
BREAD SCHEDULE
EVERY DAY
 Bronze Honey Wheat.................................................................... $4.95
 Buttercreme Cinnamon Rolls (6-pack)...................................... 5.99
 Buttermilk Biscuits (8-pack, frozen)........................................... 3.25
 Challah Rolls (1 dozen).................................................................. 5.99 
 Country White............................................................................... 4.95
 Cranberry Pecan............................................................................ 6.99
 Crusty Asiago Cheese & Cracked Pepper.................................. 5.99
 Crusty French................................................................................ 3.59
 Crusty Garlic Parmesan................................................................ 5.99
 Focaccia.......................................................................................... 7.89 
 Light Wheat.................................................................................... 4.95
 Woodstock..................................................................................... 5.69 

MONDAY  
 Apple Cinnamon Almond................................................................ $6.35
 Cinnamon Raisin Walnut.............................................................. 6.35
 Gluten Free Multigrain.................................................................. 6.99
 Greek Olive..................................................................................... 5.49 
 Montana Multigrain...................................................................... 5.69
 Sesame Sunflower......................................................................... 5.59

TUESDAY  
 Jalapeño Three Cheese................................................................. $5.99
 Marble Rye..................................................................................... 5.69
 Onion Herb Rye............................................................................ 5.69 
 Pumpkin Bread.............................................................................. 5.99
 Spinach Feta Cheese..................................................................... 5.89

WEDNESDAY
 Banana Nut..................................................................................... $5.99
 Jalapeño Corn Meal....................................................................... 5.99
 Sourdough..................................................................................... 4.95 
 Tomato Herb & Cheese................................................................ 5.99

THURSDAY
 Cinnamon Raisin Walnut.............................................................. $6.35
 Gluten Free Multigrain.................................................................. 6.99 
 Greek Olive..................................................................................... 5.49
 Montana Multigrain..................................................................... 5.69
 Peaches & Cream.......................................................................... 5.99
 Pumpkin......................................................................................... 5.99 
 Sesame Sunflower......................................................................... 5.59

FRIDAY
 Challah............................................................................................ $5.99 
 Onion Herb Rye.............................................................................. 5.69 
 Sour Cream Pecan......................................................................... 5.99 
 Tomato Herb & Cheese................................................................ 5.99

SATURDAY
 Jalapeño Corn Meal....................................................................... $5.99
 Jalapeño Three Cheese................................................................. 5.99
 Pumpkin......................................................................................... 5.99
 Sourdough..................................................................................... 4.95 
 Spinach Feta Cheese..................................................................... 5.89

This schedule varies seasonally and may change at any time.
Please call at least a day ahead to reserve your favorites.

Most breads are out of the oven by noon.
Prices are subject to change without notice.

Our goal is to sell the freshest products anywhere, offering  
you a wide selection of extra special breads & sweets. To meet 
this goal, we offer different choices each day as well as seasonal 
specials. Occasionally we may run out of a product before the 
day is over, so we urge you to order ahead if you need a specific 
kind or a large quantity.
   
How long will the bread stay fresh? We sell our crusty 
European breads only on the day they are baked. These breads 
should be eaten either the same day they are baked, or at the 
latest during the next day. Because the crust should not be 
broken until these breads are eaten, we do not offer them sliced.
   
The rest of our breads are sold on the day they are baked and 
the following day if any loaves are still available. Almost all 
loaves are sold within 24 hours of being baked. They should stay 
fresh for 4-7 days stored at room temperature. If you do not plan 
to eat the bread during this time, we recommend freezing the 
bread in a double bag. Do not refrigerate the bread, as this will 
dry it out much faster.
   
How do you handle a loaf that is still warm? At Stone Mill 
Bread our bread-making begins at 4:30 am and continues all day. 
Breads begin coming hot out of the oven around 9:00 am and the 
full day's selection is available by early afternoon. The breads 
may not be completely cool for slicing until mid-afternoon. 
Should you take home bread that is still warm, wait until the 
bread is completely cool before you seal it in the plastic bag we 
have provided. If you bag the bread while it is even slightly 
warm, the bag will steam-up and the bread will get soggy.
   
What about cookies, muffins, cinnamon rolls, and dinner 
rolls? We bake these fresh for you each day and highly 
recommend that you devour them within 48 hours for maximum 
eating pleasure. All can be reheated in the microwave for soft 
crusts, or in the oven wrapped in foil for soft crusts or not 
wrapped for a crustier taste. All can be frozen, but refrigeration 
is not recommended.
   
What about nutrition? We take pride at Stone Mill that our 
products are made from the highest quality ingredients 
available. We add no preservatives. Many of our products are 
made with freshly milled whole grain flour (one of nature's most 
nutritious foods), milled on-site each day. Most of our breads are 
made without any added oils or fats, eggs, or dairy products, 
making them virtually fat-free. We also offer fat-free choices in 
our cookies, muffins, cinnamon rolls, and bagels that truly taste 
good and are good for you, too. Nutritional analysis information 
is available for most of our products and information on 
ingredients is available for each item.  

