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The art of bread
MASTERING The Charm of the Ciabatta

Not wanting to be outdone by the popular French Baguette, the Italians 
created their own unique artisanal bread, the Ciabatta. It is characterised 
by exuberant, oversized air pockets, a robust crust with natural cracks and 
a unique flavour that is created during the slow resting and fermentation 
of the dough. So popular is this Italian white bread that it is enjoyed in 
many countries all around the world.

All about the Baguette
The exact origin of the famous French Baguette is not known, 
however what we do know is that this beautifully crafted bread has 
been enjoyed for centuries not only in France but worldwide. The 
provenance of France, this Baguette epitomises simple sophistication.  
The gentle, creamy complexity of flavour and crumb is punctuated  
by a delicate, crispy golden crust.

Perfect Pretzels
The pretzel is the best of German tradition, this popular treat is known for its distinctive 
appearance, flavour and taste.  The traditional process of giving the Pretzel a ‘lye-bath’ before 
baking, gives it its signature colour, texture and taste. The addition of rock salt offsets  
the bitterness of the darkened skin to create a truly moreish taste.

Versatile Rolls
Bread rolls provide single serving delights.  From a closed to an open sandwich,  the fillings and 
toppings are endless. From cheeses to cold meats and roasted vegetables and pestos, the versatile 
roll is perfect for every occasion.

Boiled and Baked Bagels
Believed to have originated in the 17th century, our perfect hand size shaped bagels, have a chewy 
interior with a glossy browned and equally chewy crust. Our traditional yeast wheat bagels are given 
just the right amount of time to rise, and boiled before baking. So versatile, they can be used for buffets 
or day part menu items. Eaten fresh from the oven or toasted, the fillings and toppings are endless!

Sourdough Breads
At the heart of sourdough bread is its starter, which consists of flour, water and 
live fermented cultures. It is left to ferment over a few days and continually fed 
with more flour and water to help the dough rise without the use of yeast. Our 
sourdough bread is known and loved for its sour, pungent taste.

Rye Breads
All natural and made from a combination of rye and wheat  flour, our rye breads are robust 
and full flavoured, made in the true artisanal way – with time, passion and expertise. Hand 
crafted using ancient methods, undergoing a natural fermentation period, they are with no 
added sugars. Perfect for table bread or sliced for gourmet sandwiches.

Rich’s® Artisan Breads® is an expression of 
product perfection, a passion for authenticity, 

and the  appreciation for the honesty and 
excellence of traditional baking methods. This is 

underpinned by modern and best-in-class food 
safety standards.

OUR FOUR SIMPLE PHILOSOPHIES

Handcrafted
Hand rolling, kneading, stretching and folding are the 

active ingredients in the production of our breads and rolls. 

We Give Time  Time
Longer fermentation time means the yeast has more time 
to do its work, contributing to the unique aroma, taste and 

crumb structure. 

Stone Baked
Baking bread on top of the stone heat source ensures a 

crispy crust and enviable spring and lift.

Stoneground Flour
Traditional unbleached stoneground flour, slowly milled 

between grinding stones, generates the minimum amount 
of heat, resulting in a wholesome end result.

BREADS FOR  

Every Occasion

Artisan Breads
Bread is never ordinary
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DIRECTIONS

1. Cut roll in half horizontally.

2. Spread the top half with herbed goats cheese.

3. On the bottom half, layer greens then warm grilled veggies.

4. Drizzle with balsamic; add salt and pepper to taste.

5. Replace the top roll, wrap in parchment, cut in half  
and serve.

INGREDIENTS

1 Ciabatta Roll  
(110g PC 16576,  
90g PC 09635 or 
70g PC 09633)

60g Herbed goats cheese

1/4 Cup baby spinach or 
wild rocket

150g Grilled baby marrow, 
mushrooms and red 
pepper

1 Tbsp balsamic vinegar

Salt and pepper

Grilled Veggie Sandwich Roasted Garlic Steak Sandwich

DIRECTIONS

1. Cut top off garlic head to expose cloves, keeping head 
intact. Roast in a covered pan in an oven for 1 hour.  
Remove from oven and allow to cool.

2. Squeeze roasted garlic from each clove. Blend together 
with mayonnaise, mustard and lemon juice to make  
an aioli.

3. Rub oil on steaks and season with salt and pepper.

4. Place on grill over medium flame or ash-covered coals. 
Grill to desired doneness. Let steaks rest for 5 minutes 
before slicing.

