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THE ARTISAN
BAKING PROCESS

T AT ERAET Best Food Delivery 2007

) _ ~ Best Sandwich 2004-2C
As artisan bakers, we bake in small batches using adip

TECHNIQUES*WITH*UNBLEACHED® -i[%%P%Bﬁztg%ﬂ
the highest quality breads. What we don’t use ar 9§& ookie 2010-201
CONDITIONERS *» mMAVOR+s ENHANCERS+s ORes CHEMI
a gradual, natural process that transforms simpezagtseaiaders’ Choice

INGREDIENTS+INTO+REMARKAB L Bus/BaRSA 2006504

WHAT A DIFFERENCE
THREE DAYS MAKE

Our artisan baking process takes 3 days.

$AY IS SPENT*MAKING*THE STARTinAmI'enCJE?'XTRAt
from the grain’s fermentation. %68'2%1

Fastest Growing Comp:

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

$AYe ¢ INDS*THE*DOUGH+*READY-F R-O%JR-S.TOg E°‘
touch, sound and aroma to determine when each deli Bﬁ&%& O el
is ready for the cooling rack. Businesses In The Brazc

Learn more about the artisan baking process at bluebakeg.ggrﬁ.’ 2009




