Why participate in a

Bread CSA?

The Best Bread
Good Companion Bakery is the
only integrated farm and
bakery in the state. Since we
grow, mill, and bake all on
location, we can use local
ingredients o best advantage
to (re)create a locally unique
bread. Our distribution
system is tiny and will remain
so. But this limited scope
allows us to provide the few we
serve a truly unique bread at
its absolute peak of quality.

Minimal Waste
Typical wholesale bakery
business entails a lot of waste.
With the smallness of our
operation, this has led us to
focus on ways to sell to you,
our customers, directly. With
the CSA arrangement, every
loaf that is baked has a
destination prior to the dough
being mixed. This helps us
keep our bread affordable and
makes the most of our few
delivery miles.

(continued on back)

Building Communit y
Being a subscriber involves you in the life
of the farm and bakery. We will also
invite you to come to the farm to learn
about the baker's art and to allow you to
explore the ongoing redevelopment of
our historic, draft-animal-powered farm,
and of course to share a meal with us.

More Bread, Less Carbon
By buying local, you get a product that
didn't need gallons of gasoline to get to
your table, and in the case of
Boundbrook Farm's grain crops, didn't use
petroleum based fertilizers or
pesticides, or even gas to fuel a tractor!
We use solar power - sun fo grass to
horse to harvest. The bread is baked
with a wood-fired oven, so even the
baking process reduces the use of gas or
electricity.

T

www.goodcompanionbakery.com

Email: erik@oodcompanionbakery.com

Phone: 802-877-1396

Good Companion
Bakery

W inter Breald CSA

Hearth loaves from our own
flour, and tasty desserts and
pastries, all winter long.

Thurs. Nov. 6™ 2008- Thurs.
Apr. 30™ 2009




Our Fans Say...

"The loaves baked by Good
Companion are, quite simply, the
best tasting bread in NW
Vermont. We are lucky to have
quite a few quality bakeries
around right now... but Good
Companion consistently excels in
shape, color, taste and long
lasting freshness. I give loaves to
all my friends. It's the gift of
bread.”

-Jim Strahs, Vergennes

"What's not to like about the
fabulous aroma and taste of
freshly baked bread and
tantalizing desserts. The
ultimate comfort food, and if
that wasn't enough..... It's locall"
-Cherie Vachon, Vergennes

"Good Companion Bakery is a
perfect example of what should
be spreading everywhere - its
design and its philosophy as lovely
as the food it produces.”

-Bill McKibben, Ripton

Share Pricing

Sigh-up Form

You may pay in full now, or hold your share with
a $50 deposit, balance due on the date of the
first pickup.

Or, sign up below to join our email list to keep
up with future events.

Shares are priced at $100.00 for each unit per
week for 25 weeks ($4.00 per week). Use the
attached form to sign up for the number of units
that's best for you.

A "unit" is any of our regular -Baguette
loaves of bread (and specials | _ggtard

are often featured as well). | -Multigrain

In addition we offer -Pain au Levain
desserts such as pies and -Small Apple Pie
pastries. Here's the menu -Large Apple Pie

for a typical week: -Hot Cereal mix

A large dessert (for four people) is valued at two
units. All other selections are one unit and are
totally interchangeable.

Our website, www.goodcompanionbakery.com, will
feature an ordering system that will allow you to
make or change your selections at any time up to
the day before a bake.

Number of Loaf Units per week (25 weeks): Price

! One unit per week $100.00
! Two units per week $200.00
! Three units per week $300.00
! Four units per week $400.00
Email:

Name:

Address:

Phone

I prefer pick-up:
___On-Farm ___ Charlotte
___Hinesburg ____Bristol
____Middlebury (Quarry Hill School)
___ Middlebury (Village)
___Burlington (Burlington Community Glass Studio:

Send to:
Good Companion Bakery
276 Burroughs Farm Rd.
Vergennes, VT 05491



