
Going 
Deliciously 
with the Grain
 Bob Moore of Bob’s Red Mill
It’s hard to know exactly how Bob Moore,  
founder of Bob’s Red Mill Natural Foods, 
makes eating healthy seem delicious 
and exciting, but he does. Perhaps 
it’s his encyclopedic knowledge of 
grains and advanced state-of-the-
art manufacturing techniques; 
or the amazing array of sim-
ple, unrefined whole-grain, 
low-cost quality products 
he offers; or maybe it’s 
the undeniable smile in 
his eyes when he talks 
about his dream of 
everyone around the 
world having access 
to, and interest in, a 
healthy, nutritious diet. 

by Janna Lopez

through improved nutrition and health has been the 
heart and soul of Bob’s Red Mill since 1978. Blending old-
world manufacturing processes of stone-grinding whole 
grains, plus the most up-to-date technology, Bob’s Red 
Mill produces over 400 products at a 320,000-square-
foot facility in Milwaukie. A 125,000-square-foot distri-
bution facility was recently added a few blocks away. 
Bob’s Red Mill products can be found in cities and na-
tions all over the world.

Though Bob and his wife Charlee have their professional eyes 
on a global impact prize, they are very much also visionaries for 
improving the outcomes of families from our own local commu-
nity. Bob’s Red Mill’s philanthropic efforts over the last several 
years have been substantial. 

In 2010, Bob celebrated his 81st birthday by announcing to his 
over 200 employees that he was giving the company to them 
through an employee stock ownership plan (ESOP). Bob’s Red 
Mill has grown 20 to 30 percent over the past 10 years. Bob 
says, “It had been my dream all along to turn this company over 
to the employees. To me, this is the ultimate way to reward 
employees for their contributions to our ongoing success and 
growth. We have many loyal and long-time employees whom I 
expect will be joined by many new faces over the years.”

Another generous and notable donation was a $25 million gift to 
Oregon Health Sciences University (OHSU) in 2011 to create 
and launch The Bob and Charlee Moore Institute for Nutrition 
and Wellness. Thanks to so many decades spent closely research-
ing the food, mind and body connection, the Moores are keenly 
aware of the tie between the prevalence of disease and chronic 
illness, and poor nutrition. Poor health has been linked to heart 
disease, type 2 diabetes, autism and obesity — all diseases that 
are on the rise, particularly in this country.

They could also see there was an opportunity to impact longev-
ity and health over several generations through nutrition and 
education, especially women during pregnancy and lactation, 
and babies through infancy and early childhood.  

According to Bob Moore, “Charlee and I have always been in-
spired by challenge. I can’t think of a tougher challenge than 
changing people’s behavior when it comes to their diets, so I 
feel very inspired to be part of this institute. Working together 
we can rise to that challenge and motivate people — especially 
mothers-to-be — to make the kinds of changes that promote 
their own and their babies’ health. I’m very excited about what 
we can achieve.”

OHSU will incorporate many interrelated, widely regarded 
international research programs, which spotlight the dynamic 
relationship between a woman’s nutritional health history and 
the development and lifelong health of her offspring. Primary 
areas of focus for the Moore Institute will include research, ed-
ucation, outreach and advocacy for childhood obesity, women’s 
health and maternal fetal medicine, origins of disease, effective 
public programs about nutrition and diet, and the education and 
training of medical professionals.

Changing the world
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OHSU faculty members developed the once-contro-
versial theory that a baby’s future health is heavily in-
fluenced by what happens during the first 1,000 days 
after conception. Now widely embraced, these theories 
are showing how a child’s genetic development impacts 
his or her likelihood of struggling with obesity, heart 
disease, autism and other chronic conditions. OHSU 
hopes the Moore Institute will accelerate the under-
standing of this knowledge into new preventions and 
treatments.

Research, and the way nutrition impacts health over 
generations, is central to philanthropic endeavors for 
the Moores. In 2011, a $5 million gift was given to 
Oregon State University to establish the Moore Family 
Center for Whole Grain Foods, Nutrition and Preven-
tive Health in OSU’s College of Health and Human Sci-
ences. Though neither of the Moores are alumni, OSU 
has a highly regarded reputation for research. 

