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100% Whole Wheat 26 1/2-inch Slice 47 110 5 0.5 0 0 0 220 24 3 4 4
Anise Sweet Bread 26 1/2-inch Slice 41 140 35 4 2.5 0 15 170 22 0 5 4
Apple Cinnamon Pecan 18 1/10 Loaf 51 140 20 2.5 0 0 0 190 27 1 6 3
Apple Pie Bread 24 1/12 Loaf 57 170 25 3 1.5 0 10 150 34 1 16 3
Asiago Cheese Bread 18 1/10 Loaf 51 140 25 3 1.5 0 5 300 22 0 0 5
Austrian Pumpernickel 26 1/2-inch Slice 47 110 5 1 0 0 0 130 22 4 0 4
Beer Bread 26 1/2-inch Slice 47 130 5 0.5 0 0 0 200 26 1 1 4
Beer Cheese Bread 18 1/10 Loaf 51 150 20 2.5 1.5 0 5 230 26 1 1 5
Blueberry Cornbread 26 1/2-inch Slice 47 130 5 0 0 0 0 170 27 1 4 3
Blueberry Lemon Bread 26 1/2-inch Slice 41 120 5 0 0 0 0 180 24 1 3 3
Blueberry Pie Bread 24 1/12 Loaf 57 160 25 3 1.5 0 10 150 29 1 12 3
Brioche 18 1/2-inch Slice 32 140 70 7 4.5 0 50 150 15 0 2 3
Cardamom Bread 18 1/2-inch Slice 32 100 20 2.5 1 0 10 35 17 0 4 3
Cheddar Cornbread 18 1/10 Loaf 51 160 35 4 2.5 0 10 240 25 0 3 6
Cheddar Jalapeno Sourdough 18 1/10 Loaf 51 140 20 2 1 0 5 250 24 0 0 5
Cheddar Sourdough 18 1/10 Loaf 51 140 20 2 1 0 5 250 24 0 0 5
Cherry Cordial 18 1/10 Loaf 51 170 40 45 25 0 10 190 30 1 10 3
Cherry Pie Bread 24 1/12 Loaf 57 160 25 3 1.5 0 10 150 31 1 13 3
Cherry Walnut 26 1/2-inch Slice 41 120 10 1 0 0 0 170 24 0 5 3
Chocolate Babka 22 1/12 Loaf 52 180 40 4.5 2.5 0 10 180 29 1 11 4
Chocolate Bread 26 1/2-inch Slice 41 120 20 2 1 0 0 170 24 1 5 3
Chocolate Cherry Bread 26 1/2-inch Slice 41 130 20 2 1 0 0 160 25 1 6 3
Chocolate Chip Bread 26 1/2-inch Slice 41 140 30 3.5 2 0 15 150 24 0 6 3
Chocolate Panettone 26 1/15 Loaf 49 180 60 7 3 0 10 130 26 1 8 4
Ciabatta 22 1/2-inch Slice 28 70 0 0 0 0 0 135 14 0 0 2
Cinnamon Cobblestone 18 1/10 Package 51 200 60 7 4 0 20 180 32 0 14 3
Cinnamon Spice 26 1/2-inch Slice 41 120 5 0 0 0 0 160 26 0 7 3
Cinnamon Swirl 18 1/10 Loaf 51 170 50 6 3.5 0 20 200 28 0 9 3
Cornbread 26 1/2-inch Slice 47 120 5 0 0 0 0 180 26 0 3 3
Country Buttertop 26 1/2-inch Slice 41 130 20 2.5 1.5 0 10 210 22 0 3 3
Country Sourdough 26 1/2-inch Slice 47 110 5 0 0 0 0 250 23 0 0 3
Cranberry Cornbread 26 1/2-inch Slice 47 130 5 0 0 0 0 170 28 1 5 3
Cranberry Orange 26 1/2-inch Slice 41 110 5 0 0 0 0 180 25 1 4 3
Cranberry Sourdough Whole Grain 26 1/2-inch Slice 47 110 5 0.5 0 0 0 170 24 3 4 3
Cranberry Walnut 26 1/2-inch Slice 47 140 30 3 0 0 0 190 25 2 5 4
Cranberry Walnut Multigrain 26 1/2-inch Slice 47 140 30 3 0 0 0 180 24 2 3 4
Cranberry Walnut Sourdough 26 1/2-inch Slice 47 130 20 2 0 0 0 200 25 0 2 4
Cuban Bread 26 1/2-inch Slice 41 110 10 1 0 0 0 220 22 0 1 3
Dark Rye 26 1/2-inch Slice 41 110 5 0 0 0 0 200 21 1 0 3
Dark Rye with Golden Raisins 26 1/2-inch Slice 41 110 5 0 0 0 0 180 23 1 2 3
Deli Rye 26 1/2-inch Slice 47 120 5 0 0 0 0 190 24 1 0 4
Dutch Crunch Bread 18 1/10 Loaf 51 130 10 1 0 0 0 300 26 0 1 4
Egg Bread 26 1/2-inch Slice 41 140 25 3 0 0 15 60 23 0 3 4
English Cottage Bread 18 1/10 Loaf 51 130 10 1.5 0 0 0 250 25 0 1 4
English Muffin Bread 18 1/2-inch Slice 32 80 10 15 0 0 0 150 14 0 0 2
Farmer's Wheat 26 1/2-inch Slice 47 130 25 2.5 0 0 0 150 22 3 2 4
Farmer's Wheat with Cranberries 26 1/2-inch Slice 47 130 25 2.5 0 0 0 150 23 3] B 4
Flatbread 12 1/6 Flatbread 57 160 20 2.5 0 0 0 280 29 0 2 4
