Net Weight 2.10 Ibs (953 grams)

You may be interested to know...

Our sourdough breads are naturally-fermented

Whole grains are milled in-house immediately prior to mixing dough

We use organic ingredients when available

MO bleach. MO bromates. NO additives. NO dough conditioners, NO preservatives.

Please stere at room temperature in one of these ways: (1) cut-side down on a woeden beard; cover

bread with a ¢loth, or (2) in a bread box: we do not recommend storing bread in the refrigerator; our

breads may alse be stored in the freezer for up to six months, If stored at reom temperature, please

consume within 7 days of bake date

6. For Old-World Authentic Pumpernickel only: this very unique bread is boked at a low temperature for
approximately 24 hours (yes, 24 hours). Store on a cutting board with a clean towel over the bread,
cut-side down at room temperature, or, for longest life, store in a wax or plastic bag in the refrigerator,
Wait at 2-5 days after baking date before thinly slicing. This bread may also be stored in the freezer
for up to six months,

LU B o L

30% Hard Red Spring Wheat

Filtered water, bread flour, organic whole wheat flour, organic wheat culture, extra virgin olive oil, salt,
wheat germ, black beans

60% Hard Red Spring Wheat

Filtered water, organic whole wheat flour, bread flour, sourdough culture, extra virgin olive oil, salt, wheat germ, black beans,
flax seeds

100% Hard Red Spring Wheat

Filtered water, arganic whele wheat flour, sourdough culture, extra virgin olive oil, salt, wheat germ, black beans, flax
seeds

100% Whole-Grain Ancient Wheat

Organic ancient wheat (your choice of Khorasan ala Kamut®, spelt, emmer or einkorn or a combination), filtered
water, organic wheat culture, salt

MNew York Jewish Rye

Bread flour, filtered water, organic rye culture, caraway seeds, salt

Ezekiel's Bible Bread

Filtered water, wheat, barley, spelt, millet, lentils, black turtle beans, erganic wheat culture, salt

Cornell University Triple-Healthy Health Bread

Filtered water, bread flour, organic wheat culture, wheat germ, dry milk, full-fat soy flour, flax seed, salt

Pan Rustico (Country White)

Bread flour, filtered water, organic wheat culture, rye meal or whole wheat flour, sea salt

Old-World Authentic Pumpernickel

Organic rye flour and meal, filtered water, organic rye culture, salt

Prune-Chocolate

Filtered water, bread flour, organic wheat culture, prunes and semi-sweet chocolate, salt

Cranberry-Walnut

Filtered water, bread flour, organic wheat culture, pasteurized eggs, cranberries, walnuts, salt & cinnamon

Challah

Wheat flour, filtered water, pasteurized egg yolk, canola or other neutral oil, organic wheat culture, honey, pure

vanilla and almond extracts, salt, poppy and/or sesame seeds

Kalamata Olive

Bread flour, filtered water, organic wheat culture, kalamata olives & salt

Vollkornbrot

Organic whole grain rye and spelt flour and meal, filtered water, organic rye culture, sunflower seeds, salt

We also make other breads to particular specifications and wishes of our quests. Feel
free to call or email Pete, 405-255-3515. bagonjas®aol.com (on subject line please type

"Kaiser bread”) and include your phone number in your email with particular requests or
information. Our goal is to create the kind of bread YOU seek.

HOW TO ORDER: (1) give this completed sheet to the cashier, (2) call general manager Alberto
Fonseca 405-412-3471, (3) call bread baker Pete 405-255-3515, or (4) order online:
kaisersgratefulbeancafe.froogleonline.io

PLEASE WRITE LEGIBILY! IF WE CANT READ WHAT YOU WRITE WE CANT CALL YOUI

MName:

Phone number: Confirm phone number:
Email: Confirm email:

Date & fime of your order:

WHEN WILL MY BREAD BE READY? Please allow 4-5 days. Our baker will phone you to
confirm your order and advise when your bread will be ready. On the ready date, your
order will be available for pick up at Kaiser’'s 3p or after until closing time (which as of 22
July 2024 is 8p)

WHAT'S THE SHAPE OF THE LOAF? IS IT SLICED? Our loaves are boule-shaped—
that is, round. They are unsliced.

PAYMENT & SHIPPING: please pay when you pick up your bread. If your bread is being
shipped or ordered online, please pay at the time of your order. Cost per 2.1# boule $15 +
tax. We ship on Tuesdays by priority mail at applicable rates (as of 22 July 2024 it is
$18.40) additional.

WHOLESALE ORDERS: Yes, we wholesale to local restaurants and grocery stores. Please
contact Pete 405 255-3515, bagonjas@aol.com for further info

Thank you for choosing Kaiser's sourdough breads!

Kaiser's Grateful Bean Café - 1039 N Walker - Oklahoma City
405 236-3503 - bagonjas@aol.com
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