The academic center will build on the college’s research 
into nutrition, childhood obesity and related topics, 
and help promote healthy eating throughout Oregon 
and beyond. OSU will have the focused ability to bol-
ster its current efforts to develop, deliver and evaluate 
effective public health obesity prevention strategies for 
schools and communities. 

Also from the gift, a fellowship fund for graduate stu-
dents choosing to study the health and nutritional ben-
efits of whole grain foods was established, along with 
the exciting renovation of the food research laboratory 
in Milam Hall. Here, faculty and students will study 
whole grain foods and ways to promote healthy eat-
ing behavior; the lab will be renamed in honor of the 
Moore family.

Moore explains, “We are particularly concerned about 
the pressure on young people to eat junk: pop, candy, 
empty calories. Far too many kids are overweight — 
and so are their parents. It’s a very serious problem for 
our nation and the world. This center at OSU will help 
provide solutions.”

Another substantial gift of $1.35 million was donated 
to the National College of Natural Medicine (NCNM) 
to educate Oregon families about healthy food choices 
and eating habits through the free, community-based 
nutrition program pilot ECO Project (“Ending Child-
hood Obesity”).

Moore states, “Charlee and I are passionate about 
healthy food. We’ve dedicated our lives to it. Too many 
kids and their parents are overweight. With all the talk 
about health care in the last few years, there’s been lit-
tle discussion about nutrition. The health care issues 
caused by obesity are significant — and they can be 
prevented through healthy foods and better diets. We 
believe that our growing partnership with NCNM will 
accomplish that.”

NCNM President David J. Schleich, PhD, says that the 
ancients understood the concept of nutritional health 
far better than many in today’s modern world and adds, 
“Hippocrates famously said, ‘Let your food be your 
medicine and medicine be your food.’ This is an idea 
that the world has sadly lost sight of in an era of pro-
cessed and fast food.”

While engaged in care, NCNM faculty examine mul-
tiple facets of patients’ health and lifestyle in deter-
mining treatments, with nutrition as a key diagnostic 
tool. NCNM’s belief is that nutrition is still not well 
understood in our culture and that education 
supported by smart lifestyle choices is 
an investment in a lifetime of good 
health.

Bob and Charlee are living proof of 
the health investment payoff they 
preach. Bob is vivacious, active 
and full of fire for life. When you 
see him in full motion, walking 
around the plant, interacting with 
employees, it’s hard to believe he 
turns 85 on February 15th. (Happy 
Birthday, Bob!) He is energetic, for 
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2 Gymnastics
2 Creative Outlets 
    4 Kids Dance and Yoga
2 Cheer
2 Keys to Life Music
2 Parent’s Nights Out
2 After School 
    Care Program

The Children’s Gym
503.249.5867

1625 NE Sandy Blvd
www.childrensgym.com

Inspiring Children 
for a Lifetime Since 1984

Building Self-Esteem 
in a Positive 

Environment

2

Located between the 
MAC and the Pearl

1405 SW Morrison St
Portland, OR 97205

503-228-2443
thechildrensgarden.com

• Locally owned and operated 
• Eco-friendly certification
• Focus on whole food nutrition 
• Secure outdoor play space

Providing the best in Infant - PreKindergarten programming 
Montessori and RIE inspired curriculum
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sure, and he is driven by the quest for enrichment and knowl-
edge in his life. 

He plays classical music on both the violin and piano (and he’s 
pretty good!). He’s into the beauty and functionality of cars 
and airplanes. He enjoys going to the symphony and listening 
to jazz music. He reads a lot, and is particularly fascinated by 
history and autobiographies. 

In fact, Bob’s journey into mill life began serendipitously in 
the mid ‘60s after reading a book titled “John Goffe’s Mill.” 
The book began Bob’s love affair with the ancient art of mill-
ing, using stone wheels to slowly grind grains into nutritious 
whole wheat flours, cereals and mixes. He and Charlee were 
living on a farm, growing and canning their own food. 

After learning more, his zest for grinding grains was immedi-
ate and he decided to find usable stone mills, which were be-
coming rarer due to the domination of high-speed steel roller 
mills. In 1972, Bob eventually found and purchased his first 
set of mill stones for $350 from an old North Carolina wa-
ter-powered flour mill and set up shop in Redding, California. 
Six years later he and Charlee sold their business to their sons.