Flax Seed 26 1/2-inch Slice 41 110 15 1.5 0 0 0 230 21 1 0 3
Focaccia (without toppings) 14 1/8 Focaccia 50 130 15 2 0 0 0 240 25 0 2 4
Freedom Bread 26 1/2-inch Slice 41 110 5 0 0 0 0 160 24 1 5 3
French 26 1/2-inch Slice 47 120 5 0 0 0 0 250 24 0 0 4
French Baguette 14 1/8 Loaf 50 140 5 0 0 0 0 290 28 0 0 4
French Peasant 26 1/2-inch Slice 47 120 5 0 0 0 0 240 24 0 0 4
Frontier Bread 26 1/2-inch Slice 41 100 5 0.5 0 0 0 180 23 2 4 3
Fruit Bread 18 1/2-inch Slice 32 90 10 1 0 0 0 120 18 1 5 2
Garlic Cobblestone 14 1/8 Package 50 170 60 6 4 0 20 260 24 0 3 4
Garlic Herb Flatbread 12 1/6 Flatbread 57 160 20 25 0 0 0 270 29 0 2 4
Garlic Herb Pita 4 1/2 Pita 57 160 20 2.5 0 0 0 270 29 0 2 4
Garlic Onion 26 1/2-inch Slice 47 120 5 0 0 0 0 220 26 0 1 4
Garlic Onion Parmesan 18 1/10 Loaf 51 150 15 1.5 0.5 0 5 300 27 0 1 6
Granola Bread 26 1/2-inch Slice 41 120 20 2.5 0 0 0 160 21 1 3 3
Greek Olive 26 1/2-inch Slice 41 110 15 2 0 0 0 150 20 0 0 3
Greek Olive Ciabatta 22 1/2-inch Slice 28 70 10 1 0 0 0 180 12 0 0 2
Hazelnut Raisin 26 1/2-inch Slice 47 130 20 2.5 0 0 0 210 24 1 3 4
Herbed Savory Bread 28 1/16 Loaf 50 140 35 4 2 0 30 170 23 1 7 4
Honey Cake 20 1/10 Loaf 57 210 60 7 0.5 0 25 240 36 2 22 3
Honey Oat Bran 26 1/2-inch Slice 47 120 5 0.5 0 0 0 190 25 1 3 4
Honey Oat Bran with Blueberries 26 1/2-inch Slice 47 130 5 0.5 0 0 0 180 26 2 4 3
Honey Oat Bran with Cranberries 26 1/2-inch Slice 47 120 5 0.5 0 0 0 170 27 1 6 3
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Honey Oatmeal Wheat 26 1/2-inch Slice 41 100 5 0.5 0 0 0 105 22 2 3 3
Honey Raisin 26 1/2-inch Slice 41 110 5 0 0 0 0 170 24 0 6 %
Honey Raisin Pecan 26 1/2-inch Slice 41 120 25 3 0 0 0 160 23 1 6 3
Honey Stoneground Wheat 26 1/2-inch Slice 41 100 5 0.5 0 0 0 200 21 2 2 3
Honey Sunflower Whole Wheat 26 1/2-inch Slice 47 120 25 2.5 0 0 0 210 23 3 3 4
Honey Wheat 26 1/2-inch Slice 47 120 5 0.5 0 0 0 190 25 2 3 4
Honey Wheat Flatbread 12 1/6 Flatbread 57 150 20 2 0 0 0 270 29 1 3 4
Honey Wheat Pita 4 1/2 Pita 57 150 20 2 0 0 0 270 29 1 3 4
Honey Wheat with Blueberries 26 1/2-inch Slice 47 130 5 0.5 0 0 0 180 26 2 4 4
Honey Wheat with Cranberries 26 1/2-inch Slice 47 120 5 0.5 0 0 0 180 27 2 6 %
Honey White 26 1/2-inch Slice 41 110 5 0 0 0 0 170 22 0 3 3
Honey Whole Wheat 26 1/2-inch Slice 47 110 5 5 0 0 0 220 23 3 3 4
Icelandic Brown Bread 26 1/2-inch Slice 47 140 20 2.5 1 0 5 110 27 0 6 3
Irish Oat Bran 26 1/2-inch Slice 41 100 5 0 0 0 0 210 20 1 0 3
Irish Soda Bread 26 1/15 Loaf 49 160 35 4 2 0 10 170 27 2 7 4
Jalapeno Cheddar Cornbread 18 1/10 Loaf 51 150 20 25 1 0 5 280 27 1 3 4
Jalapeno Cornbread 26 1/2-inch Slice 47 120 5 0 0 0 0 240 26 1 3 3
Jalapeno Sweet Cornbread 28 1/15 Loaf 53 150 35 4 2 0 30 250 24 0 7 %
King Cake 17 1/10 Loaf 48 150 25 3 1.5 0 15 150 27 0 12 4
Maple Walnut Bread 26 1/2-inch Slice 41 120 25 2.5 0 0 0 160 21 0 3 3
Marathon Multigrain 26 1/2-inch Slice 47 120 20 2 0 0 0 180 22 2 0 4
Mediterranean Herb 26 1/2-inch Slice 41 100 5 0 0 0 0 250 21 0 0 3
Multigrain 26 1/2-inch Slice 47 120 15 1.5 0 0 0 210 23 2 0 4
Multigrain Sandwich Bread 26 1/2-inch Slice 47 130 10 1 0 0 0 200 24 1 0 4
Multigrain Whole Wheat 26 1/2-inch Slice 47 120 15 1.5 0 0 0 180 23 4 3 4
New York Style Rye 26 1/2-inch Slice 41 100 5 0 0 0 0 140 22 1 0 %
