“We have learned to see in bread an instrument of community between men [and women]—
the flavor of bread shared has no equal.”
-Antoine de Saint Exupery

Bread for All

Rochester’s Community Supported Bakery

Bread for All is a Community Supported Bakery that offers fresh-baked, organic bread to subscribers in
Rochester. Not only do our members enjoy 10-weeks of whole wheat bread, they also support a valuable job
training program.

Apprentices from St. Joe’s House of Hospitality receive the guidance and support of experienced bakers
while producing your weekly bread. The bakers-in-training, unemployed individuals seeking job assistance,
are given an important opportunity to gain skills and build their resume.

Our bread is made with local, organic ingredients, for wholesome fare that connects you to the laborers and
agricultural gifts of your community. Your support also allows us to share those gifts with others, by baking
fresh, nutritious bread for the St. Joe’s Soup Kitchen.

Please consider signing up for a subscription of whole wheat organic bread. A single $40 payment will
provide you with 10 weeks of delicious bread. Your support also allows us to bake fresh, healthy bread for
the St. Joe’s Soup Kitchen. Our spring subscription begins Monday, March 28" 2011. Bread will be available
for pick up at St. Joe’s House of Hospitality, Mondays from 5:00-7:00, and Tuesdays from 2:00-4:00.

If you are interested in supporting local food and workers while enjoying nutritious bread, please contact
us or submit the order box below:

Sign up for a 10 week subscription to Bread for All!
Spring subscriptions begin March 28", 2011.

Name:

Address:

City: Zip:

Bread For Al
L \ IImnmunilu_.S'uuuurlml Bakery Email:

Number of Loaves per Week:

Phone: 585-278-7780 Preferred Pick-Up Day: Monday Tuesday
Email: st.joes.bakery@gmail.com

P.0. Box 31049 Please mail this form to Bread for All, along with a
Rochester. NY 14603 $40 check payable to St. Joe’s Bakery Project.

Web: www.saintjoeshouse.org Thank You!
Order Deadline: 3/25/2011
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