
Tucson Community Supported Agriculture
BREAD SUBSCRIPTION – FALL 2010 SESSION

August 31 to November 24
www.tucsoncsa.org

We do not take cards. Check or cash only. Make checks out to Tucson CSA
Mailing address: Tucson CSA, 300 E. University Blvd., Suite 146, Tucson, AZ 85705
We recommend that you keep a copy of this sheet for your records

Barrio Bread is a locally grown company specializing in naturally leavened artisan breads. We use ancient
sourdough techniques and have harvested local wild yeast to produce our breads, while using only the simplest
of ingredients. This slow fermentation process combined with hearth baking creates a truly unique and delicious
bread. Our bread contains no sugars, oils, or preservatives and we always use unbleached, un-bromated flours.

Barrio Bread was founded by Don Guerra, who brings more than 20 years of artisan baking experience to his
craft. He is a passionate baker who is committed to producing Tucson’s finest bread.

Barrio Bread is excited and proud to offer its products to Tucson CSA members and will offer breads weekly on
both Tuesday and Wednesday pickups. We will be featuring the following varieties:

 Pain au Levain: A naturally leavened bread made with unbleached flour, stone ground wheat and rye. It has a complex structure

with many irregular holes in the interior and an incredibly crispy crust.

 Peasant Sour: This bread is naturally leavened with a sourdough culture (levain) and has equal percentages of rye, whole wheat

and bread flour. It has a gentle rye flavor and mild acidity.

 Rustic 9-Grain: A whole wheat bread naturally leavened with a sourdough culture (levain) with a variety of grains folded into the

dough.

We hope you will enjoy Barrio Bread!

------------------------------------------------------------------------------------------------------------------------------------------------------------------

TUCSON CSA BARRIO BREAD SUBSCRIPTION – FALL 2010

BREAD SELECTION: You can subscribe to any number of loaves for any number of weeks. Choices are Pain Au Levain (PL),
Peasant Sour (PS) and Rustic 9-Grain (RG). The cost is $4 per 1.6 lb loaf.

PICKUP WEEK YOUR LOAF SELECTION (PL, PS or RG) NUMBER OF LOAVES

1 (8/31; 9/1)

2 (9/7; 9/8)

3 (9/14; 9/15)

4 (9/21; 9/22)

5 (9/28; 9/29) !!!!!!!NO BREAD PICKUP ON WEEK 5!!!!!!!

6 (10/5; 10/6)

7 (10/12; 10/13)

8 (10/19; 10/20)

9 (10/26; 10/27)

10 (11/2; 11/3)

11 (11/9; 11/10)

12 (11/16; 11/17)

13 (11/23; 11/24)

Total loaves: ____ (at $4 per loaf)

Total cost: _____

Subscription form and payment must be received one week before 1st bread pickup.
Payment is non-refundable. Loaves not picked up on your pickup day will be donated to charity at the end of the pickup.

YOUR NAME: __________________________________ YOUR FALL PICKUP DAY: Tuesday Wednesday

(Name must be same name as for Produce Share subscription)

SIGNATURE: ______________________________________________________ DATE: ______________