Norwegian Rye 26 1/2-inch Slice 47 110 5 0.5 0 0 0 200 23 3 2 4
Onion Dill Seed 26 1/2-inch Slice 41 130 20 2.5 1.5 0 10 200 24 0 3 3
Onion Poppy Seed 20 1/2-inch Slice 36 100 15 1.5 0 0 0 170 19 0 2 3
Onion Rye 26 1/2-inch Slice 41 100 5 0 0 0 0 180 21 1 1 3
Pain au Chocolat 18 1/10 Loaf 51 170 50 5 3 0 10 200 28 1 8 4
Pain au Levain 26 1/2-inch Slice 41 120 20 2.5 0.5 0 0 190 20 1 0 4
Pain de Campagne 26 1/2-inch Slice 41 100 5 0 0 0 0 210 20 1 0 3
Panettone 26 1/15 Loaf 49 150 25 3 1 0 10 105 27 1 8 4
Panmarino 26 1/2-inch Slice 47 110 10 1 0 0 0 170 22 0 0 3
PB & J Bread 20 1/10 Loaf 57 170 40 4.5 0.5 0 0 230 28 1 7 5
Peach Pie Bread 24 1/12 Loaf 57 170 25 3 1.5 0 10 150 34 0 17 3
Peanut Butter Bread 20 1/2-inch Slice 36 110 30 35 0 0 0 170 17 1 2 4
Peanut Butter Chocolate Chip Bread 20 1/2-inch Slice 36 120 45 5 1.5 0 0 150 18 1 6 3
Pecan Sourdough Whole Grain 26 1/2-inch Slice 47 120 25 3 0 0 0 180 20 3 0 4
Peppercorn Swiss 26 1/16 Loaf 49 130 25 3 1.5 0 10 230 21 0 0 5
Pepperoni Bread 20 1/12 Loaf 47 140 30 B} 1.5 0 5 330 21 0 1 6
Pesto Bread 26 1/15 Loaf 49 120 5 0.5 0 0 0 280 24 0 0 4
Pita 4 1/2 Pita 57 160 20 2.5 0 0 0 280 29 0 2 4
Poppy Seed Babka 22 1/12 Loaf 52 180 50 5 2 0 15 170 28 1 10 5
Portuguese Sweet Bread 26 1/2-inch Slice 41 140 B5 4 i5 0 15 170 22 0 5 4
Potato Cheddar Chive 20 1/10 Loaf 57 140 15 2 1 0 5 240 26 1 1 5
Power Bread 26 1/2-inch Slice 47 130 20 2 0 0 0 150 24 2 4 4
Pretzel Bread 20 1/2-inch Slice 36 100 5 0 0 0 0 140 20 0 2 3
Pumpernickel Brick 26 1/2-inch Slice 47 120 20 2 0 0 0 240 21 4 0 4
Raisin Bread 26 1/2-inch Slice 41 130 10 1.5 0 0 5 140 25 0 6 3
Raisin Cinnamon 26 1/2-inch Slice 47 130 5 0 0 0 0 190 27 1 5 3
Raisin Cinnamon Walnut 26 1/2-inch Slice 47 140 30 3 0 0 0 190 25 2 5 4
Raisin Cinnamon Whole Wheat 26 1/2-inch Slice 47 110 5 0.5 0 0 0 190 25 3 6 4
Raisin Cranberry Walnut 26 1/2-inch Slice 47 140 25 3 0 0 0 160 28 2 8 4
Raisin Sunflower 26 1/2-inch Slice 47 140 20 2.5 0 0 0 200 26 2 5 4
Raisin Walnut 26 1/2-inch Slice 47 140 30 3 0 0 0 200 26 2 5 4
Raisin Walnut Russian Rye 26 1/2-inch Slice 47 150 25 ] 0 0 0 115 27 2 6 4
Roasted Garlic Bread 26 1/2-inch Slice 47 110 5 1 0 0 0 210 23 1 0 4
Roasted Garlic Tomato 26 1/2-inch Slice 41 100 5 0 0 0 0 180 21 1 1 3
Rosemary Country Bread 26 1/2-inch Slice 47 120 5 0 0 0 0 250 25 0 0 4
Rosemary Currant Wheat 26 1/2-inch Slice 47 120 5 0.5 0 0 0 230 25 2 5 4
Rosemary Fougasse 26 1/15 Loaf 49 150 15 15 0 0 0 290 29 0 0 4
Rosemary Garlic Ciabatta 26 1/2-inch Slice 28 70 0 0 0 0 0 130 14 0 0 2
Rosemary Multigrain Sandwich Bread 26 1/2-inch Slice 47 130 10 1 0 0 0 200 24 1 0 4
Rosemary Olive Bread 26 1/2-inch Slice 41 110 20 2 0 0 0 170 20 0 0 %
Rum Raisin Babka 22 1/12 Loaf 52 170 30 3.5 2 0 15 180 31 1 11 4
Russian Rye 26 1/2-inch Slice 41 120 10 15 0 0 0 140 23 1 3 3
Rustic Italian 26 1/2-inch Slice 41 110 5 0 0 0 0 220 22 0 0 3
Sauerkraut Rye 26 1/2-inch Slice 41 100 5 0 0 0 0 160 21 1 2 3
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Seeded Whole Wheat 28 1/2-inch Slice 50 150 45 5 0.5 0 0 210 23 4 2 5
Semolina Bread 26 1/2-inch Slice 41 110 5 0 0 0 0 200 21 1 0 3
Semolina Pita 4 1/2 Pita 57 220 20 2.5 0 0 0 350 41 1 3 6
Soft Onion Sandwich Bread 20 1/2-inch Slice 32 100 15 1.5 0 0 0 170 18 0 2 3
Soft Rye Sandwich Bread 20 1/2-inch Slice 36 110 15 2 0 0 5 190 20 1 2 3
