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Allied Mills is delighted to introduce the
Potts Bakery sourdough range.

Potts Bakery produces premium par-baked sourdough breads, stone baked on genuine
Italian granite and fermented through a lengthy process that gives our loaves and rolls
a delicious golden crunchy crust and moist smooth crumb.

Increase your customer offering with handcrafted style Artisan bread, appealing
traditional methods in bread making, but produced with the latest technology by our
state-of-the-art sourdough line. Enjoy the best of both worlds: an unbeatable flavour
with consistent quality and the benefits of an extended shelf life. Dazzle your customers
with a warm mouth-watering sourdough after only a quick flash bake.

For more information, please contact our Customer Service team on 1300 369 869
or visit www.pottsbakery.com.au . -
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SEEDS & SOURDOUGH KALAMATA
GRAINS LOAVES OLIVES

Delicious white sourdough filled and topped with This authentic sourdough bread has a lightly developed sour This scrumptious sourdough bread comes with generous
abundant sunflower and pumpkin seeds. Beautiful profile with a perfectly crisp crust. The flavoursome yet light Kalamata olive inclusions for a Mediterranean recipe so
flavour combination of mild sour crumb, crunchy and soft crumb is ideal for all meal occasions. Great for tasty that can be enjoyed on its own. Our tender Kalamata
nutty sunflowers and soft interior of pumpkin seeds. entertaining, with soups or as a tasty side dish. olives give our bread that salty edge, perfect for an

antipasto plate or dinner party menu.
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PANINI

Now available, the famous Italian white Leaven bread.

Soft and pillowy, this richly flavoured sourdough
is made to be filled with tasty ingredients for your
customers to enjoy grilled, toasted or fresh.
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TURKISH

Our flavourful soft golden flatbread is sprinkled with black
and white sesame seeds, just like traditional Turkish bread
recipes. Sesame seeds add a rich nutty flavour that give this
bread a mouthwatering taste, texture and look.
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CIABATTA

The last addition to our scrumptious sandwich range is

this delightful Italian version of the French baguette.

Our Ciabatta has a light, soft and airy texture. Ciabatta

is a great base for Bruschetta, to dip in olive oil or to

make sandwiches filled with your favourite ingredients.
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DINNER WHITE PARMESAN
CRUSTY ROLL DIAMOND ROLL % ONION

Our premium plain sourdough recipe is available in If our Sourdough Loaf is too big for you, and our Dinner This sourdough is ideal for the strong-flavoured roll
a square roll shape, offering the same delicious light Crusty Roll too small, then this is the perfect bread for your lovers. The tasty combination of Parmesan cheese
sour taste of our plain loaf, in a convenient smaller needs. Bigger in size than our Dinner Crusty Roll, this rustic and onion makes this roll perfect for dipping in olive
format. Ideal for cafes, restaurants and catering diamond shape sourdough can also be refreshed in only oil, served as small sandwiches or as an accompaniment
events in need of a quality roll, ready to be served three minutes, offering you the same indulgent snacking to any soup or stew.
in only a few minutes. experience, in a bigger format.
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