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Baguette
Our Baguette is made with our natural 
sourdough starter, using a high quality 
french wheat flour without any 
additives or preservatives, fermented 
for a long period of time and shaped by 
hand before baking. Perfect for 
sandwiches or garlic bread. Best 
enjoyed on day of purchase, can be 
toasted in the days following. 
1 day shelf life
290gr Approx
Available in White, Brown, Sesame or 
Flavoured

Demi Baguette
Our Demi Baguette is made with our 
natural sourdough starter, using a high 
quality french wheat flour without any 
additives or preservatives, fermented 
for a long period of time and shaped by 
hand before baking. Perfect for 
sandwiches or garlic bread. Best 
enjoyed on day of purchase, can be 
toasted in the days following.
1 day shelf life
150gr Approx
Available in White, Brown, Sesame or 
Flavoured

Sourdough rolls
Our Sourdough rolls are made with our 
natural sourdough starter, using a high 
quality french wheat flour without any 
additives or preservatives, fermented 
for a long period of time and shaped by 
hand before baking. Perfect on the 
table for a meal or mini sandwiches. 
50gr Approx. 1 day shelf life
Minimum order of 70 rolls per flavour.
Flavours: Beetroot & Chive, Black garlic, 
Curry Sultanas, White or Brown.



Nordic Oats&Rye
Our Nordic oats&rye sourdough is 
made from oats mixed with our natural 
rye sourdough starter and fermented 
for a long period of time to aid the 
absorption of nutrients and minerals. 
We use rye flour, wholemeal flour and a 
high quality french wheat flour without 
any additives or preservatives, packed 
with sunflower seeds and linseeds. This 
bread is packed full of goodness! Very 
healthy and rich in fibres, which helps 
digestion, it is slightly sticky in texture 
and stays fresh for up to 5 days. The 
flavours develop and mature as the 
days go on. This bread is very filling, it is 
delicious with soup, salads or jam. 
5 days shelf life
700gr Approx

White Sourdough
Our White sourdough is made with our 
natural sourdough starter, using a high 
quality french wheat flour without any 
additives or preservatives, fermented 
for a long period of time and shaped by 
hand before baking. Best enjoyed on 
day of purchase, can be toasted in the 
days following. 

2 days shelf life
700gr Approx

Brown Sourdough
Our Brown sourdough bread is made 
with our natural sourdough starter, 
using rye flour, wholemeal flour and a 
high quality french wheat flour without 
any additives or preservatives, 
fermented for a long period of time and 
shaped by hand before baking. This 
bread is slightly more acidic than our 
other breads and so is a perfect 
accompaniment to sea food and red 
meat dishes. Best enjoyed on day of 
purchase, can be toasted in the days 
following. 

2 days shelf life
700gr Approx



Par Baked Pizza 
Our Par Baked Pizza is made with a 
natural sourdough starter, using a high 
quality french wheat flour without any 
additives or preservatives, fermented 
for a long period of time, we add olive 
oil to the dough then fermented for a 
long period of time and shaped by 
hand, topped with tomato sauce and/or 
mozzarella before baking. Perfect to 
add your own toppings or enjoy as it is.

2 days shelf life refrigerated.
1 Month shelf life frozen
Small pizza 150gr Approx
Large pizza 300gr Approx
Bake in a preheated oven at 230/250°C 
for 3-5 mins

Burger Bun
Our Burger bun is made using wheat 
flour without any additives or 
preservatives, local Irish milk and 
butter, then shaped by hand before 
baking. Perfect for burger or breakfast 
roll. Best enjoyed on day of purchase, 
can be toasted in the days following. 

1 day shelf life
90gr Approx
Available in a hot dog roll shape



Croissant
Our Croissant is made using wheat flour 
without any additives or preservatives, 
the butter from Award winning Irish 
Gourmet Butter made from grass fed 
cows based in Waterford, that’s what 
makes it so flaky! Best enjoyed on day 
of purchase, can be reheated in the 
oven in the days following. Perfect for 
breakfast on its own or with jam.

1 days shelf life.
100gr Approx

Pain au Chocolate
Our Pain au Chocolate is made using 
wheat flour without any additives or 
preservatives, the butter from Award 
winning Irish Gourmet Butter made 
from grass fed cows based in 
Waterford, filled with two dark 
chocolate batons. Best enjoyed on day 
of purchase, can be reheated in the 
oven in the days following. Perfect for 
breakfast.

1 days shelf life.
100gr Approx

Almond Croissant
Our Almond Croissant is made using 
wheat flour without any additives or 
preservatives, the butter from Award 
winning Irish Gourmet Butter made 
from grass fed cows based in 
Waterford, filled with our home made 
almond cream. Best enjoyed on day of 
purchase. Perfect for a snack.

1 days shelf life.
190gr Approx



Custard Square
Our Custard Square is made using 
wheat flour without any additives or 
preservatives, the butter from Award 
winning Irish Gourmet Butter made 
from grass fed cows based in 
Waterford. The custard is made with 
local Irish milk and organic vanilla from 
Madagascar. Best enjoyed on day of 
purchase, can be reheated in the oven 
in the days following. 