Welcome to Stone Mill Bread & Flour Company!
Chemical-Free Breads ~ “Better Than Organic”

At Stone Mill Bread, we specialize in full-flavored, soft-crusted American 
Hearth breads made from stone ground whole wheat flours freshly milled 
each day in our store, plus high quality unbleached and unbromated white 
flours. In addition, we make incredible crusty breads in the European 
tradition.  Our cookies, muffins, and cinnamon rolls are also made fresh
daily using no mixes, ever. Only the finest ingredients available are used in 
our products.
  
In today's hurried society, it's very difficult to find these foods prepared the
old-fashioned way. Everything seems to be stuffed with additives and 
preservatives, made from a mix, or baked from frozen dough. At Stone Mill 
Bread we refuse to hurry our baked goods or to add anything that isn't 
needed. We give each loaf of bread, cookie, or muffin the special attention it 
needs to be the perfect breakfast, snack, or dinner for you.
  
Thank you for choosing products from Stone Mill Bread. We hope you enjoy 
them as much as we enjoy baking them for you. Our guarantee to you ~ if 
you should be displeased with our products in any way, please let us know 
and we will gladly refund your money or replace the item.
  
Our menu varies daily as well as seasonally, so we invite you to stop in often 
to see if we’re baking something new or one of your old favorites. . . hot from 
the oven and waiting for you.  Taste for yourself why our bread is the best in 
Northwest Arkansas.
  

    Mon-Fri  7:00 am to 6:30 pm ~ Sat  7:00 am to 5:30 pm ~ Closed SundayREV071611

2600 North Gregg Avenue
Fayetteville, Arkansas

p 479-571-2295
f 479-935-8316

www.stonemillbread.net



BREADS. . .made from scratch right here using only freshly stone 
ground whole wheat or unbleached white flour. Most of our breads 
contain no added fats, oils, sugars, or preservatives.
  

Apple Cinnamon Almond ~ More like apple cake than bread! 
Loaded with apples & almonds, then rolled in cinnamon & brown sugar, 
it's tasty for breakfast or a snack. (Seasonal)

Banana Crunch ~ Delicious sweet bread boasting blueberries, 
bananas & Grape Nuts. . .moist and fruity, but with crunch! 

Banana Nut ~ Unyeasted sweet bread bursting with bananas & 
walnuts. Great for dessert or with coffee in the morning.

Bronze Honey Wheat ~ Simply the best! Fresh, stone ground flour 
sweetened with pure clover honey. And you thought your kids wouldn't 
eat whole wheat!

Buttermilk Biscuits ~ Tender, melt-in-your-mouth buttermilk 
biscuits just begging to be covered in gravy! 

Challah ~ A beautiful, rich, braided egg bread using free-range eggs. 
Topped with poppy seed & baked to golden perfection, this bread looks & 
tastes great on any table!

Cinnamon Raisin Walnut ~ Irresistible! Huge, juicy raisins, lots of 
cinnamon, California walnuts, & whole wheat goodness make this a 
favorite choice for breakfast. Toast & add cream cheese. . .yum!

Cinnamon Swirl ~ Kids of all ages love it! Our yummy Country 
White with a delicious swirl of cinnamon, and loaded with cinnamon 
chips. Delightful anytime! 

Country White ~ Unbleached white flour blended with a touch of honey 
to create a moist, flavorful old-fashioned bread that would make Grandma 
proud! Makes incredible French toast or grilled cheese sandwiches.

Cranberry Pecan ~ Old-fashioned white bread filled with zesty 
cranberries & a pecan crunch. Add ham or turkey for special holiday 
sandwiches. Yes!

Crusty Asiago Cheese & Cracked Pepper ~ Our Crusty French 
with a unique flavor combination. Pepper lovers only!

Crusty French ~ A crusty bread lover's delight! No sweeteners or fats, 
just pure, golden loaves with chewy European crunch. Tear off in chunks 
& soak up that spaghetti sauce! C'est magnifique!

Crusty Garlic Parmesan ~ Our Crusty French loaded with garlic 
& Parmesan cheese. Talk to me!

Crusty Italian ~ A rustic artisan bread with rosemary and white 
pepper for those who like it spicy. Dipping at its best!

Dark Rye ~ Hearty dark rye with caraway & carob.

Focaccia ~ Delicious flat bread adorned with fresh tomatoes, green 
peppers, onions, black olives & a blend of cheeses & herbs. That's Italian!

DINNER ROLLS. . .Whole Wheat, Light Wheat, and Country White. 
Rolls available in other breads by special order only. $4.95 per dozen
  
CINNAMON ROLLS. . .Our incredible fat-free cinnamon rolls are 
made from scratch daily & ready for you by 7:00 am. (Special orders are 
available with blueberries, raisins, or pecans.) Awesome! $1.99 each
  
BUTTERCREME CINNAMON ROLLS. . .Smaller version of our 
cinnamon rolls with whole free-range eggs, butter and our own special 
buttercreme icing. $5.99 per 6-pack
    
JUMBO MUFFINS. . .Only the best ingredients in our "from scratch" 
muffins, freshly baked each morning & ready by 7:00 am.    
 Low-fat Blueberry Oatmeal (daily) Chocolate Chocolate Chip (Fri)   
 Lemon Crunb (Tu) Sour Cream Pecan (Fri)  
 Banana Nut (Wed) Berry Citrus (Sat)
 Low-fat Apple Bran (Wed) Pumpkin (Baker’s Choice) 
 Apple Cinnamon Crumb (Thurs)  
 $1.79 each or any 6 for $8.95 
  
SCONES. . .Light, flavorful, crumbly ~ truly a taste delight. A special 
occasion every time you have one! Baked for you daily.

