


Sour Dough
Sour Dough is the oldest form of fermentation 

and is still the best. This process creates 
bread with an excellent flavour, texture and 
product life. Our sour dough is the perfect 

bread weather is be used as a base for Welsh 
Rarebit, Bruscetta, Scrambled egg or just on 

its own with a drizzle of Olive Oil.



Italian Ciabattini
In Italy the range of breads is extensive with the 

style and flavour changing dramatically from region 
to region. We endeavour to produce authentic hand 

crafted Italia breads using only the finest 
ingredients.


Ciabatta, Focaccia, & Grissini are some of these 
diverse styles.



Italian  - Ciabatta
In Italy the range of breads is extensive with the 

style and flavour changing dramatically from 
region to region. We endeavour to produce 

authentic hand crafted Italia breads using only 
the finest ingredients. 

Ciabatta, Focaccia, & Grissini are some of these 
diverse styles.



Italian - Flat bread
In Italy the range of breads is extensive with the 

style and flavour changing dramatically from 
region to region. We endeavour to produce 

authentic hand crafted Italia breads using only 
the finest ingredients. 

Ciabatta, Focaccia, & Grissini are some of these 
diverse styles.



Italian - Focaccia
In Italy the range of breads is extensive with the 

style and flavour changing dramatically from 
region to region. We endeavour to produce 

authentic hand crafted Italia breads using only 
the finest ingredients. 

Ciabatta, Focaccia, & Grissini are some of these 
diverse styles.



Speciality Breads
We have a range of Speciality Breads for our customers 

that are unique in recipe and style. Customers car 
request bespoke product development for their own 

establishment.



Italian - Grissini

In Italy the range of breads is extensive with the 
style and flavour changing dramatically from 
region to region. We endeavour to produce 

authentic hand crafted Italia breads using only 
the finest ingredients. 

Ciabatta, Focaccia, & Grissini are some of these 
diverse styles.



Cheese Bread
We have a range of Speciality Breads for our customers 

that are unique in recipe and style. Customers car 
request bespoke product development for their own 

establishment.



 

French Bread - Olive Champaillou
French breads have a style unlike any other.


A light open crumb and a crisp eating crust with an 
excellent flavour that only comes from tradition.One 
of our popular French breads is Champaillou. This 

bread is renewed for its deep flavour and open 
crumb texture.



French Bread - Baguette
French breads have a style unlike any other.


A light open crumb and a crisp eating crust with an 
excellent flavour that only comes from tradition.One 
of our popular French breads is Champaillou. This 

bread is renewed for its deep flavour and open 
crumb texture.



Sliced Breads
Our Sliced breads are of the highest quality. This can 
only be achieved by using the same ingredients and 
processing methods of our speciality Breads. Our 

range is extensive in both style and flavour.



Rolls
We offer a wide range of unique products ranging from 

Italian Casereccio, ciabattini and German Crown Rolls to 
our bespoke roll products, such as sour dough Triangles 
and Caprice Ficelle. We can create what you are looking 

for




Rolls - Caprice Ficelle
We offer a wide range of unique products ranging from 

Italian Casereccio, ciabattini and German Crown Rolls to 
our bespoke roll products, such as sour dough Triangles 
and Caprice Ficelle. We can create what you are looking 

for




Burger Buns
We supply an extensive range of the finest 
burger buns. We produce a variety of styles 

including american, sour Dough and Brioche. 
These are produce in many sizes and a variety 

of flavours.



Canape Breads
Many of the Speciality Breads are also 

produced in a canapé range. These miniatures 
included english Muffins, burger Buns, Bagels, 
Scones, Croissants, Brioche and Bridge rolls. 

We also produce a wide range of flavoured 
Ficelle which are a perfectas for canapés.



Bagels
Our Bagels are in the Montreal Style. slightly chewier and 

sweeter than the New York style bagel, they are made 
from a unique recipe and produced in a variety of flavours 

and sizes.



Scones
Our Scones have been award wining over many 

years and the unique recipe remains unchanged. all 
our scones are hand cut and twice glazed to give 

the perfect finished product. We produce both plain 
and  fruit in a variety of sizes.



Croissants
We have a small range of Croissant, Pain au Chocolate & 
Pain au Raisin available in twi sizes. The ingredients used 

are of the highest quality and we only ever use Isigny butter 
in our recipes.


