
Product Description

Sour doughs Loaf Size Price Min Order Quanity Cost

Plain 750 gm 6

Wholemeal 750 gm 6

Charcoal Wholemeal 750 gm 6

Whole Grain 750 gm 6

Spiced Fruit and Nut 750 gm 6

Pumpkin and Caraway 800 gm 6

Olive, Confit Garlic and rosemary 800 gm 6

Light Rye 750 gm 6

Light Rye with Caraway 750 gm 6

Parmesan and Thyme Cornbread * 600 gm 6

Moroccan Spiced Beetroot wholemeal * 750 gm 6

Sweet Potato and thyme wholemeal * 750 gm 6

Fig and Walnut 750 gm 6

Wholemeal Spelt 750 gm 6

Sour Dough Rolls - Plain 150 gm 12

Sour Dough Rolls - Flavoured 150 gm 12

Regular Hamburger buns 125 gm 12

Sour Dough Ham Burger Buns 175 gm 12

Plain Sourdough Bagel topped with poppyseeds 175 gm 12

Other Breads

Baguette each 6

Ciabatta 600 gm 6

Cakes, Danishes and Slices

Dark Chococlate and Walnut Brownie - Gluten Free, approx 40cm x 30cm

Undressed Tray 1

With Salted Ganache Tray 1

Date and Coconut Slice 40cm x 30cm Tray 1

Lemon Ginger Slice 40cm x 30cm Tray 1

Seasonal Fruit Danish Pastry each 6

Croissants each 6

Berry Friands Each 12

Banana Bread 600 gm 3

Gluten Free Bread Plain 500 gm 4

Mixed Seed 500 gm 4

Roast Pumpkin 500 gm 4

Please note bread orders must be placed before 12 pm the day before delivery.

Breads ordered that are marked * need 48 Hr notice period. This is to prep the base ingredients.

Wholesale is Tuesday to Saturday only, Closed Sunday and Monday, however orders can be placed on these

days. All loaves are unsliced. Slicing will incur a surcharge and GST will be applied to invoices where applicable.

Contact:   Baked on Red Hill 
 

Jeremy Mason - Baker 
 

Email: BakedOnRedHill@bigpond.com 
Website: www.bakedonredhill.com 

Mobile: 0403296344 
ABN: 47163627709 

 