Soft Sesame Sandwich Bread 20 1/2-inch Slice 32 100 15 2 0 0 5 170 18 0 2 3
Soft Tomato Basil Sandwich Bread 20 1/2-inch Slice 32 100 15 15 0 0 0 170 18 0 2 3
Soft Wheat Sandwich Bread 20 1/2-inch Slice 36 110 20 2 0 0 5 190 20 1 2 3
Soft White Sandwich Bread 20 1/2-inch Slice 32 100 15 1.5 0 0 5 170 18 0 2 3
Sourdough 26 1/2-inch Slice 47 120 5 0 0 0 0 220 25 0 0 4
Sourdough Rye 26 1/2-inch Slice 47 120 5 0 0 0 0 230 24 2 0 4
Sourdough Whole Grain 26 1/2-inch Slice 47 100 5 0.5 0 0 0 190 21 3 0 4
Spinach Bread 26 1/2-inch Slice 41 100 5 0.5 0 0 10 180 20 0 0 3
Spinach Feta Bread 26 1/2-inch Slice 41 100 15 1.5 1 0 10 230 18 0 1 4
Stollen 26 1/15 Loaf 49 170 35 4 2 0 10 60 28 1 11 4
Stoneground Wheat 26 1/2-inch Slice 47 110 5 0.5 0 0 0 240 23 2 0 4
Strawberry Pie Bread 23 1/12 Loaf 54 160 25 5] 15 0 10 150 31 0 13 3
Strawberry Rhubarb Pie Bread 23 1/12 Loaf 54 160 25 3 1.5 0 10 150 31 0 13 3
Sunflower Rye 26 1/2-inch Slice 47 120 20 2.5 0 0 0 190 21 3 0 4
Swedish Limpa Rye 26 1/2-inch Slice 47 120 5 0 0 0 0 230 27 1 5 3
Sweet Bellagio 22 1/2-inch Slice 28 70 5 0 0 0 0 120 15 0 2 2
Toasted Onion Sourdough Whole Grain 26 1/2-inch Slice 47 100 5 0.5 0 0 0 190 22 3 1 4
Tomato Basil 26 1/2-inch Slice 41 100 5 0 0 0 0 160 22 0 1 3
Tomato Parmesan 26 1/15 Loaf 49 130 10 1 0 0 0 240 24 1 1 5
Traditional Egg Bread 26 1/2-inch Slice 41 130 25 2.5 1.5 0 15 160 23 0 4 3
Traditional Egg Bread with Raisins 26 1/2-inch Slice 41 130 20 2.5 1 0 15 150 24 0 5 3
Traditional Rye 26 1/2-inch Slice 41 110 5 0.5 0 0 0 190 21 1 0 3
Tuscan Herb Formaggio 18 1/10 Loaf 51 140 10 1 0 0 0 270 26 0 0 5
Tuscan Rustica 26 1/2-inch Slice 47 110 5 0 0 0 0 240 23 0 0 3
Vanilla Egg 26 1/2-inch Slice 41 140 25 3 0 0 15 60 23 0 4 3
Vanilla Egg Raisin 26 1/2-inch Slice 41 140 25 2.5 0 0 10 50 25 0 6 3
Walnut Babka 22 1/12 Loaf 52 190 60 7 2.5 0 15 170 27 1 10 5
Wheat Ciabatta 22 1/2-inch Slice 28 60 5 0 0 0 0 95 13 1 0 2
Wheat Flax Seed 26 1/2-inch Slice 41 110 15 1.5 0 0 0 230 20 2 0 4
Wheat Pita 4 1/2 Pita 57 200 20 2.5 0 0 0 330 38 3 3 6
Butter Flake Roll 19 1 Roll 54 260 160 18 11 0.5 50 200 21 0 3 3
Potato Flake Roll 35 1 Roll 99 220 5 0.5 0 0 0 380 46 1 2 6
Soft Cheddar Peppercorn Bun 585 1 Bun 99 280 70 8 3 0 20 430 42 1 4 9
Soft Garlic Herb Bun 35 1 Bun 99 310 45 5 0 0 10 460 56 1 5 8
Soft Peppercorn Bun 3.5 1 Bun 99 310 45 5 0 0 10 460 56 1 5 8
Almond Poppy Seed Dessert Bread 28 1/15 Loaf 53 190 70 8 4.5 0 35 250 27 0 15 3
Apple Cinnamon Walnut Dessert Bread 28 1/15 Loaf 53 200 80 9 1 0 25 60 26 1 14 3
Apple Cranberry Dessert Bread 28 1/15 Loaf 53 140 40 45 0.5 0 20 140 24 2 12 3
Banana Chocolate Chip Dessert Bread 28 1/15 Loaf 53 170 50 6 35 0 30 200 27 1 15 2
Banana Dessert Bread 28 1/15 Loaf 53 160 50 5 3 0 30 210 26 1 14 2
Banana Walnut Chocolate Chip Dessert Bread 28 1/15 Loaf 53 180 70 8 3.5 0 25 190 26 1 14 3
Banana Walnut Dessert Bread 28 1/15 Loaf 53 180 70 8 3 0 30 200 25 1 13 3
Blueberry Corn Dessert Bread 28 1/15 Loaf 53 160 50 6 3 0 25 210 25 1 8 3
Blueberry Dessert Bread 28 1/15 Loaf 53 150 40 4.5 2.5 0 30 200 25 0 12 3
Blueberry Lemon Dessert Bread 28 1/15 Loaf 53 170 45 5 3 0 25 250 28 1 14 3
Chocolate Dessert Bread 28 1/15 Loaf 53 220 70 8 25 0 30 150 34 1 20 4
Cranberry Orange Dessert Bread 28 1/15 Loaf 53 160 45 5 3 0 25 120 27 0 14 2
