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time! 

. 

November Schedule Holiday 
hours  

 
 Mon., Nov. 25th 7AM-5:00 PM 
 YES WE ARE OPEN ON A MONDAY! 
 

Tues., Nov. 26th 7AM-5:00 PM  
 

Wed., Nov. 27th 7AM-6:00 PM                                             
            

Closed on Thanksgiving Day, 11/28 &      
Friday, 11/29. OPEN on Saturday, 11/30.  
See you again on Tuesday, 12/03. 

©2024 BLF Enterprises, Inc. 

    The horstman family Bread Store  Store Hours: Tues. - Sat. 7 AM - 5:00 PM.  Hot bread  each day at 9:30 AM with a full selection by 1:00 

PM.  Bread can be sliced after 3:00 PM.   (Please see special Holiday hours.) 

  
 Biscotti 
 

 energy bars 
 
 

 Montana mix 
 
 

 trail mix  

 

 Cinnamon Raisin Oatmeal 

 

 Cranberry Almond Oatmeal 

Our Baking Schedule for November 25, 26 & 27 
does NOT follow the above schedule.  Please see 
our special schedule on the back.   

Tuesday 

Ten Grain  
Cinnamon Chip 
Pumpernickel Rye (11/12) 
Cheddar Garlic 
Jalapeno Cheddar Garlic 
 
 

 

 Daily: Blueberry (or available fruit) Cream Cheese Scones,            
Oatmeal Chocolate Chip Walnut Cookies, Cinnamon Rolls               

 Friday &  Saturday: Pumpkin Scones, Iced Sugar Cookies,  
    Cranberry Cookies, Ginger Bop Cookies, Buckeye Cookies, 

Snickerdoodles, Classic Chocolate Chip Cookies, 
 Pecan Cinnamon Rolls 

Morning treats & Sweets  

All breads and sweets listed are 
subject to change due to availability of  

ingredients. Sorry for any inconvenience. 

 =100% WHOLE GRAIN 

Everyday 
Honey Whole Wheat  
Farmhouse White 
Pepperoni Rolls 
Cinnamon Swirl   
Pumpkin Chocolate Chip 
Assorted Babkas 

More good stuff 

 

Turkey Time! 
 

A loaf of our Honey Whole Wheat 
bread shaped into a turkey will     

always make a great centerpiece. 

Saturday 
Woodstock  

Cheddar Garlic 
Jalapeno Cheddar Garlic 

Friday 
Whole Grain Goodness     
Buckeye Bread 
Apple Cinnamon Chip  
Challah   
Sourdough Bread 
Pecan Swirl 

Thursday 
Cinnamon Chip 
Extreme Cinnamon Swirl 
High 5 Fiber    
Ohio Herb 1/2 
Pumpkin Swirl  

Wednesday 
Dakota   
Cinnamon Raisin 1/2 
Spinach Feta  
Everything Bread 1/2 



Thanksgiving Schedule  
(These are our breads for 11/25, 11/26 & 11/27only) 
 
 

Whole Wheat Turkey $15.00 
Ohio Herb 1/2   $6.25 
Honey Whole Wheat$6.25 
 —Round or rectangle 
Farmhouse White  $6.25 
    —Round or rectangle 
 Plain Pepperoni Rolls $6.50 
 High 5 Fiber $7.75 
     —Round or rectangle 
Cinnamon Chip $8.00 
    —Round or rectangle 
Pumpkin Chocolate Chip Batter Bread $8.15 
Cheddar Garlic  $7.75 
Cinnamon Swirl  $8.00 
Chocolate Babka  $8.50 
 
 
 
 
 

Sweets 
Oatmeal Walnut Chocolate Chip Cookies  
Single  $2.00  
Ginger Bop Cookies Single $2.00  
blueberry Cream Cheese Scones  
Single $3.00 

Cinnamon rolls  single  $2.50 OR  4-pack  $10.00 

 
 
 
 
 

Old-fashioned bread stuffing 
Makes enough for a 12-pound turkey 
2 tablespoons butter or margarine 
1 ½ cups chopped onion 
1 ½ cups chopped celery 
1/2 round loaf dried Great Harvest Farmhouse White 
and 1/2 round loaf Great Harvest Ohio Herb bread, crumbled 
1/2 cup chopped fresh parsley 
1 teaspoon dried sage 
1 to 2 teaspoons dried marjoram 
1 teaspoon dried thyme 
1/2 teaspoon salt 
1/4 teaspoon pepper 
1 stick butter or margarine, melted 
1 beaten egg or egg substitute (optional) 
1/3 cup to 1 cup chicken broth (as needed)  
 

Melt the 2 tablespoons of butter and sauté the onion and celery 
(about 5 minutes). Remove from heat and set aside. 
Place the crumbled bread in a large bowl. Add the parsley, sage, 
marjoram, thyme, salt, pepper, and sautéed onion and celery. 
Toss to mix. Add the melted butter and blend well. Add the egg 
(if using) and thoroughly work into the stuffing mixture. Add the 
broth to lightly moisten. 
Bake in a greased casserole dish or if desired, loosely stuff the 
turkey.  
Recipe taken with permission from Talk Turkey to Me 
by Renee Ferguson. 

Thanksgiving baking schedule: 
The 3 days before Thanksgiving  

(yes, we are open on Monday 11/25th) 
we have selected the holiday favorites and 
will follow the same baking schedule for all 

three days.  We bake practically around the 
clock to be able to have enough rolls, breads 

and sweets for your Thanksgiving table. 
 

See the schedule at the right for what we 
will be baking these 3 days.   

Rolls by the Dozen $7.00 
Virginia  

Honey Whole Wheat 
Farmhouse White 

6 Wheat &  6 White 


