
We’ve been making craft breads and
pastries since we pulled our first baguette

from our stone oven in late 1993. We place
great care in our products and service, and
source only the best ingredients to prepare

unique offerings for our customers.

ARTISAN BREADS
We’re proud to have been named by USA Today as one of the Top Ten Places

in America to get artisan breads. Everything we make is long fermented and
hand crafted to create truly spectacular loaves.
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15  |  1 lb loaves  |  MFG ID #9001

an outstanding craft bread, our Rustic has a crisp crust and a soft,
irregular crumb. serve it warm for an elegant bread presentation or
split it horizontally to create crisp pressed sandwiches.

8  |  1.5 lb  1/4 sheets  |  MFG ID #5028

20  |  10 oz loaves  |  MFG ID #1901

traditional french baguettes made simply with unbleached flour,
water, sea salt and yeast. these baguettes take just a few moments
to finish in  the oven before emerging beautifully golden and crisp.

extra virgin olive oil and herbes de provence give this focaccia
wonderful aroma and a soft crumb. table bread, triangles, sandwich
squares – anyway you slice it, this bread is a real winner.

herb f latherb f lat

For more information, please contact FIRESTONE BROKERAGE, INC. | 314.890.2345
To learn more about additional Companion products, please visit companionstl.com/wholesale

par-baked


	SS-Artisan Breads-LAST2
	SS-Cheesecake-LAST2
	SS-Cornbread2-LAST2
	SS-Dinner Rolls-LAST2
	SS-Pretzels-LAST2
	SS-Sandwich Buns-LAST2
	SS-Sliced Sandwich-LAST2
	SS-Sweets-LAST2