Lemon Dessert Bread 28 1/15 Loaf 53 190 50 6 3.5 0 50 210 30 0 16 3
Lemon Poppy Seed Dessert Bread 28 1/15 Loaf 53 190 60 6 3.5 0 45 200 30 0 15 4
Orange Chocolate Chip Dessert Bread 28 1/15 Loaf 53 180 60 7 4 0 30 125 29 0 18 3
Orange Dessert Bread 28 1/15 Loaf 53 180 50 6 3.5 0 35 135 28 0 17 3
Pumpkin Chocolate Chip Dessert Bread 28 1/15 Loaf 53 180 60 7 1 0 10 220 29 1 18 2
Pumpkin Chocolate Chip Walnut Dessert Bread 28 1/15 Loaf 53 190 70 8 1.5 0 10 210 28 1 17 2
Pumpkin Cranberry Dessert Bread 28 1/15 Loaf 53 170 50 6 0 0 10 220 29 1 18 2
Pumpkin Cranberry Walnut Dessert Bread 28 1/15 Loaf 53 180 70 7 0.5 0 10 210 28 1 17 2
Pumpkin Dessert Bread 28 1/15 Loaf 53 170 50 6 0.5 0 10 240 28 1 17 2
Pumpkin Raisin Dessert Bread 28 1/15 Loaf 53 170 50 6 0 0 10 220 29 1 18 2
Pumpkin Raisin Walnut Dessert Bread 28 1/15 Loaf 53 180 70 7 0.5 0 10 210 28 1 17 2
Pumpkin Walnut Dessert Bread 28 1/15 Loaf 53 180 70 8 0.5 0 10 230 27 1 16 2
Raisin Bran 28 1/15 Loaf 53 120 15 2 0 0 5 120 27 3 14 3
Sunrise Sensation Dessert Bread 28 1/15 Loaf 53 200 100 11 1 0 15 280 23 1 12 2
Sweet Cornbread 28 1/15 Loaf 53 150 35 4 25 0 30 250 24 0 7 3
Zucchini Dessert Bread 28 1/15 Loaf 53 200 70 8 0.5 0 20 140 29 0 17 3
Zucchini Walnut Dessert Bread 28 1/15 Loaf 53 210 90 10 1 0 20 135 28 0 16 3
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Almond Poppy Seed Muffin 5 1/2 Muffin 71 250 90 10 6 0 50 340 36 0 20 4
Apple Cinnamon Walnut Muffin 5 1/2 Muffin 71 260 110 12 1 0 35 80 35 1 19 4
Apple Cranberry Muffin 5 1/2 Muffin 71 190 60 6 0.5 0 30 190 32 3 16 4
Banana Chocolate Chip Muffin 5 1/2 Muffin 71 230 70 8 5 0 40 260 36 1 20 3
Banana Muffin 5 1/2 Muffin 71 220 60 7 4 0 40 280 35 1 19 3
Banana Walnut Chocolate Chip Muffin 5 1/2 Muffin 71 240 100 11 5 0 35 250 35 1 19 4
Banana Walnut Muffin 5 1/2 Muffin 71 230 90 10 4 0 40 260 34 1 18 4
Blueberry Corn Muffin 5 1/2 Muffin 71 210 70 7 4.5 0 30 280 33 2 11 4
Blueberry Lemon Muffin 5 1/2 Muffin 71 230 60 7 4 0 55 330 38 1 19 3
Blueberry Muffin 5 1/2 Muffin 71 200 50 6 3 0 40 270 33 0 16 4
Chocolate Muffin 5 1/2 Muffin 71 290 100 11 3.5 0 40 200 46 2 26 5
Cranberry Orange Muffin 5 1/2 Muffin 71 220 60 7 4 0 30 160 36 1 18 3
Lemon Muffin 5 1/2 Muffin 71 250 70 8 4.5 0 65 280 41 0 21 5
Lemon Poppy Seed Muffin 5 1/2 Muffin 71 260 70 8 4.5 0 60 270 40 0 21 5
Orange Chocolate Chip Muffin 5 1/2 Muffin 71 250 80 9 5 0 40 170 38 0 24 4
Orange Muffin 5 1/2 Muffin 71 240 70 8 5 0 45 180 38 0 22 4
Pumpkin Chocolate Chip Muffin 5 1/2 Muffin 71 240 80 9 15 0 10 300 38 1 24 3
Pumpkin Chocolate Chip Walnut Muffin 5 1/2 Muffin 71 250 100 11 1.5 0 10 280 37 1 23 3
Pumpkin Cranberry Muffin 5 1/2 Muffin 71 230 70 8 0.5 0 10 300 39 1 24 3
Pumpkin Cranberry Walnut Muffin 5 1/2 Muffin 71 250 90 10 1 0 10 280 38 1 23 3
Pumpkin Muffin 5 1/2 Muffin 71 230 70 8 0.5 0 15 320 38 1 23 3
Pumpkin Raisin Muffin 5 1/2 Muffin 71 230 70 7 0.5 0 10 300 39 1 24 3
Pumpkin Raisin Walnut Muffin 5 1/2 Muffin 71 250 90 10 1 0 10 280 38 1 23 3
Pumpkin Walnut Muffin 5 1/2 Muffin 71 240 90 10 1 0 10 300 36 1 21 3
Raisin Bran Muffin 5 1/2 Muffin 71 170 20 2.5 0 0 10 160 36 3 18 4
Sunrise Sensation Muffin 5 1/2 Muffin 71 270 130 15 1.5 0 20 370 31 1 15 3
Sweet Cornbread Muffin 5 1/2 Muffin 71 200 50 6 3 0 40 330 32 0 10 5