5. Spread the garlic aioli on a roll and top with wild rocket and  
steak slices.

INGREDIENTS

4 Ciabatta Rolls,  
buttered and grilled 
(110g PC 16576,  
90g PC 09635 or 
70g PC 09633)

500g Rump steak

1 Head garlic

125ml Mayonnaise

10ml Dijon mustard

1 Juiced lemon

15ml Olive oil

1 Bunch washed and 
separated wild rocket 

Salt and pepper to taste

Vegan friendly

*Technomic Sandwich Consumer Trend Report, 2018

61% OF CONSUMERS  

EAT SANDWICHES AT  
LEAST ONCE A WEEK.*

10

AM - 2 PM

10

AM - 2 PM
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DIRECTIONS

1. Cut a loaf in half vertically and again horizontally.

2. In a small bowl, toss tomato, cucumber, red onion and 
olives with Greek dressing.

3. On the bottom half of the loaf, layer lettuce, grilled chicken, 
vegetable mixture and feta.

4. Place the top half of the sandwich, cut into portions  
and serve.

INGREDIENTS

1 Olive Ciabatta Loaf  
PC 20214

8 – 12 Cos lettuce leaves

110g Grilled sliced chicken

2 Medium chopped 
tomatoes

1 Cup chopped cucumber

1/4 Cup small chopped red 
onion

60g Chopped pitted 
Kalamata olives

30g Greek dressing

120g Crumbled feta

Greek Chicken Sandwich Baked Breakfast Loaf 

DIRECTIONS

1. Preheat oven to 165°C.

2. In a bowl, whisk the eggs.

3. Add cheese, onions and mushrooms to eggs, then stir.

4. Stir in salt and pepper.

5. Add cherry tomatoes, Versatie® and sliced sausage to egg 
mixture and fold well.

6. Line a baking sheet with aluminum foil then spray with 
non-stick spray.

7. Place the Ciabatta loaf onto the baking sheet.

8. Carefully pour the egg mixture into the hollowed-out 
Ciabatta Loaf.

9. Bake for 25 minutes or until eggs are cooked.

10. Slice into portions and serve.

 

INGREDIENTS

1 Ciabatta Loaf, hollowed 
out PC 09602

4 Large eggs

1/2 Cup sharp grated 
cheese

1 Small thinly sliced onion

1 Cup sliced fresh 
mushrooms

3/4 Cup sliced cherry 
tomatoes

1/2 Cup Versatie®

250g Sausage meat, 
cooked, crumbled and 
drained

Salt and pepper to taste

42% OF CONSUMERS  

THINK MEDITERRANEAN  
CUISINE IS VERY HEALTHY.*

*Datassential ‘Simply Smarter’ Webinar, Jan. 2021 *Datassential ‘Simply Smarter’ Webinar, Jan. 2021

BREAKFAST BAKERY  
ITEMS OFFER VERSATILITY AS A  

LIGHT YET INDULGENT  

BREAKFAST OPTION*

10

AM - 2 PM

7 
AM - 10 AM
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DIRECTIONS

1. Melt half of the butter in a frying pan and scramble eggs 
until firm.

2. On one slice of bread, layer sliced avocado, scrambled egg, 
tomato slices, salt and pepper and cheddar.

3. Add second slice of bread, butter the top and place 
sandwich butter side down in a hot skillet or pan.

4. While the first side is browning, butter the side facing up, 
flip sandwich to brown the second side.

5. Slice in half and serve.

INGREDIENTS

2 Slices Sourdough Batard 
PC 20211

1 Tbsp butter

1 Beaten egg

1/2 Sliced avocado

Salt and pepper

3 Slices tomato

2 Slices mature cheddar

Egg -cellent Breakfast Sandwich Grilled Cheese

DIRECTIONS

1. Butter the slices of the Sourdough on both sides.

2. Top two slices with the grated cheese, bacon and onion 
marmalade.

3. Season with salt and pepper. 

4. Place the un-topped sides on top.

5. Toast in a flat toaster or searing hot pan until golden brown.

 

INGREDIENTS

4 Slices Sourdough 
Batard PC 20211

200g Grated mozzarella 
and mature cheddar 
cheese 

8 Slices of crispy steaky 
bacon

40g Butter

80g Onion marmalade

Salt and pepper to taste

BREAKFAST SANDWICHES 

ARE AMONGST THE TOP SELLING 
BREAKFAST MENU ITEMS*

*Datassential ‘Breakfast’, September 2019

7 
AM - 10 AM 7A

M - 7 PM
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DIRECTIONS

1. Lightly toast the bread.

2. Slice the avocado and season with the salt, divide the 
avocado between two slices of bread.

3. Spread 1 tablespoon hummus on the remaining two slices 
of bread.

4. Layer the radishes, cucumber and broccoli sprouts on top 
of the slices. 

FOR CLOSED SANDWICH

5. Close each sandwich with the hummus-smeared slices  
of bread.

6. Cut each sandwich in half and serve.

INGREDIENTS

4 slices Sourdough 
Multiseed Batard  
PC 20212

1 Sliced avocado

2g Kosher salt

200g Plain hummus

4 Washed and sliced 
radishes

16 Slices cucumber

1/2 Cup broccoli sprouts

Avo Hummus Open Sandwich Reuben
DIRECTIONS

1. For the dressing, mix together all the ingredients and 
season with salt and pepper.

2. Butter both slices of bread. 

3. Put the salt beef on one slice, then top with the cheese and 
sauerkraut.

4. Spread the dressing over the other slice and place it on top 
of the sauerkraut.

5. Heat the sandwich in a sandwich press or in a hot, dry 
frying pan. (If using a frying pan, butter both sides of the 
bread, press the sandwich down onto the pan with a spatula, 
and heat for 3–4 minutes on each side until the bread is 
well browned and the cheese has melted).

