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QALTED BROWN
BLOOMER

A best-of-British treasure. Dark,
nutty and with a hint of sweetness
this bread is delicious with creamy

butter and fruit-busting jam. And

equally yummy with cheeses too.
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STONEGROUND
WHOLEMEAL
LOAF

A low-Gl loaf made with high-fibre,

stone-ground whole wheat. Packing

in plenty of wheat germ and bran for
roughage, this bread ticks all the
health boxes but is supertasty, too.
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For this omega 3-rich linseed-y loaf

we took our much-loved baguette I

dough and turned it into a larger, more
nourishing, bloomer-style loaf.
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POTATO AND
ROSEMARY

If ever a bread required
patience, this is the one. Proved
for 48 hours, it keeps for up to 5
days plus. Spicy and aromatic,

it's ideal for bruschetta and
makes sinfully-good croutens.
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Our version
has a starter
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