A curious fact about Bob is that one of the reasons he came 
to Oregon from California in 1978 was to attend seminary 
school, so he could learn to read the bible in its original lan-
guages during semi-retirement. Bob and Charlee arrived in 
Oregon City and as they had other pursuits, they came across 
an abanded mill in Clackamas County and decided to give it 
another go. Bob’s Red Mill Natural Foods was born. 

What makes Bob’s so unique is that it uses old-fashioned 
quartz millstones to preserve the nutrients of the bran, endo-
sperm and germ that would be lost through modern heat-in-
tensive processes. The company’s original stones were hand-
cut French buhrs which were mined from the quartz quarries 
of La Ferté-sous-Jouarre, France, from the early 1500s.

A wide variety of whole grains, beans, seeds and specialty 
baking ingredients makes Bob’s Red Mill Natural Foods the 
most complete and extensive whole-grain food source in the 

Coconut Curry Muffins
Sweet and salty. Perfect for mid-morning, afternoon or a midnight snack. 

Topping
1 Tbsp organic coconut flour, sifted 
1 Tbsp evaporated cane sugar juice 
1/8 tsp sea salt
1/8 tsp curry powder
1/4 cup shredded coconut
2 Tbsp unsalted butter, melted and cooled

Muffins
6 Eggs
4 Tbsp unsalted butter, melted and cooled 
1 tsp coconut flavoring
1/2 cup evaporated cane sugar juice
1/4 tsp sea salt
1-1/2 tsp curry powder
1/2 cup organic coconut flour
1/2 tsp baking powder
1/4 cup shredded coconut

Janna Lopez is the mother of a 13-year-old daughter and a 9-year-old son.

Directions
TOPPING
For topping, combine coconut flour, 
evaporated cane juice, sea salt, curry powder 
and shredded coconut. Mix in melted butter 
until clumps form. Set aside.

MUFFINS
Step 1: Preheat oven to 400°F. Line with paper 
liners or heavily grease a 12-portion muffin tin.

Step 2: Whisk together eggs, melted butter and 
coconut extract. Sift salt, curry powder, coconut 
flour and baking powder.  Add evaporated 
cane juice and shredded coconut. 

Step 3: Whisk dry into wet until 
there are no lumps. 

Step 4: Spoon batter into muffin cups 
and generously add topping. Bake until 
tops spring back, about 15 minutes.

RECIPE

‘

MAR 1–MAR 23 WINNINGSTAD THEATRE

Take the chill  

off winter with two  

heartwarming shows!

www.octc.org
Tickets start 
at just $15!

ON STAGE NOW 
THROUGH FEB 16 NEWMARK THEATRE

USA. Common (and uncommon) grains are slow-ground into 
flours, including oats, barley, rice, rye, wheat, quinoa, ama-
ranth, sorghum, spelt, teff and kamut. 

Bob’s Red Mill products are of such quality that they’ve won 
international competitions such as Scotland’s Golden Spurtle 
World Porridge-Making Championship. They’ve even just re-
leased a first-of-its-kind gluten-free pie crust mix.

Because many of these grains aren’t traditional household 
names or staples, Bob’s Red Mill’s test kitchen staff goes to 
extensive lengths to showcase all the innovative ways these 
grains can be incorporated into everyday eating through thou-
sands of tested recipes, educational cooking videos, commu-
nity classes and workshops. Outreach about how to realisti-
cally incorporate whole grains into every meal of the day is 
fundamental to Bob and Charlee’s mission.

Which brings us back to the original question: Exactly how 
does Bob Moore of 
Bob’s Red Mill make 
eating whole grains 
so exciting? The an-
swer seems to be a 
long-standing com-
mitment to the com-
bination of passion, 
purpose, caring for 
people and discov-
ering new ways to 
engage, educate and 
inspire the world, 
one kitchen table at 
a time — making ev-
ery home a healthy, 
delicious place to live 
for many generations 
to come.
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teff and kamut. 

2 0   |   P O R T L A N D F A M I L Y . C O M


