Baked with love and devotion

Organic Bread

We’re bakers

At our bakery, we
focus on reducing
our carbon footprint.
Baking with Danish
flour is a big step in
the right direction.

We bake with
Danish flour
At Kohberg, flour is our most important ingredient. We use a great deal of
it every year and its country of origin makes all the difference. We bake in
Denmark using flour from Danish-grown grain so the individual loaf of bread
emits about 20 % less CO2 than if we used imported flour. From 1 December
2019, we bake all Kohberg bread and pastries with Danish flour – both organic
and conventional.
Danish grain and food product inspections are very thorough and this means
that we meet stringent food safety standards when we bake with Danish
ingredients. For the same reason, we at Kohberg have also decided that all our
flour is from grain cultivated without plant growth regulators or pesticides
containing glyphosate.
In general, bread has a relatively small carbon footprint compared to other
food products, such as meat and hot meals. Classic Danish rye bread is
therefore a great choice if you wish to minimise the carbon footprint of your
food and ingest a wholemeal, fibre-rich diet. As an added bonus, Kohberg
rye bread is 100 % plant-based so vegans and others who adopt a greener
lifestyle and diet can choose it with confidence.
We make our vegan Danish pastries exclusively with plant-based ingredients
and without palm oil. Baked with Danish flour, our vegan Danish pastries
have an even greener profile to match the more ethical lifestyle that many
of today’s consumers seek to achieve – even when they wish to satisfy a
craving for something sweet.

We bake organic
bread to eat at all
your meals
We offer you a wide range of exquisite organic products, including
Danish rye bread, wheat bread, burger buns and sandwich bread.
All our products are fine-tuned to achieve perfect flavour,
structure and appearance. For us, baking is a matter of pride,
passion and good craftsmanship.

We bake organic
rye bread in many
variations to meet
your every need.

Organic Wholemeal Rye Bread
Item no. 10000364
Delicious wholemeal rye bread made from
organic rye, whole grain rye, linseed, sunflower
seeds, oats and wheat flakes. To add that extra
little something, we top it with a sprinkling of
whole grain rye.

Bread dimensions
6.5 x 9
x 26 cm

Weight per item
950 g

Items per colli
8

With
sourdough

Bagergårdens Organic Rye Bread
with Sunflower Seeds Bake-in-the-Bag
Item no. 10027000
Bagergårdens Organic Rye Bread with Sunflower
seeds is a pre-sliced, bake-in-the-bag product
that stays light and fresh for longer. We bake it
with sourdough and rye and wheat flours and
add sunflower seeds and whole grain rye.

Bread
dimensions
7x9
x 20.2 cm
27 slices

Weight per item
950 g

Items per colli
8

With
sourdough

Organic
Organic Soft-grain Rye Mini-Bread
Item no. 18144000
Rye bread baked with sourdough, rye and wheat
flours with tasty linseed, whole grain rye and
sunflower seeds. Dark, wholemeal, distinctive.

Bread
dimensions
5.5 x 9.5
x 18.5 cm

Weight per item
500 g

Items per colli
16

With
sourdough

Organic Fibre Bread with Sunflower Seed
Item no. 18120000
Tasty bread baked with great care using
semi- refined rye flour, whole grain rye and
sourdough. For flavour, we add soft sunflower
seeds, linseed and barley malt – and we sprinkle
crunchy sunflower seeds on the top.

Bread
dimensions
5.5 x 12.5
x 20,2 cm

Weight per item
900 g

Items per colli
9

With
sourdough

Organic Rye Bread
Item no. 10154000
We bake a dark, country-style wholemeal rye
bread using Kohberg sourdough, organic Danish
rye and lots of tasty organic linseed.
The bread is sliced.

Bread
Dimensions
6.4 x 9.2 cm
17 slices

Weight per item
600 g

Items per colli
12

With
sourdough

Organic
Bagergårdens Organic Dark Rye Bread
Item no. 10134000
Bagergårdens Organic Dark Rye Bread is
deliciously moist. Soft and mild, we bake it with
sourdough, and rye and wheat flours. There are
no whole grains. And it is all organic – naturally.

Bread
dimensions
9.5 x 10 cm
27 slices

Weight per item
1450 g

Items per colli
8

With
sourdough

Bagergårdens Organic Rye Bread
with Sunflower Seeds
Item no. 10021000
Bagergården Organic Rye Bread with Sunflower
Seeds is a tasty rye bread packed with grains to
stay fresh and moist for days. We bake it with
sourdough, and rye and wheat flours, and add
lots of soft sunflower seeds and whole grain rye.

Bread
dimensions
9.5 x 9.5 cm
27 slices

Weight per item
1450 g

Items per colli
8

With
sourdough

Bagergårdens Organic
Country-style Bread
Item no. 10000661
A tasty, country-style rye bread with soft
organic whole grain rye and linseed. This is
hearty rye bread with a lovely moist texture.
It stays fresh for days.

