Season 7, Week 0
September 5, 2011 3:00PM
Hola a todxs,

Ya esta laséptima temporada -
hoy es un dia adicional para uds.
No vamos a tener un zine muy
larga, pero al dentro se puede
encontrar los ingredientes del
pan. iTodavia se puede invitar

a sus vecinxs a inscribirles en la
panaderia!
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Hey yall,

7, for returning members. We
didn’t write a full zine, but the
bread ingredients are here.
We're looing forward to this
season! And, please still invite
your neighbors to join the
bakery!!
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? Today is an extra week of season

integral organica (18%), Sal (1%), levadura

Gluten Free Bread (750g/loaf)

Pan Sin Gluten (750g/pan)
Auga (41%), Harina de arroz (15%), Harina
de millo (11%), almidén de papa (10%),
almiddén de maiz (9%), Yucca harina (7%),
Miel de Carolina del Norte (4%), Aceite
vegetal, levadura, sal, goma guar.

What we baked!
El pan de la semana

Half Wheat / Pan Medio-Integral de
Levadura Natural (840g)

Water (39%), OG Whole wheat bread flour
(29%), OG Unbleached bread flour (29%),
Canola oil (3%), NC Honey (1%), Salt.

Whole Wheat/ Pan Integral (840g)

OG Whole wheat bread flour (55%), Water
(36%), Canola Oil (3%), NC Honey (3%), OG
fair-trade molasses (1%), Salt, Yeast

Strawberry muffins / Mufines de fresa
(279g/media-docena)

OG whole wheat pastry flour (39%), NC

strawberries from Waller Farm (27%), NC

Honey (15%), Canola Qil (14%), Lemon

Juice, Baking Powder, Vanilla, Baking Soda,

Salt

Ciabatta Loaf / Barra de Ciabatta
(7559)
Harina organica (42%), agua (39%), Harina

Bread Uprising Bakery
breaduprising@resist.ca
breaduprising.wordpress.com

816 Yancey St / Durham NC 27701
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