
4” Scored Brioche Bun6
(1186) - 96ct
An ideal alternative to a traditional
kaiser sandwich bun & a great VALUE!

21” Rosemary Focaccia Baguette6
(1116) - 12ct
Just a hint of rosemary. Consistent sizing makes it perfect
for multiple sandwich making, catering or tablebread.

3/4” Thick-Sliced Multigrain Wide4
(1193) - 6/2#

Made with wheat & whole wheat flour and oats,
crushed wheat, flax seeds, sesame seeds, millet,

barley & rye. Multi-delicious.

Mini Slider Rolls3
(1146) - 192ct
Consumers have a big appetite
for small portions. Little is big!

7” Cuban Style Roll6
(1155) - 45ct
A light, open textured crumb structure.
This is an ideal bread for grilled 
cubans, paninni’s and all 
kinds of subs & heroes.

1# Ciabatta5
(1136) - 8ct
Italian white bread. Made
simply from flour, water, salt,
malt & yeast.



4.25” Brioche Bun5
(1184) - 96ct
Have you noticed that brioche buns seem
to be a popular food trend these days?

20” Dark Ciabatta5
(1107) - 5ct
A hand made Italian-style ciabatta baked until the crust is
completely caramelized. The dark crust contrasts with the
white, light crumb.

Artisan Variety Dinner Rolls6
(1157) - 160ct
4 fully-baked artisan rolls in one convenient case:
(40) Mini Rustic Ciabatta Rolls
(40) Mini Gouda Cheese Rolls
(40) Mini Multigrain Seeded Ciabatta Squares
(40) Whole Grain Finnen Rolls

Mini Brioche4
(1100) - 144ct
Soft and luxurious, these are the
perfect gourmet mini burger or
dinner roll. Made with
unbleached wheat flour, fresh
eggs, unsalted butter, sugar,
whole milk, fresh yeast & sea salt.

Brioche Pain de Mie Large 5”5
(1112) . 6/2#

Made from our soft, buttery brioche dough, (white flour, durum
flour, whole milk, sweet butter, whole eggs, sugar, salt & yeast) &

baked square 5” to a side. Perfect for thick-sliced French Toast.


