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Paul Rhodes Bakery was founded in 2003 and since

that time we have grown to become one of the leading
independent bakeries in London, specialising in

handcrafted breads and pastries, all made using the

finest ingredients and traditional techniques.

Our renewed 6 b actk basi capgroach 71 highlighted

in the section on our new Mastercrafted range ]
ensures our business is constantly evolving to have
even greater focus on provenance and true artisanal
production. We are regularly meeting with farmers,

millers and suppliers of other ingredients - from
olives to fresh fruit - to ensure our products are not
only as natural and sustainably sourced as possible,

but also the very best tasting we can find.

From our Greenwich bakery, we provide customers of all
sizes within the London area i from Michelin - starred
restaurants, neighbourhood cafes and specialist delis,
through to leading hotel groups, major foodservice

companies, and world - beating venues - with all their
bakery needs, virtually every day of the year. And

whatever the size and nature of their order, it all

gets delivered freshly baked and early in the morning,
by our own drivers.

This product brochure lists our core and new

Mastercrafted ranges but we also create a number of
seasonal and special occasion selections throughout
the year.

In  addition, we know one size doesnfiat all SO we
encourage atwo - way conversation with our customers

to ensure our product range meets as many needs as

possible i whet her thatdéds in terms of
or flavour  options.  And we also offer customers a
bespoke service, working closely  with them to develop
and create products to a brief, where appropriate

volumes exist. We pride ourselves on our excellent

customer service and always place a premium on

listening to and acting on customer feedback.

TO ORDER PLEASE GET IN TOUCH

T/ 020 8269 0460 E/ SALES@PAULRHODESBAKERY.CO.UK
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I grew up helping out in a family - run hotel, so my

love of good food (and feeding people!) developed at

an early age. Becoming a chef just seemed a natural

path for me to follow. However, it was only after |

started  work with iconic chef Pierre Koffmann that
bread became my overriding passion, and | began to

fully  understand the magic that can be performed with
flour, water, yeast and salt.

When | started the bakery, after running a number of

Michelin - starred restaurants myself, | had one major

goal: to provide busy chefs with great quality bread.
And today, as the bakery heads towards twenty years

in business, my goal remains the same. Today our

bakers and pastry chefs, along with a vital support

network of customer service and account managers,

packers and drivers, work around the clock to provide
our customers, most of whom are still chefs, with

delicious products that they are happy to serve to

their own customers.

| am proud that Paul Rhodes Bakery has also developed
relationships with a wide variety of talented

partners i including farmers, growers, millers and

other suppliers. Our team is always looking ahead and
striving for perfection: such focus sees constant

improvements made to our products and has driven the

journey of our Mastercrafted range; discovering new

grains, new flours, new techniques and new suppliers

to keep our product selection fresh, relevant i and
of course, delicious.

Paul Rhodes
Founder
2018 British Baker of the Year

TO ORDER PLEASE GET IN TOUCH
T/ 020 8269 0460 E/ SALES@PAULRHODESBAKERY.CO.UK




PRIDE, PASSION,
AND GENIUS IN
THE BAKING

THE ART
OF BAKING
]
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We pride ourselves on
our attention to detall
and in delivering
exactly what our clients
need, when they need it
That is our guarantee.
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MASTERCRAFTED

SOURDOUGH
Sourdough, Seeded, Flavoured & Fruit

CLASSICS

Baguettes, Tins, Bloomers, Speciality, Focaccia,
Emmer, Ciabatta, Rye, Campagne, Flatbreads,
Gluten - Free

BURGER & HOT DOG BUNS

Burger Buns, Hot Dog Buns, Vegan Buns

BAPS & BAGELS

Baps & Sandwich Rolls, Bagels, Paninis,
Flatbreads

DINNER ROLLS
White, Brown, Seeded, Flavoured, Fruit & Nut

MORNING GOODS
Pastries, Brioche,  English  Muffins

CAKES

TARTS, TREATS & TRAYBAKES

Tarts, Treats, Afternoon Tea, Muffins & Buns,
Cupcakes, Meringues , Other Sweet Treats, Savoury
Treats, Traybakes ,Vegan Sweet  Treats, Pantry

Please note: (72hr) alongside a product means that
we require 72 hours notice to produce and deliver

our bloomers, tins and loaves can be ordered pre sliced
please contact us for more details.