Zucchini Muffin 5 1/2 Muffin 71 270 100 11 1 0 30 190 39 0 22 4
Zucchini Walnut Muffin 5 1/2 Muffin 71 280 120 13 1 0 30 180 37 1 21 4
Almond Apple Cookie 2.25 1 Cookie 64 310 140 16 7 0 45 10 37 2 20 5
Almond Blueberry Cookie 2.25 1 Cookie 64 300 150 16 7 0 50 10 33 2 17 5
Almond Cherry Cookie 2.25 1 Cookie 64 290 140 16 7 0 45 10 34 2 18 6
Almond Chocolate Cookie 2.25 1 Cookie 64 320 170 19 8 0 55 15 35 2 21 5
Almond Cookie 1.75 1 Cookie 50 260 130 15 6 0 45 10 26 1 12 5
Almond Peach Cookie 2.25 1 Cookie 64 310 140 16 7 0 45 10 37 2 21 5
Almond Strawberry Cookie 2.25 1 Cookie 64 310 140 16 7 0 45 10 37 2 21 5
Apple Hamantaschen 2.25 1 Cookie 64 260 90 10 6 0 60 45 39 1 17 4
Blueberry Hamantaschen 2.25 1 Cookie 64 240 90 10 6 0 55 45 34 1 13 4
Cherry Hamantaschen 2.25 1 Cookie 64 240 90 10 6 0 55 45 35 1 14 5
Chocolate Chip Cookie 1.75 1 Cookie 50 240 110 12 7 0 35 150 32 1 20 3
Chocolate Chocolate Chip Cookie 1.75 1 Cookie 50 230 100 11 6 0 30 80 35 2 29 3
Chocolate Hamantaschen 2.25 1 Cookie 64 300 130 14 8 0 70 50 39 1 20 5
Chocolate Sugar Cookie 1.75 1 Cookie 50 230 90 10 6 0 40 110 33 1 20 3
Cinnamon Sugar Cookie 1.75 1 Cookie 50 230 70 8 5 0 35 95 36 0 21 3
Ginger Cookie 1.75 1 Cookie 50 230 90 10 6 0 40 130 34 0 20 3
Lemon Sugar Cookie 1.75 1 Cookie 50 230 80 9 5 0 40 95 35 0 20 3
Oatmeal Cranberry Walnut Cookie 1.75 1 Cookie 50 230 100 11 5 0 35 85 30 3 15 4
Oatmeal Raisin Cookie 1.75 1 Cookie 50 230 90 10 6 0 40 100 32 2 16 3
Orange Sugar Cookie 1.75 1 Cookie 50 230 80 9 5 0 40 95 35 0 20 3
Peach Hamantaschen 2.25 1 Cookie 64 270 90 10 6 0 60 45 40 0 19 5
Peanut Butter Cookie 1.75 1 Cookie 50 260 130 15 6 0 25 135 26 1 16 6
Poppy Seed Hamantaschen 2.25 1 Cookie 64 310 120 14 6 0 60 50 40 2 18 6
Strawberry Hamantaschen 2.25 1 Cookie 64 270 90 10 6 0 60 45 40 0 18 5
Sugar Cookie 1.75 1 Cookie 50 230 80 9 5 0 40 100 35 0 20 3
Walnut Hamantaschen 2.25 1 Cookie 64 310 150 17 6 0 55 45 36 1 16 6
Wheat Peanut Butter Cookie 1.75 1 Cookie 50 250 130 15 6 0 25 135 26 2 16 6
SCONES
Apple Cinnamon Scone 4 1/2 Scone 57 180 50 6 3.5 0 25 230 29 1 12 3
Apple Cinnamon Wheat Scone 4 1/2 Scone 57 180 50 6 3.5 0 25 230 29 1 12 3
Apricot Almond Scone 4 1/2 Scone 57 200 70 8 %5 0 25 210 30 1 12 4
Apricot Almond Wheat Scone 4 1/2 Scone 57 200 70 8 4 0 25 210 29 2 12 4
Blueberry Lemon Scone 4 1/2 Scone 57 220 60 7 35 0 25 230 55 2 11 4
Blueberry Lemon Wheat Scone 4 1/2 Scone 57 210 60 7 4 0 30 230 33 3 11 4
Cherry Chocolate Chip Scone 4 1/2 Scone 57 210 60 7 4 0 25 230 33 0 14 4
Cherry Chocolate Chip Wheat Scone 4 1/2 Scone 57 210 60 7 4.5 0 30 230 32 1 13 4
Chocolate Almond Scone 4 1/2 Scone 57 250 130 15 6 0 25 150 27 2 12 5
Chocolate Chip Scone 4 1/2 Scone 57 220 90 10 6 0 25 220 31 1 13 4
Chocolate Chip Wheat Scone 4 1/2 Scone 57 220 90 10 6 0 25 220 31 1 13 4
Coconut Scone 4 1/2 Scone 57 220 80 9 6 0 25 220 31 1 13 4
Cranberry Orange Scone 4 1/2 Scone 57 200 60 6 3.5 0 25 220 5% 1 13 %
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Cranberry Orange Wheat Scone 4 1/2 Scone 57 200 60 7 4 0 30 230 33 1 13 3
Currant Scone 4 1/2 Scone 57 200 60 6 4 0 25 230 32 1 13 4
Currant Wheat Scone 4 1/2 Scone 57 200 60 7 4 0 30 230 31 1 13 4
Maple Walnut Scone 4 1/2 Scone 57 230 100 12 4 0 25 220 27 1 9 4
