% @Gredt HlarvesT Bread Co:

1466 Garden of the Gods Road — 12229 Voyager Parkway, Colorado Springs
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" —«« JULY BREADS <>
. \or |
Q&"\\“} ‘ | EVERY DAY: Honey Whole Wheat
MON:  Harvest White < American Rye « Dakota * Tuscan Herb
%oss/%lu/lv gTH Saturd | « Cinnamon Chip & Cinnamon Chip Blast
JUZ’M; iy o Op‘;n“ % | TUES:  Light Wheat - Sunflower - Spinach-Feta - Cinnamon Swirl + Apple
Monday ...7u/y 5th. Raisin Walnut GLUTEN FREE: Rice, Dakota, Buck Wheat, Cinnamon Chip
| WED:  Harvest White « Dakota « Cheddar Roasted Garlic « Hard Crusted
Have a safe and enjoyable | Sourdough + Monkey Bread
holiday weekend!! THUR: Light Wheat « Foccacia * Cranberry Almond Swirl « Prairie Bread
| * Hard Crusted Sourdough
Mark, Ainley | FRI:  Harvest White + Dakota = Asiago Pesto + Challah + Rocky Mountain
and Professional Loaf- Crunch * GLUTEN FREE: Rice, Dakota, Buck Wheat, Cinnamon Chip
| SAT: Light Wheat - High Five Fiber + Cinnamon Pecan Swirl * Cheddar
| Roasted Garlic
FRIDAY BAKER'S CHOICE
FARMERS MARKETS I e July 2: Red, White and Blueberry
ARE HERE! 5 e July 9: Santa Fe Corn Bread
| lﬁ?g e July 16: White Chocolate Cherry
o July 23: Pepper Jack Salsa
WOQDLAND PARK | o July 30: Breakfast Blast
Friday Morning |
7:00am-1:00pm SWEET s T «+«N\1
Center Street and Henrietta | P o YVM'
(1 block north of Highway 24) EVERY DAY: Cinnamon Rolls + Carrot Flax Raisin Muffin
| Cookies: Oatmeal Chocolate Chip * Oatmeal Raisin *+ Snickerdoodle

l MON: Orange Cinnamon Rolls « Pumpkin Chocolate Chip Bread & Muffins
* Lemon Pecan Scone

| TUES: Cranberry Almond Cinn. Roll = Apricot Almond Scone * Blueberry Maple

| Muffin GLUTEN FREE: Pumpkin Chocolate Chip Bread & Muffin, Cranberry

B rea dS P CO o k’ es P Almond Scone, Peanut Butter Chocolate Chip & Peanut Butter Cookies
MU f.f in s, S cones | WED: Caramel Pecan Sticky Buns + Cranberry Almond Scones * Strawberry

Short Cake Bread & Muffin

| THUR: Orange Cinnamon Rolls + Lemon Pecan Scone * Lemon Pecan Bread & Muffin

Tu E SDAY I FRI:  Cranberry Almond Cinnamon Roll - Apricot Almond Scone + Pumpkin
Chocolate Chip Bread & Muffins * Savanna Bar
& | GLUTEN FREE: Peanut Butter & Peanut Butter Chocolate Chip Cookies,
Cranberry Almond Scone, Pumpkin Chocolate Chip Bread & Mutfin
F R , DAY.’ | SAT: Caramel Pecan SticKy Buns * Jalapetio Cheddar Rolls + Cranberry Almond
| Scones -« Cappuccino Chocolate Chip Muffins
T — —— ——

Garden of the Gods: Monday—Friday 6:30 am—6:00 pm, Saturday 7:00 am—>5 :00 pm Phone : 635-7379
Voyager Parkway at Middle Creek: Monday—Friday 7:00 am—7:00 pm Sat: 7:00 am—5:00 pm Phone: 528-6442
www.GreatHarvestColoradoSprings.com
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BREAD SPREADS
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COMMUNITY EVENTS...

Welcame To

DonATIoN §i Hil

: POMODORO

2 In 1/4 cup olive oil, sauté 1/4 cup chopped onion and 1
clove garlic, minced, for 3 minutes. Add 3 large, diced
: tomatoes and heat through. Stir in 1/2 cup chopped

: basil, 1/2 tsp. salt, and 1/8 tsp. black pepper.

: HERB MUSTARD VINAIGRETTE

« Combine 1/4 cup olive oil, 2 Tbs. red wine vinegar, 1
. tsp. Dijon mustard, 1/4 cup finely chopped basil, 2
- Tbs. chives, chopped, 1 tsp. fresh oregano, chopped,
: 1/2 tsp. Salt and 1/2 tsp. black pepper.

In June of 2009, we began donating 15% of
sales of our all natural, whole grain "Buddy
Biscuits” dog treats to the Humane Society
Pikes Peak Region. With your help, we have
donated over $150 during our first
year! Thanks for helping us sustain
a supportive community !

GRILING
BREADS

SPICY SOUTHWESTERN BUTTER
Combine 1/4 cup softened butter, 1/8 tsp. chili pow-
der, 1/2 clove garlic, crushed through press, 1 tsp.
fresh lime juice and 1/4 tsp. salft.
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Light the coals, skewer the mushrooms, and
Wow, YOU MUST GET UP REALLY EARLY!? slice a loaf of savory Great Harvest bread!l

Serve awesome appetizers on the grill using

A lot of people ask how early we have to get up to start any savory Great Harvest brjead — Spinach
making our delicious, all natural, baked from scratch Feta, Cﬁeddar Roasted Garlic, Tuscan ng b
breads and sweets. The answer is the middle of the and Asiago Pesto are some of our favorites.

nightll Our bakers, Erin and Stacy, start their day be-
tween 3:00 and 3:30am to get our bread dough’s
started. The first bread dough reaches our kneading
table sometime around 6:00am. Freshly baked breads -
and their amazing aromas - start coming out of the
oven between 7:30-8:00 and are all out of the oven by
10am.

Spread olive oil onto your slices and place
them on the grill, oil side down. Grill for 2-3
minutes per side over a medium heat.

Dip into your favorite olive oils, dressings or
salsa, or top with sliced meats, cheeses and
vegetable spreads for a quick, delicious sum-
mer grilled meal.

K,DS co R N E R Hey Kids! Be sure to grab a July coloring page this month.
Decorate it however you like, using crayons,

pens, buttons, string, or even noodles! Then bring it back into Great Harvest.

We'll hang it up on the wall, and you'll get a FREE GIANT COOKIE!

?ﬁ‘ 6[’607' f/ﬂ Iv /&YTBI’ead Co: www.GreatHarvestColoradoSprings.com




