
ABOUT
Founded in 2014, Saueressen means “farm-fresh 
fermented foods.” Saueressen distributes hand-
made fermented foods to the community through 
a farm-to-fork network of transparent and 
trustworthy relationships. Saueressen artisans 
use time-tested techniques in innovative ways to 
create custom, affordable and nutritious live-
culture foods from local ingredients. We operate 
a food fermentation lending library and offer 
fermentation book and kit sales, workshops and 
consulting to empower the community to create 
their own farm-fresh ferments. Saueressen reinvests profits to foster food security research, hunger 
eradication, youth leadership and economic development initiatives. Find Saueressen products and 
services in the near future through our website, local restaurants and caterers, and participating farms.

Products
Our products will cover three perishable food categories: produce (fruits and veggies), dairy, and 
meat produced in certified nano-kitchens operated by a small cooperative network of fermentation 
artisans working in close contact with local farmers.

Saueressen will always be gluten-free, and we will always have vegetarian and vegan options.

Process
Sauerchi:  Linguistically, it is a portmanteau of sauerkraut and kimchi.  Conceptually, we use it to 
mean the spirit or “life-force of fermentation,” which forms a core part of the Saueressen 
philosophy.  Practically, we use it to describe a cultural hybridization of western and eastern 
ingredients and techniques in the production of live-culture foods.  While it takes more effort, we 
think the results are worth it!

The Base:  These are the main ingredients of a Saueressen product.  Always local, always seasonal, 
always organic in practice (if not certified).

The Pesto:  If the Base is the heart of our ferments, then the Pesto is the soul.  Pesto means crushed in 
Italian.  We blend various fresh and dried herbs, spices, vegetables and fruits into a sauce to enhance 
and complement the flavor profile of the Base ingredients.  We source Pesto ingredients fresh, local, 
seasonal and organic when possible.

The process: We take stock of the blessing of ingredients from local farm partners, and create recipes 
that respect and enhance the food we work with.  As time goes on, we refine and select the best 
recipes to make room for new experiments and innovations.  We maintain direct relationships with 
our suppliers and our customers to deliver exceptional local products at fantastic prices.

Contact
Visit www.saueressen.com.  Follow us on Facebook.  

Email:  saueressen@gmail.com  
Phone: 503.260.9689
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