TO ORDER PLEASE GET IN TOUCH

T/ 020 8269 0460 E/ SALES@PAULRHODESBAKERY.CO.UK



OUR BAKERY

BASED IN GREENWICH,
SOUTH EAST LONDON, WE
ARE ONE OF THE UK’S
LEADING INDEPENDENT
BAKERIES.

HERE ARE A FEW REASONS
WHY:

KNOWLEDGE & EXPERTISE

Our team of expert bakers
combines a traditional skill
set with specialised processes.
For instance, our top - of - the
range stone - based ovens are
specially designed to suit the
needs of the artisan baker,
enabling our team to tweak all
kinds of breads, cakes and

pastries to perfection on a

grand scale.

PASSION & PERFECTION

We are very much a traditional,

hands - on bakery  that can meet the
demands of every customer, whatever
their size. What remains the same

for all is our absolute attention

to detail; every single product is

hand - shaped with the greatest care
precision and given sufficient time

to prove and develop. The result is
consistent quality, every time.

SCALE & FLEXIBILITY

We have one of the widest product
ranges available in the capital and
pride ourselves in responding

swiftly to the individual

requirements of every customer.
Whether that means creating bespoke
products or making deliveries when
needed, our expert team s work
around the clock to meet even the
tightest deadline.

SATISFACTION DELIVERED

At the end of every night's

production, our delivery team is

ready to roll. Driving a fleet of

vans across London before the sun

rises, we ensure our products

arrive at their destination fresh

and perfectly formed T justasour
bakers intended.




WELCOME TO MASTERCRAFTED - OUR
HANDCRAFTED, LONG-FERMENTED,
DELICIOUS AND IMPORTANTLY
NUTRITIOUS RANGE. MADE FROM
DIVERSE GRAINS AND CAREFULLY
SOURCED INGREDIENTS, THESE BREADS
ARE PREDOMINANTLY BRITISH-GROWN
AND PRODUCED WITH STONE-GROUND,
ORGANIC FLOUR.

WHY MASTERCRAFTED?

This range has been developed in response to

i il both time spent in the field, understanding

5 - » : the importance of where our grains come from,

. and learning about the impact of diversity

within both farming and food systems. We have
spent a lot of time going back to the basics
of what we do, to the field, farmer and the
miller, to really explore how our ingredients
are being produced, their provenance and the
meaning of true artisanal production. Webd
examined the best historical an d alternative
grains we can find i some of which have been
virtually forgotten T and where possible,
focused on ingredients that have been grown
within the UK.

Wedbve also prioritised t-pbeunduse of stone
flour, ensuring a much greater inclusion of

bran and germ, which ultimately delivers more

flavour and a more nutritious loaf.

We are really pleased to have stepped up our
support in helping to sustain those farmers
who are investing in the future of the land.
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"We've gone back to
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and the

=
S
iy
)
<
=

to

miller

unigue tasting

)

handcrafted products.”




Mastercrafted.

HERITAGE SOUR

This long - shaped loaf delivers a complex flavour  with beautiful

sour notes. It has a very moist crumb, is dark in colour and, as

we 0 vueed flour made from freshly  stone -ground UK grains, it also
contains a lot of the minerals and nutrients that would be lost in
conventional milling.

British - grown wheat | Historical grain  varieties
Stone - ground flour | Naturally leavened
Heritage  Sour (72hr) 70001 1000g

FOR MORE INFORMATION VISIT OUR WEBSITE
16 PAULRHODESBAKERY.CO.UK

Mastercrafted.

