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The Bread Factory Product Brochure

In the 1990s, our founder Gail Mejia brought to
bakers in London to bake proper bread for the
restaurants. That was the start of The Bread Fa

including Manchester, Leeds, Liverpool a

‘ work with trusted millers an



The way bread is made today is a problem. Modern farming
practices have left the soil tired and depleted, while a focus on
mass production over quality means much of the bread we eat isn’t
what it should be. But we believe in something better - bread that
nourishes the people who eat it, and the land it comes from. Bread
that's full of flavour, and part of a food system built to last.

That belief is at the heart of The Way We Bake — our ethos and
strategy that shapes every decision we make. It means using
traditional methods not out of nostalgia, but because they work —
and combining them with innovation when and where it matters. It
means working with partners who prioritise soil health, biodiversity,
and better farming practices. In the last two years, we've started
incorporating regeneratively farmed and diverse grains into our
loaves — a step towards a more resilient food system.

Baking this way is not just about what we make — it's about how we
think. It's a commitment to evolve, to improve, and to question. To
build a system that supports the land, the growers, and the people
we feed.
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PRODUCT NAME UNSLICED SLICED

Sourdoughs =

SAN FRANCISCO 500g, kg kg
; : 5 sl . SANETRA 500g, kg Ke

We aim for full fermentation by feeding our starter regularly and keeping it at just the

right temperature. It’s a slow process, but worth it. The result? Bread that’s easier to FOTATE AND ROSEMARY 500g, 400g e

digest, with better nutrients, lower gluten content, and a longer shelf life. No tricks. MIXED OLIVE 280g

Just good bread, made with patience, purpose and proper fermentation..

CURRANT & SOUR CHERRY 500¢g, 400¢g 400g




Poppy & Rye

A bread basket staple: our white levain sourdough base, packed with poppy seeds and
generously garnished with sesame, pumpkin, sunflower and black linseeds.
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San Francisco

Sanetra

A tangy traditional sourdough with an open texture
and dark, crunchy crust, baked with yoghurt and
strong Canadian flour.

An original TBF creation, using a little bit of rye for a
more complex flavour, a great base for many dishes.



The Bread Factory  Sourdoughs
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Currant & Sour Cherry Mixed Olive Potato & Rosemary
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Deliciously tart and piquant bread with a tinge Thyme-infused sourdough baked with whole, green Fragrant and savoury sourdough with aromatic chopped rosemary and black onion seeds
of sweetness all due to dried sour cherries and and black nicoise olives: sharp, rich, Mediterranean and pockets of tangy potatoes. Potatoes baked skin-on and mixed throughout dough.Soft
currents mixed throughout the dough; perfect served  and moreish. Shaped into a traditional long batard. and chewy. We've increased the grains to include emmer, spelt, rye and barley in addition

for breakfast or with cheese. to wheat flour.



PRODUCT NAME UNSLICED SLICED SLICED LATERALLY

SPECIALTY

SEA SALT & ROSEMARY FOCACCIA  650g, 2.2kg = -

CIABATTA 400¢g, 800¢ - )
BAGUETTE 280g - -
TINS
AMERICAN PUMPERNICKEL 400g - -
GRANARY 800g 800g 800g
WHITE 800 800¢g 800g
GRANARY FARMHOUSE 800 800g -
. WHITE FARMHOUSE 800g 800g -
- BRIOCHE 250g, 8008 800g -
ROSEMARY SEA SALT FOCACCIA  500g - -
i ! BLOOMERS
GRANARY 800g 800g 800g
The classics — focaccia, sandwich loaves, rolls a
WHITE 800g 800¢g 800g

according to traditional methods, available for




The Bread Factory Everyday Bre

Speciality

Crafted with character and rooted in tradition, our
speciality breads bring something a little extra to the
everyday. From the slow-fermented depth of our
Ciabatta to the golden crust of our baguettes and the
rich olive oil flavour of our focaccias, these loaves
combine skill, time, and exceptional ingredients.
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Baguette

Ciabatta

A classic white baguette, baked on the stone floor of
our bread ovens for a crisp and burnished crust.

A hand made and hand cut yeasted ciabatta,
with a soft, pale and bubbly inside encased in
a golden crust.

Sea Salt & Rosemary Focaccia

With a golden blistered soft crust, smothered in olive oil, rosemary and flaked sea salt, this
focaccia offers a spongy texture, rich colour, and a lot of flavour.



Tin Breads

Perfect for afternoon tea or any sandwich, our tin

breads offer a slice of versatility and flavour. Whether
it's the hearty Granary, the White Farmhouse, or the
fluffy Focaccia tin, each loaf is crafted with care and
baked to perfection. Available in a variety of sizes.
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Brioche

American Pumpernickel

A delightfully dark and sweet loaf; a decadent mix
of cocoa, molasses, and dried fruit create a moreish
slice which is topped with seeds for a grounding
savoury tang at the end.

