STICK BOY BREAD COMPANY 2024 WINTER BREAD SCHEDULE

BREADS RETAIL |MON|TUE|WED| THU| FRI | SAT DESCRIPTION
FRENCH BAGUETTES & BATARDS 53/4 | e| e | e| e| e o |Aclassic French bread made with only flour. water. yeast and salt
0LD WORLD SOURDOUGH 550 | e | e | e | @ | | o |Amildsourdough boule great for dinner. sandwiches or toast
. SOUTHERN WHITE 450 ° A bread the whole family will enjoy. Get two loaves - it goes fast!
g ITALIAN CIABATTA I . Italian ‘slipper bread made from bread flour and a touch of olive oil
NAAN (Indian Flatbread, 14°) 5 e [Perfect for curries or a quick and easy pizza crust
SOFT YEAST ROLLS & CHALLAH 7.50/6.50 ° A soft buttery yeast roll - delicious with anything. Makes a great challah too!
SOUTHERN SOURDOUGH BUNS (6 pack) 5.50 e | o |[Compliment your burgers with top shelf buns. Theyre next level.
COUNTRY FRENCH SOURDOUGH 650 | e ° ° Sourdough made with white and whole wheat flour
:;:-' WHOLE WHEAT LEVAIN 6.50 ° ‘é A French style. mildly tangy. crusty bread. Made with 100% whole wheat flour
~.§ TRUE GRIT SOUTHERN SQURDOUGH 6.50 ° ° Z Country French with NC grown grits. pumpkin seeds & rosemary
B PEA FLOWER POPPY SOURDOUGH 6.50 ° ° Whole wheat, rye and bread flours dyed bluish-purple with Pea Flower Tea
COUNTRY MULTIGRAIN SQURDOUGH 6 ° ° o |Our famous multigrain in a flavorful Country Sourdough base
§ HONEY WHEAT 430 J J Great everyday sandwich bread made with 50% whole wheat & a touch of honey
§ ORGANIC 100% WHOLE WHEAT / MULTIGRAIN 5 ° Organic 100% whole wheat flour and a touch of honey make a hearty healthy bread
” RYE - PLAIN OR W/Caraway 430 ° German style rye with or without caraway seeds
CRANBERRY PECAN FRENCH 6 ° ° o |Loaded with dried cranberries and toasted pecan pieces
% CRAN-APPLE PUMPKIN SEED 6 ° ° Granny Smith apples. toasted pumpkin seeds and dried cranberries - wow!
“E CINNAMON CHIP BRIOCHE 6.50 ° o (Cinnamon chips in a buttery sweet bread. 100% yummy
=2 |PARMESAN PEPPERCORN 6 J Traditional Italian dough with cracked peppercorns and fresh parmesan
ROSEMARY OLIVE OIL b ° ° Soft Italian bread kissed with rosemary & Celtic Sea Salt

Be on the lookout for our weekly featured breads in addition to the bread schedule. Check our website or sign up for the newsletter to keep up with our features!

www.stickboybread.com |

828-268-9900