SEEDED PORRIDGE SOUR

Dense, moreish and with lots of umami to the taste, this loaf
features  fermented porridge that we add to the dough. It has
a distinctive, nutty flavour  derived from a selection of nine
toasted seeds. These include sesame, sunflower and pumpkin, as
well as flax seeds and camelina, an unusual seed, highin

omega- 3, and a member of the brassica family.

Winner of a 2024 Great Taste Award.

British - grown wheat | Historical grain  varieties
Stone - ground flour | Naturally leavened
Seeded Porridge  Sour (72hr) 72553 1000g

17



Mastercrafted.

VILLAGES SOUR

This long loaf gets its distinctive taste from the addition of
beer. We 6 vteamed up with Villages Brewery in Deptford and are
using its Rafiki IPA to give the bread a dark and intense flavour.
Conscious of waste, we are also incorporating Villages' spent
grain - a by-product of the brewing process - into our dough,
giving it a lovely malty note.

British - grown wheat | Historical grain varieties
Stone - ground flour | Naturally leavened
Villages Sour (72hr) 70002 1000g

FOR MORE INFORMATION VISIT OUR WEBSITE
18 PAULRHODESBAKERY.CO.UK

Mastercrafted.

FRUIT SOUR

Our nutritious Fruit Sour loaf is made from a mixture of spelt and

wheat flour that has been organically grown in the UK. The fruit used
is a mix of juicy figs, apricots, prunes and currants, making it soft,
moist and utterly delicious. Toasted almonds and cracked rye Kkernels
are also added for texture contrast. To give this lovely loaf a touch
of sweetness 1 in the most natural  way possible, with  no refined sugars
i we add a little grated parsnip and drizzles of honey ahead of baking.

British - grown wheat | Historical grain varieties
Stone - ground flour | Naturally leavened

Fruit ~ Sour Small Tin (72hr) 70064 5009
Fruit ~ Sour Long Tin (72hr) 70004 800g

19



Mastercrafted.

GREENWICH RYE

Scandinavian  in style, this is a deliciously dark and slightly
chewy loaf. Weadd a touch of honey to the dough before baking
to add a note of sweetness and to give it a lovely rounded, yet
intense flavour.

Britsh  -grown rye | Stone - ground flour
Naturally leavened | Low in gluten

Greenwich Rye 70131 7509

Greenwich Rye 10207 15009

FOR MORE INFORMATION VISIT OUR WEBSITE
20 PAULRHODESBAKERY.CO.UK

Mastercrafted.

SOUR RYE KERNEL

Our Sour Rye Kernel loaf has a rich and intense flavour, and the
addition ~ of cracked rye kernels gives it a lovely nutty texture.
As a rye loaf, this is naturally low in gluten.

British - grown rye | Stone - ground flour
Naturally leavened | Low in gluten

Sour Rye Kernel 20229 5009

Sour Rye Kernel Long Tin 11551 1000g

21



Mastercrafted.

SALTED EMMER

A gorgeous loaf made entirely with  British - grown grains, including
emmer, a distinctive landrace variety. It's a slowly fermented
sourdough, with a touch of added yeast, giving a beautiful,

delicate nutty flavour. We bake it in molds to ensure a crisp and
crunchy base, and top with a full -flavoured extra virgin olive oil
and Maldon Sea salt, which respectively deliver a moist crumb and

a textured surface.

British - grown wheat | Historical grain varieties
Stone - ground flour

Salted Emmer  (72hr) 72653 5009
Salted Emmer  (72hr) 72574 8509

FOR MORE INFORMATION VISIT OUR WEBSITE
22 PAULRHODESBAKERY.CO.UK

Mastercrafted.

SAGE EMMER
A gorgeous loaf made entirely with  British - grown grains, including

emmer, a distinctive landrace  variety. Its delicate, nutty flavour
is balanced by the additon of crisp flakes of gently roasted sage,
which also adds to the texture. We bake it in molds to ensure a

crisp and crunchy base, and top with a full -flavoured extra virgin
olive oil and Maldon Sea salt, which respectively deliver a moist

crumb and a textured surface.

