

¢ Live Weekand Entertainment

+ Celebrate Yalenting's Day with ws!
Annual loe Wine Festival;
harch Jrd, 10th, & 17th

Merry Family Winery

Comea Sip, Sit, Relax at Gallia
courty’s first Winery / Brewery.
Take in the picturesque views

of the countryside, stroll
through the vineyard, Sample
handcrafted wines and bears, try
our homemade roat baer soda.
With so many great varieties to
chioose from you are sure to find
samething to lovel

Plum Run Winery
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