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At Peter’s Yard, we are on a mission to bring the very best of Swedish
baking to the rest of the world. Always using authentic recipes and
completely natural ingredients, we want to share our passion and our
favourites with you.

These delicious sourdough Crispbread Bites are baked until golden and crisp and use simple, natural
ingredients including organic flour, organic fresh milk and naturally fermenting sourdough.

The Sea Salt variety uses Halen Mon PDO organic sea salt, the Cumin & Nigella Seed variety uses whole
spices and the 5 Seed variety is packed with healthy pumpkin, sunflower, poppy and chia seeds.

Bite-sized and crisp, they are the natural choice for drinks and dips.

Key Features:
- All natural

- Oven baked

- High in fibre

- Crisp, light texture that
doesn’t break when dipped

- Re-sealable 105g bags

+ Minimum 6 months shelf
life from baking

- Perfect size and texture to
serve with drinks and dips
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Code: 00137
Crispbread Bites - Sea Salt

105g Re-sealable sharing bag of baked
sourdough crispbread bites, seasoned
with Halen M6n PDO organic sea salt.

Packed 8 to a case
Use as a snack or serve with drinks and dips

Ingredients: Milk, wheat flour, rye flour,
sourdough, honey, Halen M6n PDO organic
sea salt and yeast

Code: 00139

Crispbread Bites - 5 Seed

105g Re-sealable sharing bag of baked
sourdough crispbread bites with 5 healthy seeds
Packed 8 to a case

Use as a snack or serve with drinks and dips

Ingredients: Milk, wholewheat flour, wheat flour,
sunflower seeds, poppy seeds, pumpkin seeds,
chia seeds, sourdough, rye flour, millet, honey,
yeast and sea salt

Contact: Naomi Smith Email: naomi@petersyard.com Tel: 07966 363123