British - grown wheat | Historical grain  varieties
Stone - ground flour

Sage Emmer (72hr) 72654 500g

Sage Emmer (72hr) 72575 8509

23



Mastercrafted.

SICILIAN OLIVE SOUR

A decidedly  British loaf with an Iltalian twist,
Sour is slowly fermented to develop its distinctive texture and
taste 1 both of which are enhanced with the addition
decidedly moreish and juicy single origin variety Sicilian

Nocarella olives.

our Sicilian Olive

Winner of a 2024 Great Taste Award.

British - grown wheat | Historical grain  varieties
Stone - ground flour | Naturally leavened
Sicilian Olive  Sour (72hr) 70128 3509

FOR MORE INFORMATION VISIT OUR WEBSITE
24 PAULRHODESBAKERY.CO.UK
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Mastercrafted.

SMOKEY POTATO SOUR

Our Smokey Potato Sour uses predominantly British flour but gains some
of its very distinctive flavour ~ from the addition of a Italian wheat

called Grano Arso, where the grain is burnt in the field ahead of
milling. The potatoes are roasted with rosemary and garlic to further

bring out the taste, and then folded into the dough, which retains a
beautiful, subtle  smoky flavour. To further make this loaf stand out
from the crowd we bake itinalong , twisted, baguette - style shape.

British - grown wheat | Historical grain varieties

International wheat | Stone -ground flour | Naturally leavene d

Smokey Potato  Sour (72hr) 72769 7009

25



Mastercrafted.

BRITISH SLIPPER

Made from historical British wheat varieties and emmer, a distinctive
landrace  grain, our British Slipper is a ciabatta -style bread with
a more open, light crumb texture and a thin, crisp crust. A long
fermentation process, coupled with regularly folding the dough by

hand, maximises the flavour of this lighter loaf.

British - grown wheat | Historical grain  varieties
Stone - ground flour | Naturally leavened
British Slipper  (72hr) 72576 600g

FOR MORE INFORMATION VISIT OUR WEBSITE
26 PAULRHODESBAKERY.CO.UK

Mastercrafted.

MASTERCRAFTED GRANOLA
An incredibly tasty, crunchy and slightly

nut s, seeds and frui

delicious and nutritious granola is made from whole roasted

chewy mix of

t thatos

mixed and sweetened

hazelnuts, whole almonds, dried cranberries, sunflower
pumpkin seeds, sesame seeds and rolled

with a dash of honey and golden syrup before baking.
Winner of a 2024 Great Taste Award.

Mastercrafted Granola 11093 1000g
Mastercrafted Granola 70093 5009

getting
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Mastercrafted.

MASTERCRAFTED CRISPBREAD

A light, thin,  Nordic -style crispbread, featuring an assortment
of toasted seeds. Rustic -looking and perfect with cheese, these
crispbreads are non-uniform in size 1 but every bite is equally
delicious.

Mastercrafted Crispbread 70092

FOR MORE INFORMATION VISIT OUR WEBSITE
PAULRHODESBAKERY.CO.UK




SOURDOUGH

Sourdough is the oldest and most original form
of leavened bread. At Paul Rhodes Bakery we use a
long - fermented method which gives our breads their
uniqgue sour flavour, open texture and amazing crust.
Sourdough has a longer natural shelf life.

PRODUCT CODE SIZE
SOURDOUGH

Our Mastercrafted range features a wide selection of sourdough

loaves made from British - grown, historical grain varieties, all

stone - ground for maximum flavour and nutritional benefit. Our
classic sourdoughs are made with a blend of white and

wholewheat fl  our and a long - cultured starter, while our London

Sourdough uses locally sourced flour.

