
Subscription Program
Our core program is a weekly subscription with 
priority membership for people without consis-
tent access to food. We believe everyone has the 
the right to nutritious food. Nobody is turned 
away for lack of money. When you join the 
subscription program, you become a member 
of the bakery. Members participate in the bak-
ery’s decision-making and support the bakery’s 
work in various ways. A radical majority of our 
membership is people of color (at least 60%).

Benefits of Membership
• Receive the bread that you need or want on 

a weekly basis. Bread can be picked up at 
the bakery or delivered if needed.

• Help make decisions about how the bakery 
operates

• Build multi-racial, multi-class and queer-
positive community and meet great people

• Learn about baking, food sovereignty, and 
cooperatives

Responsibilities of Members
• Help the bakery run by giving what you can 

(money, time, ideas, other things)
• Spend at least one hour every season work-

ing with the bakery, in addition to whatever 
other contributions you make

• Attend at least one membership meeting, 
visioning dinner or assembly per year

Membership Application
If you are interested in becoming a member, 
visit www.breaduprising.org and click on “CSB 
Subscription Program” or contact us via email, 
phone or Facebook.

A community bakery in Durham, NC
Homemade baked goods,  

on a sliding scale. 
We cater! Custom orders!

Custom cakes!

919-619-9935 (ask for Noah)
breaduprising@resist.ca

816 Yancey St. • Durham NC 27701

www.breaduprising.org
Twitter: @BreadUprising

Facebook: www.facebook.com/breaduprising

Bread Uprising is a cooperative – those of us who 
eat the bread and those who bake bread make de-
cisions together about what happens in the bak-
ery and each take part in the work.

We’re building a community and a world where 
every person has the right to food, an economy  
based in love and solidarity, and a food system 
that is ecologically just, healing, and sustaining.

Bread Uprising offers a 
variety of custom baked 
goods for special events. 

Baked goods by the tray:
Tray with 1 variety (serves 15) ....................... $30
Tray with 2 varieties (serves 30) .................... $50
Tray with 3 varieties (serves 45) .................... $75

Examples of the Sweet & Savory 
Varieties that We Cater:

• Cinnamon rolls
• Muffins: pumpkin spice, blueberry, morn-

ing glory, lemon poppyseed and more!
• Vegan shortbread cookies filled with jam
• Butterscotch brownies
• Cupcakes
• Focaccia
• Baguettes
• Cheesy arugula rolls

816 Yancey Street • Durham, NC 27701
www.breaduprising.org
breaduprising@resist.ca

(919)260-8155 (ask for Noah)



Custom Cakes & Cupcakes 
Pricing:
Cupcakes (dozen) ...................................... $20-45
8” Round Cake ........................................... $18-38
10” Round Cake ......................................... $30-50
Quarter sheet cake (9x13) ........................ $40-60
Half sheet cake (12x18) ........................... $70-100

Let us bake the cake of your dreams & support 
your local bakery with a mission! Order online 
by clicking on Cakes & Catering at:

www.breaduprising.org

Signature Cakes:
VanillaGF: Fragrant and moist, perfect for any 
occasion.

ChocolateGF: Rich & chocolatey, with a deli-
cate crumb. With fairly-traded organic cocoa 
powder.

Other cake varieties: Pumpkin • CoconutGF • 
Tres Leches • Carrot CakeGF • Lemon CakeGF 
• German Chocolate • Gingerbread • Marble 
CakeGF • Red Velvet • Hummingbird Cake

FrostingsGF: Vanilla frosting • Chocolate fudge 
frosting • Vegan strawberry buttercream (with 
NC strawberries) • Cream cheese frosting 
(non-vegan) • Lime or lemon frosting

All options are vegan unless listed otherwise
GF These items can be made gluten-free

We can decorate a cake to meet 
your heart’s desire: from ponies and 
rainbows, to cats playing basketball, 

to elegant flowers!
Top-to-bottom: Rainbow cupcakes for NC Pride Fest, bak-
ery staff, Caraway-rye artisan bread
Top left: Strawberry cheesecake

About Our Baked Goods
At Bread Uprising, our baked goods are hand-
made with love in our approved home kitchen. 
We use all locally-milled, organic flours, and 
sustainably-produced, organic and/or local 
ingredients. 

We offer our creations on a sliding scale. We 
list suggested prices that are affordable for our 
communities and allow us to pay a living wage 
to workers & producers. You are welcome to 
pay more to support our work; and if you are 
not able to afford the listed price, please talk to 
us and we will try to meet your needs!

Vegan and gluten-free options are available 
for most items. We are happy to accommodate 
food allergies.

Orders can be picked up at the bakery or deliv-
ered to locations around the Triangle. We can 
ship some items via the mail.

Ordering Methods

Email: breaduprising@resist.ca
Online: www.breaduprising.org
Phone: 919-969-9935 (ask for Noah)


