
 Daily Breads  

 

Rustic Italian $3.75 
Sourdough $3.75 
10-Grain Whole Wheat $4.75 
French Baguette $2.95 
Tomato Basil Baguette $3.25 
Hamburger Buns $1.95 

 Daily Sweets/Others  
 

Sweet Carrot $4.25 
Strawberry Pineapple $4.25 
Coffee Cake $5.95 
Brownies (4-pack) $6.25 
Dog Bones $2.50 

 Tuesday  
 

Ciabatta $3.95 
Honey Oat $4.50 
Garlic Onion Parmesan $4.95 
Raisin Cinnamon Swirl $4.75 

 Wednesday  
 

Rosemary Garlic  Ciabatta $4.50 
Honey Sunflower $4.95 
Cheesy Italian Herb $4.50 
English Muffin $4.25 

 Thursday  
 

Ciabatta $3.95 
Independence $5.50 
Bacon Onion Cheddar $4.95 
100% Whole Wheat $4.95 
Cracked Wheat $3.95 
Focaccia (Cheese) $3.95 

 Friday  
 

Olive Ciabatta  $4.50 
Farmer’s Wheat  $4.95 
Icelandic Brown  $4.75 
Beer Cheese  $4.95 
Focaccia (Cheese) $3.95 
 

 Saturday  
 

Rosemary Garlic Ciabatta $4.50 
Butter $4.95 
Rye Rotation (See Back) $4.25 
Cheddar Sourdough $4.50 

Wheeler Bread, PO Box 655, Lakefield, MN 56150 

Phone: 507-662-6402   Email: wheeler_bread@live.com 

Summer 2010 



Caring for your Bread 
 

For a crispier crust, leave your bread in a brown paper bag on 
the counter.  If frozen, leave bread on counter  

overnight in freezer bag then remove from bag.   
Preheat over to 350 F and bake for 10 minutes to heat and 

re-crisp crust. 

For larger quantities, ordering ahead is appreciated 
To place your order, please call or email  

Wheeler Bread, PO Box 655, Lakefield, MN 56150 

Phone: 507-662-6402   Email: wheeler_bread@live.com 

July 
 3rd—Marble Rye 
 10th—Russian Rye 
 17th—Caraway Rye 
 24th—Swedish Limpa 
 31st — Marble Rye 

August 
 7th—Russian Rye 
 14th—Caraway Rye 
 21st—Swedish Limpa 
 28th—Marble Rye 

September 
 4th—Russian Rye 
 11th—Caraway Rye
 18th—Swedish Limpa
 25th—Marble Rye 

Rye Rotation 

www.WheelerBread.com 

What is Wheeler Bread?? 
 

Wheeler Breads are artisan style breads produced locally in Southwest 
Minnesota. The breads are baked daily and delivered to premium re-
tail outlets within different communities around the area. None of 
the breads contain preservatives but all are shaped by hand to give a 

homemade touch to each loaf of bread. 