Blueberry, Raspberry & White Chocolate
$1.79 each or any 6 for $8.95

  
KOLACHES. . .Choose a Kolache, succulent smoked sausage wrapped in 
our rich, slightly sweet Challah bread or a Cheese Kolache, smoked cheese 
sausage wrapped in our zesty Jalapeño Corn Meal bread. Originating in 
Eastern Europe, kolaches are not only fresh and delicious, but portable!

$1.99 each
   
COOKIES. . .Warm from the oven each morning at 7:00 am. Sweet
and wholesome!           Chocolate Chip Pecan (daily)

White Chocolate, Oatmeal Raisin, & Oatmeal (daily)
Snickerdoodle (Tu, Fri) ~ Chocolate Chocolate Chip (Tu, Fri)

M&M Sugar Cookies (Thurs, Fri, Sat)
Any 12 for $4.99

OZARK TRAIL BARS. . .A hearty blend of wheat, rye, oats, barley, 
spelt, triticale and brown sugar with baker’s choice of fruit, berries and 
nuts. Trail-worthy snacking on the go! $1.79 each or 6 for $8.95
   
GIFT BASKETS. . .Custom-made baskets filled with freshly baked 
goodies. A perfect gift anytime! $12 + items
  
OTHER GREAT GIFT IDEAS. . .

Bread of the Month Club ~ $69.95 (1 loaf each month for 1 year)
Gift Cards ~ $5.00 & up  or  Stone Mill Jellies & Jams (prices vary)

  
MISCELLANEOUS ITEMS. . .
White or Stone Ground Flour - $.75 per lb.*
Whole Wheatberries - $28.00 (50 lb. bags only)*
Cream Cheese - $.50 per serving                      

* Subject to market fluctuations

Greek Olive ~ Packed with black & green olives, feta cheese, seasonings, 
& a touch of olive oil for a delicate texture & knockout taste. Wow!

Irish Soda ~ Delicious white soda bread full of juicy currants.  
Jalapeño Corn Meal ~ Hearty blend of corn meal and flour, jazzed 
up with jalapeño peppers and Cheddar cheese. . .a flavor powerhouse!

Jalapeño Three Cheese ~ Rotel tomatoes, diced jalapeño pepper, 
onions & a blend of cheddar, Mozzarella & Parmesan cheeses. . .olé, olé, 
olé! And that's no bull!

Light Wheat ~ Half white flour & half whole wheat combo baked in 
traditional squares. . .the perfect sandwich bread!

Marble Rye ~ Dark rye and light, whirled together just right...Oh my!

Montana Multi-Grain ~ Hearty, rough & rugged taste like the wilds 
of Montana!  Made from fresh Montana grain & developed here at Stone 
Mill after traditional "Indian Bread". Get wild!

Onion Herb Rye ~ A mixture of white & rye flours, with onion & 
dill, to spice up your life. Great with burgers or corned beef.

Patriotic Bread ~ Red, white and blue extravaganza in a Country 
White bread base, boasting a mix of cherries, apples & blueberries. Vote 
for this bread for All-American flavor! 

Peaches & Cream ~ Imagine a bread filled with fresh peach slices & 
laced with sour cream!  Well, now you can do more than imagine... 
Watch for this fresh, fruity bread while it's in season!

Pumpkin ~ A light, creamy pumpkin sweet bread with a touch of 
Autumn harvest spices. Guaranteed to be the hit of any party.

Sesame Sunflower ~ We add lots of sunflower seeds, flax, & sesame 
seeds to make this whole wheat bread a little "nutty". Try it with chicken 
salad for a SUNsational lunch!

Sour Cream Pecan ~ Legend has it that this rich buttery coffee cake 
filled with cinnamon, brown sugar & pecans was once reserved for 
royalty. Catch it while you can!

Sourdough ~ This flavorful bread is all natural and made from our 
own unique culture in a wheat & white flour combination. Great with 
soup or sandwiches!

Spinach Feta Cheese ~ What a combo! Feta cheese, spinach, & lots 
of seasonings. . .use your imagination with this one!

Strawberries & Cream ~ Experience the taste of spring with our 
delicious combination of fresh strawberries, sour cream,  and streusel 
ingredients in this rich bread. 

Tomato Herb & Cheese ~ Loaded with tomatoes, Italian herbs, & 
mozzarella cheese, this is the ideal compliment to many pasta dishes. 
Mama mia!

Woodstock ~ A blast from the '60s! Whole wheat, a spike of honey, & 
a mix of seeds. Hiking boots optional.
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