Heritage  Sour (72hr) M. | 70001 1000g
Villages Sour (72hr) M. | 70002 1000g
Greenwich Rye M. | 70131 7509
Greenwich Rye M. | 10207 15009
Sour Rye Kernel M. | 20229 5009
Sour Rye Kernel Long Tin M. | 11551 1100g
London Sourdough 60300 5009
London Sourdough 60298 800g
London Sourdough Tin 60302 800g
London Brown Sourdough (72hr) 72164 5009
London Brown Sourdough (72hr) 72167 800g
True Wholemeal Bloomer 60271 5009
True Wholemeal Bloomer 20022 800g
True Wholemeal Tin 20024 800g
True Wholemeal Box mog30 72745 2209
True Wholemeal Seeded Box moq30 10177 2409
True Wholemeal Seeded Round 20023 800g
Pain au Levain Round (with yeast) 11092 130g
Pain au Levain Round (with yeast) 11540 5009
Pain au Levain Bloomer (with yeast) 11532 1000g
Pain au Levain Multiseed Bloomer (with yeast) 20393 1000g
Pain au Levain Box (with  yeast) mog50 71790 200g

TO ORDER PLEASE GET IN TOUCH
T/ 020 8269 0460 E/ SALES@PAULRHODESBAKERY.CO.UK
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SOURDOUGH

PRODUCT

SEEDED, FLAVOURED & FRUIT
Packed with crunchy seeds, juicy olives, succulent fruit and

delicious roast potatoes, these loaves from our Mastercrafted

core ranges have distinctive textures and are full of flavour.
Seeded Porridge  Sour (72hr) . 1 72553
Fruit  Sour Small Tin (72hr) . '70064
Fruit  Sour Long Tin (72hr) . ’70004
Smokey Potato  Sour (72hr) . '72769
Sicilian Olive  Sour (72hr) . '70128
True Wholemeal Seeded ' 20023

FOR MORE INFORMATION VISIT OUR WEBSITE
PAULRHODESBAKERY.CO.UK




CLASSICS

At Paul Rhodes Bakery we produce a wide range of
traditional, handcrafted classic loaves that are
perfect for everyday eating.

PRODUCT CODE SIZE
BAGUETTES

We offer a great selection of baguettes in different sizes,

flavours  and textures. We especially like our Artisan

Baguette made with farine  de tradition flour, from the

Foricher mill in France, and fermented overnight for an
open texture, stronger  flavour  and crusty finish.

8 Grain Baguette 10203 2509
Grand Padano  Grissini mogq30 10465 80
Artisan  Half Baguette 60284 120g
Artisan  Baguette 20228 250g
White Half Baguette 10416 110g
White Baguette 10380 300g
White Stick 11990 600g
Campagrain Half Baguette 10415 120g
Mini  Brown Baguette moqgl00 10070 45¢g
Mini Campagrain Baguette 10062 45¢g
Mini Seeded Baguette 21479 459
Mini Sesame Baguette 12347 459
Mini White Baguette 10060 45¢g
Mini Pain Au Lavain mog50 72127 709

TO ORDER PLEASE GET IN TOUCH
T/ 020 8269 0460 E/ SALES@PAULRHODESBAKERY.CO.UK




CLASSICS

PRODUCT CODE SIZE
TINS

We bake a variety of traditional tins with distinctive flavours that
range from a varelyoftradiionalwhietinstonuty tasting campagrain

White Tin 11840 800g
White Bloomer Tin 72962 800g
London Sourdough Tin 60302 800g
Malted Grain Tin 11760 800g
True Wholemeal Sourdough Tin 20024 800g
Brown Tin 11700 800g
Campagrain  Tin 11730 800g
Campagrain  Bloomer Tin 72959 800g
Rye Tin 11360 5009
Rye Sunflower Tin 11591 600g
BLOOMERS

Bloomers are perfect loaves for sandwiches, and we have a great
variety to choose from.