2 days shelf life.
100gr Approx 
Can be served at room temperature but 
we would recommend to keep these 
refrigerated

Belgian chocolate cookie
Our delicious Belgian chocolate cookie 
is made using wheat flour without any 
additives or preservatives and local Irish 
butter. Using Belgian chocolate, vanilla 
from Madagascar and cane sugar, these 
cookies are rich in flavour and perfect 
for a snack.

6 days shelf life.
30gr Approx or pack of 5
Minimum order may apply
Can be kept at room temperature

Apple Crumble Tartlet
Our Apple Crumble tartlet is made 
using wheat flour without any additives 
or preservatives and local Irish butter. 
Home made pastry filled with our 
homemade apple filling with organic 
vanilla from Madagascar topped with 
our crumble. Perfect for dessert.

2 days shelf life.
150gr Approx
Can be served at room temperature but 
we would recommend to keep these 
refrigerated



Pear & Almond Tartlet
Our Jam & Almond tartlet is made using 
wheat flour without any additives or 
preservatives and local Irish butter. 
Home made pastry filled with our own 
almond cream topped with sliced pear. 
Perfect for dessert.

2 days shelf life.
150gr Approx
Can be served at room temperature but 
we would recommend to keep these 
refrigerated

Apple Custard Tartlet
Our Apple Custard tartlet is made using 
wheat flour without any additives or 
preservatives and local Irish butter. 
Home made pastry filled with our own 
custard cream made with local Irish 
milk and organic vanilla from 
Madagascar topped with sliced apple. 
Perfect for dessert.

2 days shelf life.
150gr Approx
Can be served at room temperature but 
we would recommend to keep these 
refrigerated

Jam & Almond Tartlet
Our Jam & Almond tartlet is made using 
wheat flour without any additives or 
preservatives and local Irish butter. 
Home made pastry with a layer of jam 
filled with our own almond cream. 
Perfect for dessert or just for a break 
with hot beverages.

4 days shelf life
130gr Approx
Can be kept at room temperature



Pumpkin & Black Sesame Sourdough
Our Pumpkin & Black Sesame baguette 
is made with a natural sourdough 
starter, using a high quality french 
wheat flour without any additives or 
preservatives, fermented for a long 
period of time and shaped by hand 
before baking. We add roasted pumpkin 
and cumin to it, topped with black 
sesame seeds. Perfect for sandwiches, 
for your cheese & charcuterie board. 
Best enjoyed on day of purchase, can be 
toasted in the days following.

1 day shelf life
600gr Approx
Only available during pumpkin season

Mince Pies 
Our Mince Pies are made using wheat 
flour without any additives or 
preservatives and local Irish butter. 
Home made shortcrust pastry filled 
with our own mince meat matured for a 
few months, rich in Christmas flavours. 
 
6 days shelf life
60gr Approx or pack of 4 
Flavours available: Traditional mince 
meat or Anise flavour mince meat.
Can be kept at room temperature
Only available from the last week of 
November to the first week of January

Witches Fingers
Our Witches Fingers biscuits are made 
using wheat flour without any additives 
or preservatives and local Irish butter. 
Home made almond biscuit in a finger 
shape, for the nail we use a whole 
almond to give its spooky look. Perfect 
for a snack or with hot beverages. Kids 
love them!

6 days shelf life
20gr Approx or pack of 5 
Can be kept at room temperature
Only available during September and 
October 



Frozen raw pastries

We offer frozen raw pastries solution, to 
be proved and then baked in your oven. 

Available in regular(120gr approx) or 
mini size(35gr approx). 

Range available: Croissant, Pain au 
Chocolate, Pain aux 
raisins(sultana&custard).

Feel free to consult with us if there is a 
paticular product you have in mind.

Our Croissant dough base is made using 
wheat flour without any additives or 
preservatives, the butter from Award 
winning Irish Gourmet Butter made 
from grass fed cows based in Waterford 
and local Irish milk.
Each of our pastries is carefully hand 
rolled for an authentic look.

This product is delivered frozen.



Phone: 0852416732

Email: breadculturebakeryltd@gmail.com

Website: www.bread-culture-bakery.com

Instagram: @breadculturebky

Facebook: Bread Culture Bakery

Business services

Our bakery is based in Rathmore 
Co.Kerry, we produce and deliver from 
Tuesday to Saturday.
 
Orders need to be placed before 12 
midday two days prior to 
delivery/collection.

As part of our waste reduction 
managment, we produce on order only 
and do not apply product return policy.

Minimum order may apply for delivery

Ambient Par baked

We offer ambient par baked solution on 
our range of breads for freezing 
purposes.

Ambient can be frozen and baked off in 
your oven.

Flavoured Bread

We offer different flavours and shapes, 
baguettes, rolls, loaves or made to suit 
your needs. 

Flavours available:

Beetroot & Chive, Black garlic, Curry 
Sultanas, Irish Stout Beer.
Talk to us if you are looking for a flavour 
to suit your needs.

Minimum order may apply

mailto:breadculturebakeryltd@gmail.com
http://www.bread-culture-bakery.com/