6. Serve with dill pickles.

 

INGREDIENTS
FOR THE SANDWICH

2 Slices 50% Rye Batard  
PC 20213 

Butter to spread

2–3 Slices salt beef

Few slices Swiss cheese, 
such as Emmental or 
Gruyère

2–3 Tbsp sauerkraut

Salt and freshly ground 
black pepper

Dill pickles

FOR THE DRESSING

1 Tbsp mayonnaise

1 Tbsp tomato sauce

1 Tsp horseradish sauce

Dash of Tobacco

Dash of Worcestershire 
sauce

1 Tsp finely chopped red 
onion

1/2 Finely chopped dill 
pickle

Pinch hot paprika

*Datassential ‘Simply Smarter’ Webinar, Jan. 2021

4X  GROWTH  

OF SPECIALTY TOAST  
ORDERS, LIKE AVOCADO  

TOAST, SINCE 2010*

Vegan friendly

7A
M - 7 PM

10

AM - 2 PM
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Over–The–Top Chicken Sarmi Caprese Toast

DIRECTIONS

1. Dry-fry the bacon until crisp. 

2. Cut and toast the slices of the Rustic Baguette Multigrain.

3. Slice the roast chicken breast and tomato.

4. Butter one slice of the toasted Rustic Baguette Multigrain 
and top with an Emmental slice, half the chicken,  
a tomato slice, and a lettuce leaf.

5. On the second slice, spread 1/2 tsp mayonnaise and lay, 
mayo-side down, the remaining lettuce.

6. Repeat, omitting the cheese and adding the bacon before 
the lettuce. Spread 1/2 tsp mayo on the last slice, placing 
mayo side down.

INGREDIENTS

1/2 Rustic Baguette 
Multigrain PC 09753

100g Sliced roast chicken 
breast 

1 Sliced tomato

1 Slice Emmental cheese

2 Lettuce leaves

1 Sliced red onion

2 Streaky bacon rashers

1 Tsp mayonnaise

DIRECTIONS

1. Cut bread into slices.

2. Drizzle with olive oil and toast until light golden brown.

3. Place two slices of mozzarella on toast.

4. Top with two tomato slices.

5. Garnish with a few basil leaves.

6. Season with salt and pepper.

INGREDIENTS

1 Rustic Baguette 
PC 09751

2 Tbsp olive oil

2 Whole garlic cloves

225g Mozzarella

2 Large tomatoes

Fresh basil

Salt and pepper

*Datassential ‘The World Of Sandwiches’, Apr. 2021

20% GROWTH  

OF MULTIGRAIN 
SANDWICHES ON MENUS 

SINCE 2016*

7A
M - 7 PM

10

AM - 2 PM

1514



Italian Bruschetta Pork Banh Mi

DIRECTIONS

1. Cut baguette diagonally.

2. Brush sliced baguette with olive oil.

3. Lightly toast bread.

4. Combine rest of the ingredients in a bowl.

5. Top toasted bread with mixture.

6. Drizzle with Balsamic glaze and serve.

INGREDIENTS

1 Sandwich Baguette  
PC 09711

4 Firm ripe medium to 
large tomatoes

1/2 Chopped red onion 

1 Chopped celery stalk

1/2 Tsp salt

1 1/2 Tsp oregano

4 - 5 Freshly chopped basil 
and parsley leaves

1/4 Cup olive oil

Balsamic glaze

DIRECTIONS
PORK

1. Place soy sauce, fish sauce, brown sugar, lemongrass, garlic, 
sesame oil and vegetable oil in a large bowl.

2. Whisk to combine.

3. Add pork and toss to coat.

4. Cover and refrigerate for at least 30 minutes or up to 1 day.

PICKLED VEGETABLES

5. Combine rice vinegar, sugar, water and salt.

6. Add the carrots and daikon radish.

7. Toss to coat.

8. Let sit for at least 10 minutes.

SANDWICH

9. Heat pan to medium-high heat.

10. Add pork in a single layer to the pan.

11. Cook 3-4 minutes per side or until browned.

12. Place pan in the oven and cook for 6-8 minutes longer (or until 
desired level of doneness).

13. Remove pork from the oven and let rest for 5 minutes.

14. Thinly slice pork.

15. Spread mayonnaise evenly over bottom pieces of bread.

16. Divide sliced pork evenly and place on top of mayonnaise.

17. Top pork with pickled vegetables and serve.

 