White Bloomer 12000 800g
Tiger Bread Bloomer 12097 800g
Malted Grain Bloomer 21390 800g
True Wholemeal Sourdough Bloomer 60271 500g
True Wholemeal Sourdough Bloomer 20022 800g
Brown Bloomer 10262 800g
Campagrain  Bloomer 10570 500g
Campagrain  Bloomer 10580 800g
Light Rye Bloomer 11369 800g
SPECIALITY

Delicious on their own, or outstanding with cheese, these
speciality loaves are always in demand.

Fruit  Sour Small Tin (72hr) M. | 70064 5009
Fruit  Sour Long Tin (72hr) M. | 70004 800g
Seeded True Wholemeal 20023 800g
Fig, Apricot & Rosemary Long Tin 72683 5509
- Nut & Raisin 72681 500g
Walnut & Honey 72682 5009

TO ORDER PLEASE GET IN TOUCH
T/ 020 8269 0460 E/ SALES@PAULRHODESBAKERY.CO.UK



CLASSICS

PRODUCT CODE SIZE
FOCACCIA

A beautiful, tasty bread made to a traditional Italian recipe.

All our focaccia uses lots of good quality extra virgin olive

oil to ensure a moist crumb, a vailable in a variety of moreish

flavours.

Mini Focaccia with Garlic & Rosemary mods0 10720 709
Focaccia topped with Semi- dried Tomatoes 72931 300g
Focaccia Sheet with Sea Salt 72926 16009
Focaccia Sheet with Garlic & Rosemary 72927 16009
Focaccia Sheet with Mixed Olives 72929 16009
Focaccia Sheet with Sunblushed Tomatoes 72928 16009
EMMER

Part of our Mastercrafted range, these loaves are made with
British - grown grains, including emmer, a distinctive landrace

variety. They are slowly fermented sourdoughs, with a touch of

added yeast, giving a beautiful, delicate nutty flavour. Baking
in molds ensures a crisp and crunchy base, while topping

with  full - flavoured  extra virgin olive oil and Maldon Sea salt
delivers a moist crumb and a textured surface.

Salted Emmer (72hr) M. | 72653 5009
Salted Emmer (72hr) M. | 72574 8509
Sage Emmer (72hr) M. | 72654 500g
Sage Emmer (72hr) M. | 72575 8509

FOR MORE INFORMATION VISIT OUR WEBSITE
38 PAULRHODESBAKERY.CO.UK




CLASSICS

PRODUCT CODE SIZE

CIABATTA

We offer two types of Ciabatta. The Mastercrafted British

Slipper, our own distinctive take on this famous loaf, is

made with emmer, a landrace grain, which provides a different
flavour  profile. Wealso produce a range of loaves made to a more
traditional Italian recipe, with lots of extra virgin olive

oil and a high percentage of water. For both styles a longer

fermentation process and regularly folding  the dough helps to
maximise flavour.

British Slipper  (72hr) M. | 72576 600g
Ciabatta  Bap 10383 709
Ciabatta  Bap 10381 120g
Ciabatta  Slipper 10391 200g
Ciabatta  Loaf 12080 600g
Ciabatta Loaf with Mixed Olives 21120 600g
Ciabatta  Loaf with Sunblushed Tomatoes 21140 600g
Ciabatta  Baguette 12091 600g
Ciabatta  Mixed Olive Baguette 12092 600g
CAMPAILLOU

A hearty loaf made with Campaillou flour, baked to a rich, dark
brown finish. Our Campaillou bread has a rustic crust and a robust,
slightly chewy crumb.

Rustic Campaillou 10072 600g

FOR MORE INFORMATION VISIT OUR WEBSITE
40 PAULRHODESBAKERY.CO.UK
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CLASSICS

PRODUCT CODE SIZE
RYE

Made from rye flour, dark in colour and naturally low in

gluten, which is more easily digestible , these loaves are

rich and full of intense flavour. Traditionally eaten with

strong cheeses and smoked or pickled fish.

