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PASTRY DESCRIPTIONS

Plain Croissant: classic buttery Haky croissant Made [Rom scratcH Here AT
V.RicHards.

PaiN Au ChHocolare: (cHocolate croissant) classic Hand crafred croissant folded
oveR WiTH 2 pistols of cHocolare inside, dusted with powdered sugar.

AssORTEd Fruit Danish: A burtery flaky Danish doughH cut iN squares and
Topped with  with A [Resh [RuiT jam.

Cream CHeese Danish: Using THeE dougH for ThHe Ruit Danish bur filled with
CREAM CHEESE.

CinnaMON Roll: Croissant dougH rolled with cinnamon and sugar glazed with
APRICOT jAM.

CaramEL Pecan Roll: Brioche dough rolled with cinnamon ANd suGAR THEN
baked with caramel ANd GEORGIA pECANS.

Ham & Swiss CRoissANT: CROisSANT WiTH BoAR’s Head smoked Ham and Swiss
cHeesk.

Classic Blueberry Muffin: FResh made muffin with blueberries Topped with
SUGARY CRUMbS

Banana Nut Muffin: Ripe bananas And Toasted walnuts folded into mulfin DATTER
THen lightly dusted with powdered sugar.

CaArrOT Raisin Muffin: moist muffin with A dark batTer, sweer Raisins and wmild
CARROTS MAKE A GREAT cOmMboO.

Bran Mulffin: made using ONly bran, oAts, and Raisins THis mulfin is A TRUE bran
muffin with A nutty Havor and A Hint of sweer fRom THE RaisiNs

Cake Donurs: just like THE powdered donuts you et iN THE bag except HOME
made witH NO Added preservatives. Available powdered, Glazed, oR CiNNAMON
suGAR CcOATEd (adds A little extRa crRUNcCH). All ARe perfect with A cup of coffee.
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BrRead DESCRIpPTIONS

PAiN de Mie (pAlN de Mee): A sofr milky white bread perfect for ANy sandwich.
Served As A Pullman loaf (spring flour, wHole wmilk, water, butter, salt, sugar,
ANd YEAST)

PAIN de CamMpAGNE (pAHN de com-paln-yA): Our WHole WHear bread. Hearty
COUNTRY sTyle bread, sTRONG WHEAT HavorR WiTH A GReaT crust. Perfect for A
ROAST beef sandwich OR creamy cHeeses. (spring flour, WHOIE WHEAT, salr,
WHEAT GERM, RYE flOUR)

Available in a4 Boule or Pullvan

Multigrain: A NuTTy flavOoRed bread perfect with any cHEese pARING. (SPRING
llour, chopped Rye, flax seed, oars, sesame seed, sunflower seed, HoONey, salr,
YEAST)

Available in a4 Barard or Pullvianv

FReNcH Baquerte: A Classic FRench baquerme nNutty Ttoasted crust outside and A
sofr INTERIOR crRumbD. (flour, salt, yeast)
FReNcH Batard: Same dougH As THE FRencH baquerte burt iN A SHORTER - [aTTER
SHApE. (flour, salt, yeast)

(slanted scores-curs)

Ciabata: “Old Slipper” in I1alian = THis is A VERy pPOROUS INTERIOR WITH A VERY
sMOOTH creamy TAsTE. (HlOUR, salr, yeast) SHelf Life 1 Day

WHite Sourdough: CHewy crust ANd iNTERIOR THAT is Very mild iN Acidic TAsTE.
(Hour, salr, yeasT)

(STRAIGHT SCORES-CUTS)

Available in A Barard or Pullvian

Walnut Raisin' SourdougH: base dough same as white sourdougH with added
INGREIENTS.

A sweer Nutty bread with A mildly acidic flavor.  GRreatr for cHeeses, for
breakfast & FReNCH TOoAsT.  (flOUR, salt, Raisins, walnuts)

Available in A Barard or Pullvian

CHallaH:  Sofr enriched Jewish bread That is slightly sweer & yeasty. (spRring
wHeat flour, vegerable oil, eqg yolk, sugar, salr, yeast)




