
Store at 
room temperature 

in a bread box. Freeze the bread 
before day 7 and 
preserving it for

 up to 3 months.

Ideal for 
• Toast
• Sandwiches
• Garlic Bread
• Dipping
• Enjoying straight
   from the bag.

Excellent for 
• Toast
• Bruschetta
• Grilled Cheese
• Sandwich Melts
• Paninis

Best for 
• Croutons
• Breadcrumbs
• French Toast
• Base for Bread Salads   	
  like Panzanella

Heidelberg Bread has no artificial preservatives, 
so proper storage is paramount to keeping it fresh.

Perfect for 
• Stuffing
• Bread Pudding
• Garlic Bread Chips
• Adding to Soups &    	
   Stews to Thicken

For Best Preservation:

Getting the Most Out 
of Heidelberg Bread

Days 1-2 Days 3-4 Days 5-6 Days 7+

Fresh 
Bread

Perfect 
for Toast

Creative 
Recipes

Flavorful 
Additions

BREAD
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Keep the bread 
in the fridge 

to lock in freshness 
& prevent it from 

drying out too quickly.

Defrost frozen 
bread by the slice 

as needed for 
recipes, or use it in 

dried forms for soups 
and casseroles.
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Note: These are just guidelines. Every home is unique—your ideas to enjoy our bread are always welcome!