Maple Walnut Wheat Scone 4 1/2 Scone 57 230 110 12 4.5 0 30 220 26 1 9 5
Pecan Scone 4 1/2 Scone 57 240 130 15 4.5 0 30 230 25 2 7 4
Pecan Wheat Scone 4 1/2 Scone 57 240 130 15 4.5 0 30 230 25 2 7 4
Pineapple Orange Scone 4 1/2 Scone 57 170 50 5 3 0 25 200 29 0 13 3
Plain Scone 4 1/2 Scone 57 200 70 8 4.5 0 30 280 29 0 8 4
Plain Wheat Scone 4 1/2 Scone 57 200 70 8 5 0 35 280 29 1 8 4
Pumpkin Chocolate Chip Scone 4 1/2 Scone 57 190 60 6 3.5 0 25 160 30 1 10 4
Pumpkin Cranberry Scone 4 1/2 Scone 57 180 45 5 3 0 25 160 31 1 11 4
Pumpkin Scone 4 1/2 Scone 57 180 45 5 3 0 25 170 30 0 9 4
Pumpkin Walnut Scone 4 1/2 Scone 57 200 70 8 3 0 25 160 28 1 8 4
Raisin Cinnamon Scone 4 1/2 Scone 57 200 50 6 3.5 0 25 210 34 0 16 3
Raisin Cinnamon Walnut Scone 4 1/2 Scone 57 210 70 7 3.5 0 25 210 33 1 15 4
Raisin Cinnamon Walnut Wheat Scone 4 1/2 Scone 57 210 70 8 4 0 25 210 33 1 15 4
Raisin Cinnamon Wheat Scone 4 1/2 Scone 57 200 60 6 3.5 0 25 210 34 1 16 4

OTHER SWEETS
Almond Biscotti 8 1 Biscotti 28 110 20 2.5 0 0 20 75 20 0 10 3
Almond Croissant 2.4 1 Croissant 68 360 230 26 14 1 75 190 29 1 9 5
Anise Citrus Claw 35 1/2 Claw 50 170 40 4.5 2.5 0 0 170 29 0 11 4
Apple Brioche Sweet Roll 2 1 Sweet Roll 57 230 90 10 6 0 65 180 32 1 14 4
Apple Cinnamon Crostata 13 1/8 Package 47 170 60 7 4.5 0 20 65 24 1 11 2
Apple Coffee Cake 25 1/12 Cake 60 180 35 4 1 0 5 100 35 0 24 2
Apple Coffee Cake (Individual) 6.25 1/2 Cake 89 270 50 6 1.5 0 5 150 52 1 36 3
Blueberry Brioche Sweet Roll 2 1 Sweet Roll 57 220 90 10 6 0 65 180 29 1 11 4
Blueberry Coffee Cake 25 1/12 Cake 60 160 35 4 1 0 5 90 31 1 21 2
Blueberry Coffee Cake (Individual) 6.25 1/2 Cake 89 240 50 6 1.5 0 5 135 45 1 30 2
Blueberry Crostata 13 1/8 Package 47 140 60 7 4 0 20 60 19 1 7 2
Bostock 2 1/2 Piece 57 250 90 11 4.5 0 50 150 35 1 21 5
Brownie 4 1/2 Brownie 57 260 110 13 8 0 60 35 36 1 26 3
Brownie with Walnuts 4 1/2 Brownie 57 280 150 16 7 0 50 30 33 2 23 4
Caramel Pecan Bun 5.5 1/2 Bun 78 320 100 12 5 0 20 250 50 1 27 4
Cherry Brioche Sweet Roll 2 1 Sweet Roll 57 230 90 10 6 0 65 180 30 0 12 4
Cherry Brownie 4 1/2 Brownie 57 240 100 11 7 0 50 30 34 1 25 3
Cherry Coffee Cake 25 1/12 Cake 60 180 35 4 1 0 5 100 33 0 22 2
Cherry Coffee Cake (Individual) 6.25 1/2 Cake 89 260 50 6 1.5 0 5 150 49 1 33 3
Cherry Crostata 13 1/8 Package 47 150 60 7 4.5 0 20 65 21 1 8 2
Chocolate Almond Stick 2 1 Stick 57 270 130 15 7 0 55 150 31 1 16 5
Chocolate Babka Roll 5.5 1/2 Roll 78 260 60 7 4 0 20 260 44 1 17 6
Chocolate Biscotti 8 1 Biscotti 28 110 15 1.5 0.5 0 20 80 22 1 11 2
Chocolate Brioche Sweet Roll 2 1 Sweet Roll 57 270 120 14 8 0 80 180 34 1 17 5
Chocolate Cherry Coffee Cake 25 1/12 Cake 60 190 50 6 2 0 10 85 33 1 21 2
Chocolate Cherry Coffee Cake (Individual) 6.25 1/2 Cake 89 280 80 9 3.5 0 10 125 49 1 31 3
Chocolate Coffee Cake 25 1/12 Cake 60 210 70 8 3 0 10 110 36 1 22 3
Chocolate Coffee Cake (Individual) 6.25 1/2 Cake 89 320 100 11 4 0 10 160 53 1 33 4
Chocolate Concha 6.5 1/2 Roll 93 380 130 15 9 0.5 45 240 56 0 21 6
Chocolate Croissant 21 1 Croissant 60 310 190 21 13 0.5 50 190 30 1 10 4
Chocolate Crostata 13 1/8 Package 47 230 120 13 8 0 40 75 27 1 15 3
Chocolate Hazelnut Biscotti 8 1 Biscotti 28 120 30 3.5 1 0 20 70 20 1 10 3
Chocolate Hazelnut Crostata 13 1/8 Package 47 240 130 14 8 0 35 75 26 1 13 3
