












December 2011

Best Food Delivery 2007-2011
Best Sandwich 2004-2011
Best Bakery 2008-2011
Best Cookie 2010-2011

� e Eagle Readers’ Choice
Best Bakery 2006-2011

Fastest Growing Companies
in America

2008-2011

Fastest Growing Small
 Businesses In The Brazos Valley

2008, 2009

THE ARTISAN 
BAKING PROCESS

THE ARTISAN CRAFT

As artisan bakers, we bake in small batches using traditional 
�T�E�C�H�N�I�Q�U�E�S�• �W�I�T�H�• �U�N�B�L�E�A�C�H�E�D�• �A�N�D�• �N�O�N�
�B�R�O�M�A�T�E�D�• �m�O�U�R�• �T�O�• �C�R�A�F�T�•
the highest quality breads. What we don’t use are dough 
�C�O�N�D�I�T�I�O�N�E�R�S���• �m�A�V�O�R�• �E�N�H�A�N�C�E�R�S�• �O�R�• �C�H�E�M�I�C�A�L�• �A�D�D�I�T�I�V�E�S���• �)�T���S�•
a gradual, natural process that transforms simple, honest 
�I�N�G�R�E�D�I�E�N�T�S�•�I�N�T�O�•�R�E�M�A�R�K�A�B�L�Y�•�m�A�V�O�R�F�U�L�•�L�O�A�V�E�S��

WHAT A DIFFERENCE 
THREE DAYS MAKE

Our artisan baking process takes 3 days.

�$�A�Y�•���•�I�S�•�S�P�E�N�T�•�M�A�K�I�N�G�•�T�H�E�•�S�T�A�R�T�E�R�•�T�O�•�E�X�T�R�A�C�T�•�T�H�E�•�M�A�X�I�M�U�M�•�m�A�V�O�R�•
from the grain’s fermentation.

Day 2 is spent mixing, kneading, shaping and monitoring the 
dough as it slowly rises.

�$�A�Y�•���•�l�N�D�S�•�T�H�E�•�D�O�U�G�H�•�R�E�A�D�Y�•�F�O�R�•�O�U�R�•�S�T�O�N�E�•�O�V�E�N���•�7�E�•�U�S�E�•�C�O�L�O�R���•
touch, sound and aroma to determine when each delicious loaf 
is ready for the cooling rack.

Learn more about the artisan baking process at bluebaker.com.


