
 

Register via EMAIL at info@stoneturtlebaking.com OR by telephone at 207-324-7558 OR by 
MAIL at P. O. Box 760, Lyman, Maine 04002-0760. 

Payment, in full, at the time of registration is required. 
REGISTRATION POLICY AND DIRECTIONS CAN BE FOUND AT 

http://www.stoneturtlebaking.com. 
 

 
Stone Turtle Summer Schedule 

 
Pizza Plus 

July 11 (Saturday, 10 – 4 PM) 
Pizza dough is just the beginning!  Foccacia, calzones and strombili are a few of 
the treats that you can make from this versatile dough – and all baked in our 
awesome wood-fired oven.  You’ll also learn to do them in your own household 
oven – and even make mozzarella cheese! 

This is a Stone Turtle first - This class is open to a child (at least 16 years 
old) accompanied by a parent. 

 Hands-on – limit 10 students.  Cost - $65 (includes lunch). 
 

Artisan Breads – Pre-Ferments 
July 19 (Sunday, 10 AM – 4 PM) 

Our most requested class – 6 hours of instruction and hands-on experience in 
making crusty European hearth breads.  This class is intense but fun.  You will 
learn about pre-ferments (Poolish, Biga and Pâte Fermentée) and how to mix 
and handle these unique doughs, and bake them off – in both our beautiful “le 
Panyol” wood-fired oven and traditional ovens. 
 Hands-on – limit 10 students.  Cost - $65 (includes lunch). 
 

Pizza Plus 
August 9 (Sunday, 10 – 4 PM) 

Pizza dough is just the beginning!  Foccacia, calzones and strombili are a few of 
the treats that you can make from this versatile dough – and all baked in our 
awesome wood-fired oven.  You’ll also learn to do them in your own household 
oven – and even make mozzarella cheese! 
 Hands-on – limit 10 students.  Cost - $65 (includes lunch). 
 

Maine Summer Events 
 

• Kneading Conference (July 30, 31 & Aug. 1) Skowhegan, ME 
(www.kneadingconference.com) - A hands-on immersion in making and baking 
bread, building wood-fired ovens and cultivating local grains. 

• Maine Fare (Sept. 11 – 13), Camden, ME (www.maine-fare.com) - A celebration of 
Maine’s culinary resources bringing together food lovers, chefs, gardeners, food 
writers, farmers, and food-based enterprises. 

• Common Ground Fair (Sept. 25-27) Unity, ME (www.mofga.org) - Maine’s most 
authentic country fair, uniting old-time folkways with progressive ideas about living 
the good life on a fragile planet. 