Rosemary & Sea Salt Focaccia =

A slightly sweet, butter enriched brioche loaf, made
with Yorkshire potatoes to ensure a springy dough
which can hold up to any French Toast dish.

With a golden blistered soft crust, smothered in olive
oil, rosemary and flaked sea salt, this focaccia offers
a spongy texture, rich colour, and a lot of flavour.

Granary Farmhouse

White Farmhouse

A light and soft bread made using wholemeal flour
meaning extra fibre benefits. Beautifully soft and
great for toast.

Our white farmhouse tins are light, fluffy, and made
using traditional slow-fermentation methods to
create a soft, adaptable loaf rooted in craft.



Bloomers

Our bloomers bring a soft, rustic touch to any table,
offering a perfect balance of texture and taste. Baked
to create a generous, fluffy crumb and a beautifully
crisp crust, they’re the ideal base for everything
from sandwiches to dipping into soups. Available in a
variety of sizes to suit every need.

White

Granary

Light and fluffy, our white bloomer is made by
hand, using time old methods to create a soft and
versatile loaf.

A light and soft bread made using wholemeal flour
meaning extra fibre benefits. Beautifully soft but
toasts up well!




The Bread Factory Everyday Breads

Sandwich Rolls
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Your sandwiches, deli displays and bread baskets sorted with a range of small rolls including a variety of
doughs; ciabatta, baguette, focaccia and salad rolls.

PRODUCT NAME SIZE ALLERGENS
WHITE LOOSE OVEN BOTTOMS 80g Wheat, Soya
WHITE BARMCAKE 80g Wheat, Soya
WHITE SALAD ROLL 95¢ Wheat, Soya
ARTISANAL BAGUETTE DEMI 160g Wheat
GRANARY DEMI BAGUETTE 160g Wheat, Barley
CIABATTA INDIVIDUAL 90g Wheat
CIABATTA LONG/SQUARE 130g Wheat
FOCACCIA INDIVIDUAL (ROUND) 85g Wheat







Burger Buns

Your burgers and hot dogs are the stars of the show—our buns are the perfect support act. We have a range
of buns to suit every need—cream buns enriched with milk, cream or butter and glazed with oil for a soft
texture and golden finish. Our plant-based options are made with potato for extra flavour and a light,

fluffy bite.

PRODUCT NAME SIZE ALLERGENS
PLANT-BASED 25g, 758 Wheat

PLAIN 25g, 75¢ Wheat, Egg, Milk
SESAME 25g, 758 Wheat, Egg, Sesame, Milk
SESAME AND POPPY 30g, 80g Wheat, Egg, Sesame, Milk
HOT DOGS 70g Wheat, Eggs, Milk




Plant Based

A slightly sweet plant based brioche bun, made with Yorkshire potatoes to ensure a springy dough which can
hold up to any chosen burger filling

Sesame
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Plain

Golden burger topped with a generous amount of
sesame seeds for a classic burger look and flavour
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Sesame & Poppy

Made with Yorkshire potatoes and enriched with
butter, this bun will hold the juiciest of burgers
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Hot Dogs

Our classic potato brioche topped generously with
both sesame and poppy seeds for a slightly umami
flavour and dramatic effect

Our plantbased dough in a hot dog shape ready for
your fillings.



Shipton Mill

Shipton Mill is our longest-standing partner, and we've
been working together for almost thirty years. Their
dedication to quality and traditional milling practices
has been instrumental in helping us create exceptional,
flavourful bread. Shipton Mill's commitment to sourcing
the finest grains and milling them with care ensures that
every loaf we make reflects the quality we strive for.




PRODUCT NAME SIZE

MORNING GOODS

CROISSANT 60g
PAIN AU CHOCOLAT 66g
PAIN AU RAISIN 96g
BREAKFAST
ENGLISH MUFFIN 80g
A collection of buttery, flaky pastries, crafted with layers of delicate laminated BAGELS SEEDED 15g
dough. Each one offers a crispy, almost caramelised exterior with a Soft, airy
BAGEL PLAIN 115g

interior—creating the perfect morning treat.




The Bread Factory

English Muffin

Pain Au Raisin

Medium size English Muffin made with an enriched
bread dough and carefully griddled by hand. Our
cushiony English muffins are the toast of the
breakfast table.
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Pain Au Chocolat

Pastry and plump, sweet raisins wound into a
characteristic snail shell. Available in mini or

classic sizes.

Croissant

Our croissant dough, shot through with a generous
centre of dark, bitter-sweet chocolate.

A classic for good reason: flaky, buttery and golden.
Delicious on its own, or slathered in jam.

Plain Bagel
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A classic - soft and chewy for that perfect bagel bite
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