
BAKE-AT-HOME ARTISANAL BREAD

How do you keep high-quality, organic bread fresh, flavorful, and 
shelf-stable without preservatives or freezing?
The secret is our Essential Fresh Seal™ packaging that keeps 
unopened loaves fresh for months.

Essential
Fresh Seal™

Essential makes bread the traditional, natural way, with only four main 
ingredients. Our 140-year-old sourdough starter dates all the way back to 
the Gold Rush, giving each one of our artisan loaves a crisp, chewy, golden 

crust and a light, full-bodied, fragrant crumb.

Let’s Talk Bread
sales@essentialfoodco.com



BAKE-AT-HOME ARTISANAL BREAD

SOURDOUGH
16oz Product
Flavor Profile
A crisp, chewy, golden crust and a light, 
full-bodied, fragrant crumb. 

Flavor Profile
This French classic is deliciously light, with a 
crisp golden crust that offers a mouthwatering 
crunch in every bite. 

FRENCH DEMI
(2-pack) 14oz Product

Flavor Profile
A crisp, crunchy crust and light, fluffy 
center make this loaf a true classic with a 
hundred uses.

FRENCH
16oz Product

Flavor Profile
This traditional Italian bread has a porous, 
chewy crumb with a soft crust and a dusting 
of flour. 

ITALIAN
16oz Product

GARLIC
16oz Product
Flavor Profile
A sourdough loaf that is already loaded with a 
garlic parmesan herb spread.

ROSEMARY
16oz Product
Flavor Profile
A specialty loaf with a slightly chewy crumb 
and fresh, hand-picked rosemary.

Item

Sourdough, Garlic, French
Rosemary & Italian 16oz
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15lbs.
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20.13” x 11.63” x 10.81”

20.13” x 11.63” x 10.81”French Demi Baguettes
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