
Hola a todxs!

Tenemos una variedad 
impresionante de esquitezas 
aquí en la panadería. La 
cocina huele de gingiebre, de 
cardamomo y de canela.

No hay pan la proxima 
semana! Empezamos de nuevo 
en 2012. Hasta entonces!!!! Feliz 
año nuevo.

Hi all - The bakery is filled with 
delicacies today. Our kitchen 
smells like ginger, cardamom, 
cinnamon and citron.

There’s no bread next week, 
but we’ll start up again in 2012. 
Until then, Happy New Year!

Season 8, Week 3, 12/19/2011, 3:56 PM

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

Water (36%), OG ww flour (30%), OG 
white flour (30%), veg oil (3%), NC 

Honey (1%), Salt

Whole Wheat / Pan Integral (840g)
Harina Integral Orgánica (57%), Agua 
(35%), Aceite Vegetal (4%), Miel de 
Carolina del Norte (2%), Melaza, Sal, 
Levadura

Dilly deli artisan loaf / Pan artesanal con  
centeno y eneldo

Durham county water (35%), Organic 
14% unbleached bread flour (24%), 
Organic whole rye flour (16%), Organic 
white bread flour (15%), Canola oil (6%), 
Dillseed (2%), Salt, Dillweed, Yeast

Ginger honey cake or muffins / Mufines 
de gingiebre y miel

Orange county honey (31%), Canola oil 
(20%), Organic all-purpose flour (17%), 
Organic whole-wheat pastry (9%), 
NC pecans (7%), Organic crystallized 
ginger (7%), Lemon juice (3%), Orange 
juice (3%), Cinnamon, Cloves, Ginger, 
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Community Kwanzaa Celebration
Friday / Viernes Dec. 30th, 12 PM - 6 PM

401 N Driver Street, Durham

Bread Uprising is proud to support 
the Durham community Kwanzaa 
celebration that bakery member Afiya 
is organizing at the Holton Center. Learn 
about and celebrate Kwanzaa with food 
and entertainment for the whole family!

Estamos orgullosos de apoyar una 
celebración communitaria de Kwanzaa, 
planeado por miembra de la panedería 
Afiya. Vayan para aprender más sobre 
este festivo de la communidad afro-
americana y celebrarlo con comida y 
diversiones para toda la familia!

Baking powder, Baking soda, salt. 
Topped with OG pumpkin and sunflower 
seeds, OG crystallized ginger, Candied 
citron, and Dried cherries

Christmas bread / Pan para la navidad
NC Pecan milk (19%: pecans, water), 
Organic 14% white bread flour (18%), 
Organic all-purpose flour (18%), Orange 
juice from concentrate (10%), Organic 
raisins (8%), Orange county honey (6%),  
Dried cherries (6%), Organic whole-
wheat pastry flour (5%), Candied citron 
(5%), Organic coconut milk (2%), Canola 
oil (2%), Salt, cardamom, cinnamon, 
yeast

Pan sin glutein / Gluten-free bread
Durham county water (41%), OG brown 
rice flour (15%), OG millet flour (11%), 
OG potato starch (10%), Corn starch 
(9%), OG tapioca starch (7%), Orange 
county honey (4%), Canola oil, salt, 
yeast, guar gum

Bread Uprising 2011, wishing us all a 

Happy New Year!
Fotos desde 2011. Para todxs nosotrxs, deseamos

Feliz año nuevo!!




