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R Gol(jen Grain Bread Co. Order Form

Dedicated to Making Whole Grain Products That are
Naturally Good and Good for You

NAME: PHONE:

Address or

Email

Date of Order:

Delivery Date Request: Friday / Tuesday

BREAD e eree | o | o

8 Grain — whole wheat, hard red wheat, oats, triticale, rye, barley, soft white wheat, spelt, sesame 5.00
seeds

Cinnamon Raisin-Blend of unbleached flour, whole wheat and oats 5.00
Cinnamon Raisin with Walnuts—Blend of unbleached, whole wheat and oats 5.00
Challah — unbleached white flour 5.00
Country Oat- Blend of unbleached flour, whole wheat and oats 5.00
Cranberry Orange Boule -100% white whole wheat 5.00
Cranberry Orange Boule with Pecans -100% white whole wheat 6.00
Light Wheat — Blend of whole wheat and Unbleached Flour 5.00
Italian 5.00
Multi-Grain Levain— Blend of unbleached flour, whole wheat, cracked wheat, sunflower seeds 5.00
and flax seeds

Jewish Rye 5.00
Focasia with Asiago Cheese 5.00
Baguette 2.00
Whole Grain Flax- hard red wheat, ground flax seeds, oats, triticale, rye, barley, soft white wheat, 5.00

spelt, sesame seeds

SWEETS and TREATS
Jewish Apple Cake 6.00
Pies - Pumpkin or Southern Pecan (9”) 9.00
MISC
English Muffins (White Wheat Sourdough) Qty 4 3.00

Suggestions for bread that you would like to see:

To place order: Total
Pati- 717-495-7883
*Please check the item if you would like it sliced

Bread takes a minimum of 4 hours to make and most of our breads have a 2 day process so orders need to be into us by Friday to be
able to have for Tuesday and orders by Tuesday will be available for Friday or the weekend
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