
ART IS IN SOURDOUGHS (PAIN AU LEVAIN) 
 

Dense delicious naturally leavened breads with a very delicate tang. The beauty of this style 

of baking is that we are able to build tons of flavour into the bread itself so it tastes 

incredible even before adding all of the lovely fresh accompaniments: grains, nuts, seeds, 

herbs & fruits. 

Large loaves $7.00, Small loaves $5.00 

Kevin’s White sourdough 

Wheat flour, sea salt, levain, & water 

Ottawa Wild Yeast Sourdough 
Organic whole wheat flour, organic sifted whole wheat, water, salt & levain 

Whole Wheat Miche 
Organic sifted whole wheat flour, organic whole rye flour, sea salt, levain, water & fresh yeast 

Oat & Honey 
Organic sifted whole wheat flour, organic rye flour, levain, sea salt, water, honey and rolled oat soaker (oats 

and wheat bran flakes), flax seeds. We mix together rolled oats with bran flakes with a hot honey simple 

syrup and incorporate this in the dough. 

Cranberry & 9 grain 
Organic whole wheat flour, whole rye flour, sea salt, levain, water, fresh yeast, 9 grain cereal mix 

(sunflower seeds, brown flax seeds, sesame seeds, corn semolina, soybean flour, hulled oats, cracked wheat, 

cracked pot barley, cracked rye) & cranberries 

Fig & roasted Walnut 
Wheat flour, organic whole wheat flour, sea salt, levain, water, fresh yeast, figs & walnuts 

Raisin 
Organic sifted wheat flour, organic rye flour, sea salt, levain, water & raisins 

Raisin hazelnut 
Organic sifted wheat flour, organic rye flour, sea salt, levain, water, roasted hazelnuts & raisins 

Roasted garlic & rosemary  
Wheat flour, sea salt, levain, water, fresh rosemary & roasted garlic 

Rye and Caraway 

Organic sifted whole wheat flour, organic whole rye flour, caraway seeds, rye sour, sea salt & water 

Chop chop sourdough 

Wheat flour, sea salt, levain, water, with white onions, cheddar & chives 

 



 

ART IS IN DAILY BREADS 
These two breads are a must for breakfast and/or sandwiches. They are very flavourful 

breads loaded with seeds. They both have some sweetness to it whether it's with honey or 

molasses, they are two of our most popular loaves. 

Crazy grain 

Large loaves $7.00, Small loaves $5.00 

Organic whole wheat, organic sifted whole wheat, and organic whole rye flours with a multitude of grains 

(cracked wheat, brown flax seeds, corn meal, pearled barley, cracked rye, cracked triticale, oat flakes, 

cracked brown rice, natural sesame, buckwheat, millet, cracked durum), blackstrap molasses, 9 grain mix, 

cooked brown rice, honey & buttermilk 

Buttermilk multiseed 

One size loaves $5.00 
Unbleached wheat flour, organic whole wheat flour, sea salt, poolish, sunflower seeds, honey, brown sugar, 

poppy seeds, sesame seeds, flax seeds, buttermilk, cooked brown rice & water 

 

 

ART IS IN TRADITIONAL BAGUETTES 
For the ultimate classic baguette Kevin chose to combine two different kinds of pre-

ferments- the poolish from his dynamite baguettes and his own sourdough starter. 

One size loaves $3.00 

 

Parisian 
Wheat flour, sea salt, levain, fresh yeast & water 

Multigrain 
Wheat flour, sea salt, levain, 9 grain mix ((sunflower seeds, brown flax seeds, sesame seeds, corn semolina, 

soybean flour, hulled oats, cracked wheat, cracked pot barley, cracked rye), fresh yeast & water 

Whole wheat 

Organic whole wheat flour, organic sifted wheat flour, levain, sea salt & water 

 

 



 

 

ART IS IN DYNAMITE BAGUETTES 
Tear off the end of a Dynamite baguette and you’ll see where it gets its name. Beneath its crackly, bronzed 

blistered crust is an explosion of air pockets — open holes of different sizes that can only be achieved by 

long, natural leavening and kind, gentle human touch. 

Large loaves $5.00, Small loaves $3.00 

 

Dynamite white 
Unbleached wheat flour, extra virgin olive oil, whole milk, sea salt, poolish fermentation, fresh yeast and 

water 

Dynamite rosemary & garlic 
Unbleached wheat flour, extra virgin olive oil, whole milk, sea salt, poolish fermentation, fresh yeast, 

water, roasted garlic and fresh rosemary 

Dynamite potato & dill 
Unbleached wheat flour, extra virgin olive oil, whole milk, sea salt, polish fermentation, fresh yeast, water, 

onion, Yukon Gold potato, fresh dill, sesame seeds 

Dynamite cheddar, chive & jalapeno 
Unbleached wheat flour, extra virgin olive oil, whole milk, sea salt, poolish fermentation, fresh yeast, 

water, cheddar, fresh chive & jalapenos 

Dynamite Kalamata olive 
Unbleached wheat flour, extra virgin olive oil, whole milk, sea salt, poolish fermentation, water, olives 

Dynamite & 12 grain fennel 

Unbleached wheat flour, extra virgin olive oil, whole milk, sea salt, poolish fermentation, fresh yeast, 

water, blackstrap molasses & a 12 grain mix (millet, sunflower seeds, fennel seeds, cracked rye, cracked 

wheat, poppy seeds, rolled oats, buckwheat, flax seeds, flax meal, sesame seeds, cornmeal, cracked spelt) 

 
 

 

 

 

 

 



 

 
 

 


