Real bread to

QY order and collect here

'ROGER’S
BAKERY

7N
)

Do you prefer| Let us know and we'll get Roger to slice it for you!
sliced bread? “available for selected loaves. Please see our bread order form.

Sourdough A New York
Baguetie e Rye Sourdough

A traditional sourdough made with
A traditional French baguette

. . a blend of white, wholemeal,
made with wildfarmed flour and rye flour and caraway seeds

e

White Sourdough (ountry Srdough

A traditional sourdough made with

A traditional sourdough made with
wildfarmed wholemeal flour

85% white flour and 15% wholemeal flour

Seeded
Malthouse

An 18-hour proved loaf made with white

(at & St

Shipton Mill organic wholemeal wildfarmed flour ~ The nutty sweetness of wholemeal spelt flour
with a blend of seeds mingles with the creaminess of the oats.

. Light Brown
White Sandich [in

S andwu“h Ttn Roger's white tin loaf with added seeded

Roger's softest loaf, ideal for sandwiches malthouse dough for a lovely nutty flavour,
and toasting (400g or 800g) ideal for sandwiches and toasting (400g or 800g)




Fruit Loaf

A soft white tin loaf with added moist sultanas,
cinnamon, nutmeg, allspice, ginger and cloves
(small or large).

[ . e 400g Slice
OCaCCLa, \ N &) . Rosemary & Sea Salt
An open textured focaccia made with o Onion & Rosemary

wild farmed flour, with added extra ) Tomato, Garlic & Thyme

virgin olive oil and various toppings - ' Cheese & Chilli
S Ak Black Grape, Rosemary & Agave

(roissants - Pastries

Croissant Almond Croissant
Pain au Chocolat Pain au Raisin
Cinnamon Bun Danish Pastry: Vanilla (2-pack)
Pain Suisse

Prefer sliced bread?  Order by Tuesday  Order by Thursday
Letusknowandwellget  fo, THURSDAY for SATURDAY

Roger to slice it* for you

awaialeforsetectedloaes —— — ayey an collect in store . . .

Please see our bread order form

'ROGER’S Real bread made by hand
‘BAKERY 8 : by a smal( feam of
na artisan baliers in

Marsden. West Yorkishire