Greenwich Rye M.: 10207 15009
Greenwich Rye M. 70131 7509
Sour Rye Kernel M.: 20229 5009
Sour Rye Kernel Long Tin M.: 11551 1100g
Rye Tin 11360 500g
Rye Sunflower  Tin 11591 5009
Light Rye Bloomer 11369 800g
FLATBREADS

Our pitta  bread is made in the traditional style and is light

yet thick - and perfect for either filling or toasting and

dipping.  Our round flatbreads use London wholemeal flour mixed

with  white flour and come topped with Middle Eastern spices.

Mini  White Pitta x12 72759 60g
White Pitta x6 72758 90g
Mediterranean Flatbrea d x6 60307 100g

GLUTEN-FREE

We offer  three gluten -free breads from specialist artisan
gluten - free bakeries. We are happy to sell these products

to our customers as not only do we believe these to be the
best gluten - free breads in the market today, but also the
bakeries each have an ethos that closely aligns with our own,
and we share a passion for how good bread should be made.

Get in touch to find out more.

TO ORDER PLEASE GET IN TOUCH

T/ 020 8269 0460 E/ SALES@PAULRHODESBAKERY.CO.UK
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BURGER & HOT DOG BUNS

Our brilliant bun range covers every need, starting
with canapé or bite -size, and even includes a very
popular, best - selling vegan variant.
PRODUCT CODE SIZE

BURGER BUNS

Most of our burger buns are brioche, using a traditional

recipe combining British free - range eggs and British butter
to give a rich and tender crumb that works brilliantly with

a succulent burger. Glazed to add a lovely sheen to the

crus t.
Brioche  Bun 10133 80g
Brioche  Bun 10129 60g
Brioche  Bun 10128 409
Mini  Brioche Bun 10492 209
Mini Brioche Bun (mog200) 10704 10g
Flat Brioche Bun 10299 60g
Brioche Bun with Sesame Seeds 10117 80g
Brioche Bun with Sesame Seeds 10123 60g
Brioche Bun with Sesame Seeds 10115 40g
Mini  Brioche Bun with Sesame Seeds 10708 20g
8 .,;Q.‘;;: 8 _. N‘ : _ r, i Brioche Bun with Sesame and Poppy Seeds 11972 60g
3 ‘e":\“:""{'" ""‘”_'? &N X s 9, A S e ¢ Mini White Burger Bun 10563 209
¥ SPMT A Uee 4 ' Mini White Burger Bun with Sesame Seeds 10555 20g

TO ORDER PLEASE GET IN TOUCH
T/ 020 8269 0460 E/ SALES@PAULRHODESBAKERY.CO.UK
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FOR MORE INFORMATIONVISIT OUR WEBSITE
PAULRHODESBAKERY.CO.UK

BURGER & HOT DOG BUNS

PRODUCT CODE SIZE
HOT DOG BUNS

Brioche also makes for a delicious hot do bun. We also have

traditional hot dog buns which are light and dusted in flour

Hot Dog Bun mog50 10101 80
Mini  Hot Dog Bun moqgl00 50443 40
Brioche Hot Dog Bun 10174 80
Brioche Hot Dog Bun 10173 60
Bridge Roll Hot Dog Bun mog100 11367 20
Bridge Roll Hot Dog Bun moq100 11362 3.50
Vegan HotDog Bun 60262 80
VEGAN BUNS

A vegan brioche - style bun enriched with oat milk and oil

Brioche Vegan Bun moq20 0 60366 209
Brioche Vegan Bun 72141 60g
Brioche Vegan Bun 60377 90g
Brioche Vegan Bun with Sesame Seeds mog60 71946 60g
Brioche Vegan Multiseed x30 72906 509
Brioche Vegan Multiseed Bun 60259 90g
Brioche Vegan Bun x4 moqgl0 72467 60g
Brioche Vegan Bun with Sesame Seeds x4 mogl5 72779 60g
Brioche Vegan Bun with Sesame Seeds x15 72344 409
Vegan Hot Dot Bun 60262 80

TO ORDER PLEASE GET IN TOUCH

T/ 020 8269 0460 E/ SALES@PAULRHODESBAKERY.CO.UK
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