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A few notes to help you enjoy your centerpiece:

1. This product is made from real bread and is best fresh. You can freeze it in zip
bag. Thaw it in the refrigerator overnight. Do not microwave.

2. This piece is constructed using bamboo skewers and toothpicks. Be careful to
remove them before eating bread.

Ingredients:

Focaccia — unbleached bread flour, water, olive oil, non-fat dry milk powder, yeast, salt,
parmesan cheese, basil, oregano, parsley flakes, garlic.

7 Grain rolls and bread — unbleached bread flour, waster, whole wheat flour, grain
blend (steel cut oats, buckwheat flour, rye flakes, cracked wheat, rolled oats, millet,
wheat bran, wheat germ, flax seed), starter, soybean oil, sugar, salt, ginger.

Bohemian Beer Bread: unbleached bread flour, beer, whole wheat flour, water, cracked
wheat, sourdough, molasses, salt.

Petit Pan: (p’tee pan) Unbleached bread flour, water, starter, salt.
NY Rye: Unbleached bread flour, dark rye flour, water, cardamom seeds, yeast, salt.

Ciabatta: (Cha bah tah) unbleached bread flour, water, olive oil, non-fat dry milk
powder, yeast, salt.

Decorations may include: Candied red cherries, California seedless raisins, dried
cranberries, dried apricots, peppermint candy cane



