
Lynn Gordon is founder of French Meadow 
Bakery and Peoples Organic. She’s been on 
the forefront of healthy, organic baking for 
decades.

She started French Meadow, the nation’s 
first certified organic bakery, over 30 years 
ago. The bakery quickly became well-
known for its organic yeast-free bread. 
There are now French Meadow locations 
in Minneapolis, St. Paul, the State Fair 
and a handful in U.S. airports. In 2013, the 
Uptown French Meadow location expanded 
to include Bluestem Bar. Gordon also 
launched Peoples Organic cafe, which has 
rapidly grown to have several Twin Cities 
locations and a couple at the University of 
Massachusetts.

Gordon recently talked with the Business 
Journal about her career. The conversation 
was edited for length and clarity.

A lot of people have referred to you as a 
perfectionist. How does this part of your 
personality play out in your businesses? All 
the details matter from the smallest to the 
greatest. I think most people are accustomed 
to settling or thinking, “Okay. We did it. It’s 
fine.” Everything I do I critique, whether 
it’s a brochure or a menu or dish, 
it’s always about making it better. 
Sometimes it’s discouraging and 
frustrating for those who work 
with me because they think they 
need it to be perfect the first time, 
and it rarely is. Whether it’s the 
chef adding a new dish or a new 
logo, my job is to tweak it and 
make it better. 

What achievement are you most 
proud of? The thing that I think 
made the biggest difference was 
creating my functional breads. During the 
Aitkins diet craze I realized bread sales were 
down. I needed to create something high in 
fiber, high in protein and something naturally 

low in carbs with more nutrients. It became 
a meal in a slice of bread. That’s something 
I’m very proud of because I was thinking out 
of the box and people were telling me it was 
impossible and not to do it. 

What advice do you give other 
women entrepreneurs? You’ve got 
to be a trooper, and you need to be 
ready to do any job and love it. You 
have to be resourceful and willing 
to work many hours a day, seven 
days a week. You also need to find 
your passion and philosophy. You 
shouldn’t be thinking about the 
money, you need to think about 
your inspiration and then just 
making it work. For me, I wanted 
everyone to enjoy my bread, 

because I knew they would be healthier if they 
ate it. It was very exciting and pleasing to me 
when customers, friends and students said 
they felt better eating it. That was my reward. 

You also need to believe in yourself, because 
everyone told me not to do it, that it was just 
crazy and too hard.

Customers have been trending toward 
healthier options at eateries recently. What 
do you think about that? I’m happy it’s 
mainstream and I feel like it’s succeeding. It 
was difficult to find organic when I first started 
with bread and the first café location. More 
mainstream individuals are now looking at it 
and don’t think it’s crazy. I was called a health 
nut and extreme back in the day. There’s this 
growing awareness that’s extremely gratifying. 
It’s like I achieved what my original intention 
was, which was to raise consciousness with 
eating. It manifested more than I could have 
imagined — sometimes too much because now 
I’ve got so much competition!
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Lynn Gordon founded Peoples 
Organic, a cafe specializing in 
fresh, organic menu items.
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