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Lunch &  
White Breads

Classic, organic, country-style and rustic.  
We offer a comprehensive range of delicious lunch  

and white breads to meet your every need. 
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Lunch & White Breads  Frozen

Stone Oven Baked White Buffet Bread
Item no. 18781000

Italian-style buffet rolls baked with wheat 
flour and wheat sourdough. This bread has a 
deliciously crispy, rustic crust.

Baking Instructions:
Defrost for about 30-60 minutes at room 
temperature.
Baking time: about 25 minutes at 175 °C 
(convection oven).
Do not bake directly from the freezer.

Weight per item
550 g

Items per colli
12 

With 
sourdough

Stone  
Oven Baked

Bread 
dimensions 

6 x 17  
x 25 cm

Stone Oven Baked Brown Buffet Bread
Item no. 18787000

An Italian-style cut-and-come-again bread. 
Baked in a stone hearth oven, it is rustic, crusty 
and airy. We bake it with excellent ingredients, 
such as wheat and rye flours and wheat 
sourdough, and add barley malt and linseed.

Baking Instructions:
Defrost for about 30-60 minutes at room 
temperature.
Baking time: about 25 minutes at 175 °C 
(convection oven).
Do not bake directly from the freezer.

Weight per item
550 g

Items per colli
12

With 
sourdough

Stone  
Oven Baked

Bread 
dimensions 

6 x 17  
x 25 cm

At Kohberg we bake more  
or less like the high street 

bakery, only on a slightly larger 
scale. Eighty bakers bake  

your way – every day. 
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Lunch & White Breads  Frozen

Stone Oven Baked Parisienne
Item no. 18893000

Large rustic parisienne baked with wheat flour 
and wheat sourdough. This bread has a light 
and airy crumb and delicious crispy crust.

Baking Instructions:
Defrost for about 30-60 minutes at room 
temperature.
Baking time: about 21 minutes at 175 °C 
(convection oven).
Do not bake directly from the freezer.

Weight per item
550 g

Items per colli
16

Baguette
Item no. 18895000

Classic, superbly versatile baguette – the sky is 
the limit! To produce a light crumb and delicious 
crispy crust, we bake our baguettes with wheat 
flour and wheat sourdough.

Baking Instructions:
Baking time from frozen: about 14 minutes at 
200 °C (convection oven).

Weight per item
280 g

Items per colli
30

Stone Oven Baked Baguette
Item no. 18905000

We bake these tasty, French-style baguettes 
in a stone hearth oven. Each flour-dusted 
baguette looks slightly different from its 
fellows. We bake them with wheat and rye 
flours and wheat sourdough and add barley 
malt extract. Light crumb and slightly chewy 
crust. Just plain delicious! A very versatile 
product – the sky really is the limit!

Baking Instructions:
Defrost for 30-60 minutes at room temperature.
Baking time: about 15 minutes at 180 °C 
(convection oven).
Do not bake directly from the freezer.

Weight per item
340 g

Items per colli
25

Bread 
dimensions 

5 x 6.5  
x 56 cm

Bread 
dimensions 

5 x 9  
x 46 cm

Bread 
dimensions 

6 x 11 
 x 53 cm

With 
sourdough

With 
sourdough

With 
sourdough

Stone  
Oven Baked

Stone  
Oven Baked
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Lunch & White Breads  Frozen

Rustic Chia Bread
Item no. 10000103

Rustic Chia Bread is a high-fibre brown bread. 
We bake it with rye sourdough and add 
carefully selected ingredients, including chia 
and sunflower seeds, linseed, malt and cocoa. 
Has a characteristic intense, dark flavour.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking. 
Baking time: about 10 minutes at 180 °C.
Do not bake directly from the freezer.

Weight per item
500 g

Items per colli
8 

Rustic Pumpkin Bread

Rustic Corn Bread

Item no. 10000105

Wholemeal pumpkin bread topped with 
delicious pumpkin seeds. We bake this bread 
with sourdough and add specially selected 
ingredients, including pumpkin seed flour and 
sunflower seeds. A crisp, light and airy bread.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking.
Baking time: about 10 minutes at 180 °C.
Do not bake directly from the freezer.

Item no. 10000101

Tickle your taste buds! Try our delicious light 
cut-and-come-again bread. We bake it with 
sourdough and add semi-refined rye flour.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking. 
Baking time: about 10 minutes at 180 °C.
Do not bake directly from the freezer.

Weight per item
500 g

Weight per item
500 g

Items per colli
8

Items per colli
8

Bread 
dimensions 

9.5 x 13  
x 29.5 cm

Bread 
dimensions 

9.5 x 15 
 x 30.5 cm

Bread 
dimensions 

9.5 x 13  
x 29.5 cm

With 
sourdough

With 
sourdough

With 
sourdough
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Lunch & White Breads  Frozen

With 
sourdough

Country-style Lunch Bread
Item no. 18220002

A rustic bread with that “home-baked” look. 
Serve it warm! We bake this lunch speciality 
with wheat flour and add delicious ingredients, 
including yoghurt, sifted rye flour, sunflower 
seeds and linseed. Finally, for added flavour, we 
sprinkle crushed rye on top.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking.
Baking time: 10-12 minutes at 180 °C.
Do not bake directly from the freezer.

