LA BREA BAKERY
SOURCED FROM CHICAGO, ILLINOIS i

La Brea Bakery’s vision is to create food with integrity, leveraging global

resources to improve environmental, economic and social outcomes. La Brea Bakery
opened the first retail store in Los Angeles. The store offered six archetypal artisan
breads - Sourdough Baguette, Country White Sourdough, Whole Wheat, Normandy

Rye, Olive, Rosemary Olive Oil.

LA BREA
BAKERY.

ASSORTED FRENCH ROLL BRIOCHE BUN
72/ 2.570z FB3017

18/120z FB3011 ; / 2.57.
Hand-cut French bread rolls make great B0 7 Brioche is a very buttery, soft bun
&has a light consistency.

slider roll for sandwiches & compliments
any entree. )

T i SOURDOUGH BATARD
ASSORTED DINNER ROLL s SOURDOUGH

48/120z FB3012 ; oA .
Din/nerofz?olls have a mild taste & . R &' A large baguette with a full, subtle sour flavor &
i B a moist interior.

a crisp, golden crust.

TELERA ROLL
48/30z FB3055
Slightly sweet interior & a thin, golden

brown crust, soft Telera Rolls are
perfect for a traditional Mexican Torta
or any sandwich.
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