Bread
dimensions
9.5 x 9.5 cm
27 slices

Weight per item
1450 g

Items per colli
8

With
sourdough

Baked in Denmark
We bake Bagergårdens
rye bread with Danish
rye flour grown entirely
without plant growth
regulators.

Bagergårdens

Organic Rye Bread
with Sunflower Seeds
Tickle your guests’ taste buds with delicious rye bread. It’s ideal for
making open sandwiches. The bread is baked with sourdough and
Danish rye flour. We add sunflower seeds and whole grain rye to
produce a tasty, wholemeal rye bread. Stays fresh with extra long
shelf life.

Organic Country-style Sandwich Bun
Item no. 18705000
Scrumptious Organic Country-style Sandwich Bun
baked with graham, wheat and rye flours. We add
cracked wheat and oat fibre.

Baking Instructions:

Bread
dimensions
11.5 cm
H 3.5 cm

If you wish, you can just thaw and serve.
For a light crisp crust, defrost for at least 2 hours
before baking. Baking time: 2-3 minutes at 180 °C.

Weight per item
95 g

With
sourdough

Items per colli
40

Pre-cut

Organic Porridge Burger Bun
Item no. 10000415
Tasty Organic Porridge Burger Bun is baked with
a unique organic oatmeal that develops a
distinctive flavour and characteristic crumb.
Baked briefly at a high temperature to create a
crispy crust and a soft crumb.

Bread
dimensions
Ø 11 cm
H 4 cm

Weight per item
90 g

Items per colli
45

Baking Instructions:

Thaw and bake. Baking time: about 1-2 minutes
at 180 °C.

With
sourdough

Pre-cut

Giant Organic Burger Bun
Item no. 17940000
Delicious organic alternative to the traditional
burger bun. For extra flavour, we add carefully
selected ingredients – cracked wheat, skyr and
oat fibre – to graham, wheat and rye flours.

Bread
dimensions
Ø 9 cm
H 3.5 cm

Weight per item
60 g

Items per colli
60

Baking Instructions:

Thaw and bake. Baking time: about 1-2 minutes
at 180 °C.

With
sourdough

Pre-cut

Organic Burger Bun
Item no. 17941000
Small and delicious alternative to the giant
organic burger bun. We bake the buns with
graham, wheat and rye flours and add cracked
wheat, skyr and oat fibre.

Bread
dimensions
Ø 11.5 cm
H 4 cm

Weight per item
100 g

Items per colli
40

Baking Instructions:

Thaw and bake. Baking time: about 1-2 minutes
at 180 °C.

With
sourdough

Pre-cut

Great Burger Buns

Create an
organic menu

Nyt opslag
Bagergårdens

At Kohberg, we
walk the extra mile,
invest the best of our
craft and hold organic
close to our heart.

Organic
Organic Dark Gastro
Item no. 10000012
The versatile sandwich solution that makes
it easy to create many different kinds of
sandwiches. We bake with rye, graham and
wheat flours. Then we add whole grain rye,
cracked wheat and sunflower seeds. The result?
A delicious, intensely wheaty flavour! Pre-sliced
to make life easier for you.

Bread
dimensions
2.9 x 20.4
x 29 cm

Weight per item
580 g

Thaw &
serve

Items per colli
6

Pre-cut

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.

Bread
dimensions
8 x 12
x 20.2 cm

Weight per item
585 g

Items per colli
9

Organic Standard White Bread
Item no. 10000104
Organic version of the classic white bread –
baked with organic wheat flour.

Bread
dimensions
10.5 x 9.5
x 26.5 cm

Weight per item
500 g

Items per colli
8

With
sourdough

Organic
Organic Whole Grain Buns
Item no. 10000647
If organic products are close to your heart, you
are sure to love our Organic Whole Grain Buns.
For extra flavour and moist texture, we bake
light and airy Organic Whole Grain Buns with
organic sunflower seeds and wheat kernels.
Organic Whole Grain Buns are break-off buns.
Baking this way means the bread stays moist for
longer.

Weight per item
cirka 68 g

Bags per colli
5

With
sourdough

Organic Rye Buns
Item no. 10000696
Our bakers have devised the perfect
combination: classic rye bread with a soft bun.
The result is delicious. Organic Rye Buns are
satisfying and have the deliciously soft, moist
crumb that every good bun must have. The buns
are baked as break-off buns because they stay
moist for longer.

Weight per item
370 g

Bags per colli
5

Weight per item
60 g

Bags per colli
6

Organic Wholemeal Burger Bun
Item no. 10000052
We make no compromises when it comes to our
light and airy, very tasty Organic Wholemeal
Burger Bun. We bake this burger bun with
graham flour and sprinkle with sesame seeds.

Bread
dimensions
Ø 9.5 cm
H 3.8 cm
6 styk

With
sourdough

New!
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We’re bakers

