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BETTER FOR YOU...
BETTER SANDWICHES

100% Whole Grain Breads
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Great Harvest whole grain
breads not only taste better, but
are better for you. Order a
sandwich from us, or purchase a
loaf and make amazing
sandwiches at home! At Great
Harvest, we grind Spring Wheat
kernels fresh every day to make
our whole wheat flour. And we do
mean whole wheat because we
keep all three parts of the kernel:
the endosperm, the bran, and the
wheat germ. All flour starts to lose
its nutritional content soon after
grinding, so we use our flour within
48 hours. We then bake it to seal in
freshness. This is why Great
Harvest bread has superior
nutritional value. There are only
five simple ingredients in our
whole grain, whole-wheat bread.
In fact, we’d say bread is best
when you keep it simple.

JANUARY BREAD SCHEDULE

EVERY DAY Honey Whole Wheat < Old Fashioned White -
Cinnamon Swirl + Cinnamon Chip

MONDAY Potato Dill « Wild Rice w/Cranberries *

Dakota « High 5 Fiber

TUESDAY

Cheddar Garlic - MN Wild Rice w/Cranberries *
Cheddar Garlic/Jalapetios « Nine Grain « High 5 Fiber

WEDNESDAY High 5 Fiber w/Blueberries + Tea Cakes *
MN Wild Rice w/Cranberries + Gluten Friendly

THURSDAY

Nine Grain « High 5 Fiber w/Cranberries *
Popeye Bread + Pepperoni Rolls

FRIDAY
SATURDAY

GOODIES

High 5 Fiber - MN Wild Rice w/Cranberries -
Cracked Pepper Parmesan

Nine Grain « Cracked Pepper Parmesan +
MN Wild Rice w/Cranberries

EVERY DAY  cCinnamon Twists « Savannah Bars + Dillon Cookies *

MONDAY Raspberry White Chocolate Scones * Cinnamon Chip
Cream Cheese Scones + Strawberry Muffins

TUESDAY Salted Caramel Cookies * Blueberry/Raspberry Scones -

Cinnamon Chip/Cream Cheese Scones + Raspberry Muffins

WEDNESDAY Peanut Butter Cookies * Cinnamon Chip/Cream Cheese
Scones * Blueberry Muffins  Blueberry/Lemon Scones
THURSDAY

Salted Caramel Cookies * Raspberry Scones *
Cinnamon Chip/Cream Cheese Scones + Cranberry/Blueberry Muffins

FRIDAY Monster Cookies * Cinnamon Chip/Cream Cheese Scones *
Cranberry/Orange Scones * Strawberry/Blueberry Muffins

SATURDAY cinnamon Chip/Cream Cheese Scones * Baker's Choice
Scones * Blueberry/Raspberry Muffins
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Store Hours: Monday - Friday 7 am - 6 pm, Saturday 7 am - 3 pm (or sold out)



IT°S OUR
AL TUCTAM  ANNIVERSARY

Thank you for your business!

 The way it

\ ougbt to be- baking bread for our community for

twenty four years. We remember
the very beginning...learning about

Whole grains are good for you Great Harvest Bread Co., looking for
the best location available, learning

At Great Harvest, we grind Spring Wheat kernels fresh every day  to mill whole grain flour, etc. We

It is hard to believe we have been

to make our whole wheat flour. And we do mean whole wheat fell in love with the idea of baking
because we keep all three parts of the kernel: the endosperm, the fresh, whole grain bread from
bran, and the wheat germ. All flour starts to lose its nutritional scratch. We work very hard and
content soon after grinding, so we use our flour within 48 hours. love the work we do. Our

We then bake it to seal in freshness. This is why Great Harvest community has supported us
bread has superior nutritional value. throughout our twenty four years

Five simple things and we are very appreciative! We
P 8s- are grateful for the wonderful

There are only five simple ingredients in our whole grain, whole-  Bread Heads who began their time
wheat bread. Five pure ingredients are all it takes: whole-wheat at Great Harvest as employees and
flour, filtereu water, fresh yeast, salt, and honey. in fact, we’d say  |eft us as friends. Thank you. The

bread is best when you keep it simple. That’s bread, the way it same can be said for our customers

ought to be. who have also become friends.

Whole grain headquarters.

FOR OVER 30 YEARS, Great Harvest has specialized in baking
phenomenal whole grain breads, cookies, cinnamon twists, and
muffins. We make these with stone ground whole-wheat flour
milled in our bakery every day.

BAKER’S NOTES

Hot bread starts coming out of the oven
at 9:30 a.m., and all varieties on a given
day are out by 12:00 p.m. We welcome

phone orders and will gladly set aside , KIDS COR NER ,
your bread so you won't be disappointed Don’t forget to pick up this month's
if we are out of your favorites when you coloring page, too. Decorate it any
arrive at the bakery — just call us at way you like and bring it back into
320-259-4622. Great Harvest. We'll give you a FREE

giant cookie!

Find us on
Facebook Great Harvest waite Park



