
Silicone Gloves5 QT Dutch Oven

Mini Dutch Ovens for
Bread Bowls

Dutch Oven Slings

Plastic Cereal
Bowls (I use
these instead of
bannetons)

Bread Bags

Sourdough bread is a SUPERSTAR when it comes to what sells well in a home
bakery. Its appeal is extremely high while its ingredient cost is extremely low.
It is my #1 most profitable baked good and it does not require me to market it
at all...it sells itself.

Below is everything I use to both prepare and package my sourdough. All of
my sourdough recipes are available in my Best Seller’s for the Home Baker
cookbook. Pink Plan members, don’t forget you also have access to the
editable packaging labels and my Simple Sourdough Course.

P A C K A G I N G  M Y  S O U R D O U G H  B R E A D

https://amzn.to/3VCHd1a
https://amzn.to/3VCHd1a
https://amzn.to/3IX04fQ
https://amzn.to/3IX04fQ
https://amzn.to/3PKqchU
https://amzn.to/3J13qyE
https://amzn.to/3J13qyE
https://amzn.to/4a5Wdcl
https://amzn.to/4a5Wdcl
https://amzn.to/3VFRrOn
https://amzn.to/3VFRrOn
https://thepinkcrumbb.shop/pages/best-sellers-digital-cookbook?_pos=1&_sid=24181ec9f&_ss=r
http://www.thepinkcrumbb.com/
https://amzn.to/3PKqchU