Weight per item
600 g

Items per colli
7

Bread 
dimensions 

6.6 x 12  
x 31 cm

For more information  
about all our bread, visit  

kohberg.com 

Gluten-free Multigrain Bread Bake-in-the-Bag
Item no. 10000479

Gluten-free Multigrain Bread Bake-in-the-Bag  
is a soft, light wholemeal bread that has a  
delicious rounded flavour. Baked with rice flour, 
sunflower seeds, millet, linseed and quinoa, this 
bread is 100 % gluten-free, wheat-free and  
lactose-free and is packed in a bag to avoid the 
risk of cross-contamination.

Baking Instructions:
Defrost for 4 hours at room temperature before 
baking. 
Baking time:  Bake in the bag for 15 minutes at 
100 °C 
Do not bake directly from the freezer.

Wheat-free Lactose-freeGluten-free

Bread 
dimensions

10 x 13
x 16 cm

Weight per item
535 g

Items per colli
4
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Are you interested  
in organic food?

So are we! We bake a wide 
range of tasty organic breads.

Lunch & White Breads  Frozen

Organic Fibre Bread 
Item no. 18237100

Fibre-rich brown bread baked with wheat, rye 
and wholemeal wheat flours and a generous 
dash of cracked wheat, sunflower seeds and 
linseed. Crispy and light, country-style bread.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking.
Baking time: about 12 minutes at 180 °C.
Do not bake directly from the freezer.

Weight per item
585 g

Items per colli
9

Bread 
dimensions 

8 x 12  
x 20.2 cm

Organic Standard White Bread
Item no. 10000104

Organic version of the classic white bread – 
baked with organic wheat flour.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking.
Baking time: about 10 minutes at 180 °C.
Do not bake directly from the freezer.

Weight per item
500 g

Items per colli
8

Bread 
dimensions 

10.5 x 9.5 
 x 26.5 cm

With 
sourdough
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Deliciously inspiring! 
Make a trendy  

sandwich - it’s the  
perfect treat!

Free your mind!

Endless opportunities 
to serve interesting 
food
We bake a wide range of tasty breads for 
your customers to choose from. Here we 
have an enticing Organic Fibre Bread  
sandwich with a delicious filling.
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Serving suggestion
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With 
sourdough

Standard White Bread
Item no. 18203004 

Delicious classic standard white bread baked 
with wheat flour.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking.
Baking time: about 12 minutes at 180 °C.
Do not bake directly from the freezer. 

Weight per item
600 g

Items per colli
9

With 
sourdough

Bread 
dimensions 

10.5 x 8.5  
x 27 cm

Standard Wholemeal Bread
Item no. 18222000

Mild and aromatic standard wholemeal bread 
with high fibre content and an airy crumb.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking.
Baking time: 10 minutes at 180 °C.
Do not bake directly from the freezer.

Weight per item
650 g

Items per colli
9 

With 
sourdough

Bread 
dimensions 

9.8 x 8.5  
x 27 cm

Standard White Bread  
with Blue Poppy Seeds
Item no. 18216000

Classic standard white wheat bread sprinkled 
with fine blue poppy seeds. We slash this white 
bread once on the top.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking.
Baking time: 11-12 minutes at 180 °C.
Do not bake directly from the freezer.

Weight per item
495 g

Items per colli
8

With 
sourdough

Bread 
dimensions 

11 x 9.5  
x 26.5 cm

Lunch & White Breads  Frozen
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Multigrain Bread
Item no. 18205005

Multigrain Bread is classic wholemeal white 
bread. We bake it using carefully selected 
ingredients: wheat flour, whole grain wheat 
and sifted rye flour. We add whole grain wheat, 
linseed and sesame seeds – and finally, a 
sprinkling of sesame seeds on the top.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking.
Baking time: about 10 minutes at 180 °C.
Do not bake directly from the freezer.

Weight per item
500 g

Items per colli
8

With 
sourdough

Bread 
dimensions 

7 x 13  
x 33 cm

Lunch & White Breads  Frozen | Fresh

Soft Brunch Bread
Item no. 18218001

Soft Brunch Bread is a classic Danish wheat 
bread with a characteristic flavour. We bake it 
with wheat and sifted rye flours. Soft Brunch 
Bread has a crispy crust and a soft, moist 
crumb.

Baking Instructions:
Defrost for at least 3 hours at room temperature 
before baking.
Baking time: about 12 minutes at 180 °C.
Do not bake directly from the freezer.

Weight per item
500 g

Items per colli
9

With 
sourdough

Bread 
dimensions 

10 x 11.5  
x 23 cm

White Yogurt Bread
Item no. 10520000

White Yogurt Bread is a delicious, soft wheat 
bread. We add yogurt to lend a fresh, slightly 
tart flavour. Serve as conventional white bread 
– although White Yogurt Bread stays fresh and 
moist for longer!

Weight per item
600 g

Items per colli
5

Bread 
dimensions 

11 x 11
x 30 cm
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Baked with love and devotion

Vegan bread
Consumers are now calling for less meat and more plant-based foods in their diet.   
Intense focus on climate, environment and sustainability has made a clear  
impression on the food industry. Consumers’ calling for less meat and more 
plant-based content in their diet makes new green demands on you. At Kohberg, 
we produce a solid range of good, well-baked vegan bread to help you remain a 
step ahead of your customers’ needs and wishes.

Kohberg’s vegan bread is approved by the Vegetarian Society  
of Denmark. Choose Kohberg vegan bread with confidence.  
All our vegan bread is clearly labelled with the vegan label.  
Vegan – bread that is 100 % free of animal products.

Large selection 
of vegan bread 

Visit kohberg.com and  
see our entire range of  

vegan bread  
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Serving suggestion




