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BEST
THING
SINCE

No preservatives, artificial
colours or flavours, just a
simple, healthy loat of bread
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HONEST INGREDIENTS
& TRADITIONAL METHODS

Good bread begins with just four honest
ingredients: Hour, water, salt and yeast. Then
we add the best ingredients we can find: juicy

olives. tresh rosemary, British 53|‘.‘1!ni£1}= .'1[:.[:]{35—;...

Many of our breads are made from our
15-year-old sourdough starters — wild yeasts
created from a mixture of Hour and water left
to ferment naturally and fed regularly to
grow and develop. Our dough is left to rise
{bakers call this proving) for up to 2 days
and this brings a depth of favour to our
bread that a mechanically processed loaf

couldn't hope to match.

FRESH BREAD
EVERY SINGLE DAY

We'd like everyone to be able to enjoy a fresh,

healthy loaf every day so we deliver directly
to Waitrose branches each morning, bringing
you the freshest loaf possible.

To keep our loaves fresh for longer, just pop
them in a paper bag or a clean tea towel,

It's best not to store bread in the fridge, bu
if you need to freeze your loaf, refresh it once
it has defrosted with a sprinkling of water
and a quick warm through in the oven.

MADE BY HAND
& BAKED BY EYE

It's the magic touch of our bakers" hands that
makes GAIL's bread so special. Their hands
are the true tools of our trade, they have skills
no machine can master. And because we don't
use machines, we never need to use the
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unavoidable feature of industrialized,
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Each loaf is baked by eye until the top is
tanned and gleaming Then we just give it a
sharp tap on the base to check it's cooked

through: if it sounds hollow, it's ready to go!

THE HEART OF
THE HIGH STREET

We have loads more loaves than the ones here
on the shelf in Waitrose. Just pop into one of

our -._(."J:Ifi".J:'L l)ﬁi:':t‘l.’]f—f!-; ({8] !!'.{II |I.'H.-'“ e [{JT you,

Bread is our bread and butter, but rest assured
we put just as much care into everything
else we make, from cakes and croissants,
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Visit www.gailsbread.co.uk to find your

nearest GA[L's,