Cinnamon Bun 5.5 1/2 Bun 78 280 90 10 6 0 40 290 43 1 16 5
Cinnamon Claw 35 1/2 Claw 50 160 30 3 2 0 10 210 30 0 10 3
Cinnamon Concha 6.5 1/2 Roll 93 380 130 15 9 0.5 45 240 56 1 21 5
Citrus Claw 35 1/2 Claw 50 180 45 5 3 0 20 170 29 0 11 4
Croissant 1.7 1 Croissant 49 240 150 17 10 0.5 45 180 19 0 2 3
Granola Bar 3 1/2 Bar 43 200 80 8 3.5 0 10 45 29 3 17 4
Honey Cake 20 1/10 Loaf 57 210 60 7 0.5 0 25 240 36 2 22 3
Hot Cross Bun 4.5 1/2 Bun 64 190 5 0.5 0 0 0 220 41 1 12 4
Lemon Anise Biscotti 8 1 Biscotti 28 110 5 1 0 0 20 95 22 0 11 2
Marble Coffee Cake 25 1/12 Cake 60 210 60 7 2.5 0 10 120 36 0 22 2
Marble Coffee Cake (Individual) 6.25 1/2 Cake 89 320 90 10 3.5 0 10 180 54 1 33 4
Mini Apple Pie Bread 5 1/2 Mini Pie Bread 71 220 35 35 2 0 15 190 42 1 20 3
Mini Blueberry Pie Bread 5 1/2 Mini Pie Bread 71 190 35 4 2 0 15 190 36 1 15 3
Mini Cherry Pie Bread 5 1/2 Mini Pie Bread 71 200 35 3.5 2 0 15 190 38 1 17 4
Mini Peach Pie Bread 5 1/2 Mini Pie Bread 71 220 35 4 2 0 15 190 43 0 22 4
Mini Strawberry Pie Bread 5 1/2 Mini Pie Bread 71 210 35 4 2 0 15 200 41 1 17 4
Mini Strawberry Rhubarb Pie Bread 5 1/2 Mini Pie Bread 71 210 B5 4 2 0 15 200 40 1 17 4
Nutty Pumpkin Harvest Bar 3.75 1/2 Bar 54 200 80 9 1.5 0 5 135 31 3 17 3
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OTHER SWEETS
Original Coffee Cake 25 1/12 Cake 60 220 70 8 0.5 0 0 130 36 0 25 3
Original Coffee Cake (Individual) 6.25 1/2 Cake 89 320 100 11 1 0 0 190 53 1 36 4
Peach Brioche Sweet Roll 2 1 Sweet Roll 57 240 90 10 6 0 65 180 32 0 15 4
Peach Coffee Cake 25 1/12 Cake 60 190 35 4 1 0 5 100 36 0 25 2
Peach Coffee Cake (Individual) 6.25 1/2 Cake 89 270 50 6 1.5 0 5 150 53 0 37 3
Peach Crostata 13 1/8 Package 47 170 60 7 4.5 0 20 65 25 0 12 2
Peanut Butter Brownie 4 1/2 Brownie 57 270 130 15 7 0 50 65 34 2 24 5
Poppy Seed Babka Roll 55 1/2 Roll 78 270 70 8 3 0 20 250 42 2 15 8
Pumpkin Harvest Bar 3.75 1/2 Bar 54 200 70 8 1 0 10 140 32 3 8 3
Reindeer Treats 3.75 3 Pieces 27 120 40 5 3 0 20 60 19 0 12 1
Rum Raisin Babka Roll 5.5 1/2 Roll 78 260 45 5 3 0 20 270 46 1 17 7
Strawberry Brioche Sweet Roll 2 1 Sweet Roll 57 240 90 10 6 0 65 180 33 0 14 4
Strawberry Brownie 4 1/2 Brownie 57 240 100 11 7 0 50 30 36 1 26 3
Strawberry Coffee Cake 25 1/12 Cake 60 190 40 4 1 0 5 105 36 0 25 2
Strawberry Coffee Cake (Individual) 6.25 1/2 Cake 89 280 60 6 1.5 0 5 150 53 0 36 3
Strawberry Crostata 13 1/8 Package 47 170 60 7 4.5 0 20 65 25 0 11 2
Strawberry Rhubarb Crostata 13 1/8 Package 47 160 60 7 4.5 0 20 65 22 0 9 2
Sweet Swirl 2 1/2 Roll 57 270 110 12 7 0 80 240 34 0 13 5
Vanilla Concha 6.5 1/2 Roll 93 380 140 15 9 0.5 45 240 55 0 21 5
Walnut Babka Roll 1/2 Roll 100 11 3.5 0 20 250 41 1 14 7

OTHER ITEMS

Almond Pecan Oat Crunch Granola About 1/2 Cup 120 13 35 0 10 70 29 4 12 6
Cranberry Oat Crunch Granola 16 About 1/2 Cup 52 230 80 8 3 0 10 70 35 4 17 5
Crostini 7 About 2 Pieces 20 80 20 2.5 1.5 0 5 140 12 0 0 2
Croutons 8 1/16 Package 14 45 5 1 0 0 0 140 8 0 0 1
Pizza Dough 16 1/8 Package 57 140 15 1.5 0 0 0 230 28 0 2 4
Unseasoned Stuffing 16 About 2 Cups 114 430 15 1.5 0 0 0 920 89 1 1 13
Vanilla Oat Crunch Granola 16 About 1/2 Cup 52 240 90 10 3.5 0 10 85 33 4 13 5
Wheat Pizza Dough 16 1/8 Package 57 130 15 1.5 0 0 0 220 26 2 2 4

www.breadsmith.com