INGREDIENTS
SANDWICHES

1 Crispy roll PC 09645

1/4 Cup mayonnaise

1/4 Cup coriander leaves

1/2 Cup thinly sliced cucumbers 

PORK

450g Thinly sliced pork fillet

2 Tbsp soy sauce

2 Tbsp fish sauce

3 Tbsp brown sugar

2 Tbsp minced lemongrass

1 Tsp minced garlic

2 Tsp sesame oil

1 Tbsp vegetable oil

Salt and pepper to taste

PICKLED VEGETABLES

3/4 Cup shredded daikon radish

3/4 Cup peeled and shredded 
carrot

1/4 Cup rice vinegar

1 Tbsp granulated sugar

1 Tbsp water

OPTIONAL

2 Tbsp thinly sliced chilies 

Vegan friendly

62% OF CONSUMERS  

ARE INTERESTED IN  
GLOBAL SANDWICHES* 

BANH MI IS ONE OF THE  

FASTEST GROWING SANWICHES  

BY 26% OVER THE PAST 4 YEARS* 

*Datassential ‘Global Sandwiches’, Dec. 2021 *Datassential ‘Global Sandwiches’, Dec. 2021

7A
M - 7 PM

10

AM - 2 PM
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Pizza Bagel

DIRECTIONS

1. Heat oven to 220°C. 

2. Cut bagels in half. 

3. Spread 1 tablespoon of pizza sauce over each bagel half. 

4. Sprinkle each half with cheese and desired topping. 

5. Place on a baking tray.

6. Bake 4 – 6 minutes or until cheese is  
melted and bubbly.

 

INGREDIENTS

4 Plain Bagels PC 16761

1/2 Cup Pizza sauce

1  1/2 Cups grated 
Mozzarella 

Sliced pepperoni 

Optional: Chopped bell 
pepper

Smoked Salmon &  
Cream Cheese Bagel

DIRECTIONS

1. Spread the toasted bagel bottom halves with cream cheese.

2. Sprinkle half the capers over the cream cheese.

3. Top with sliced smoked salmon.

4. Garnish with the rest of the capers, onion, and  
black pepper. 

5. Garnish with fresh dill and serve with lemon wedges.

INGREDIENTS

3 Halved and toasted 
Multigrain Bagels  
PC 16762

200g Softened cream 
cheese

3 Tbsp drained and divided 
capers

200g Thinly sliced smoked 
salmon

1/3 Cup thinly sliced red 
onion

Fresh ground black pepper, 
to taste

Dill and lemon wedges  
for garnish 

7A
M - 7 PM

10

AM - 2 PM
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THE ART IN THE SIMPLICITY  
OF 4 INGREDIENTS.

ARTISANAL BREADS ARE STEEPED  
IN TRADITION, CRAFTSMANSHIP  

AND NATURE.

We love that

DIRECTIONS

1. Prepare the pretzels sticks as per the handling instructions.

2. Allow to cool.

3. Grill the sausages.

4. Slice the pretzel sticks along the top.

5. Fill with the sausages, a drizzle of mustard and top  
with sauerkraut.

6. Serve as desired.

INGREDIENTS

12 Pretzel sticks PC 09701

240g Large German 
sausages

Mustard

Sauerkraut

Pretzel-Dog
10

AM - 2 PM

2120



MAXIMISE  
YOUR DISPLAYS

Use natural shelving that 
suggests the same earth-
laden goodness of the 
breads themselves such as 
baskets, wooden boxes and 
blackboard price stakes.

Have an assortment of 
artisanal breads displayed. 
By offering choice it makes 
your consumers pause, 
deliberate and engage.

Educate your consumers 
about the speciality that is 
artisanal breads: highlight 
the traditional methods 
used, name the loaf and its 
key tastes and features.

Pack the bread on angled shelves to 
best display their aesthetic appeal}

An active bakery infers life} family 
and creates a warm atmosphere

More and more consumers are no longer simply satisfied with “regular” bread and 
having a wider bread offering puts you in the ideal position to benefit from this trend.

Maintaining the correct balance of air and moisture is key for keeping artisanal loaves fresher  
for longer. Paper packaging helps the crust remain crisp and the crumb soft. 

The irresistible aromatic of freshly baked 
breads invites and promises gastronomic delight. 
Baking small batches of loaves throughout the day 
means that you are constantly using this ally to attract 
consumers, and never disappoints, as you always have 
freshly baked bread on hand.

Master Merchandising

Freshness is key 
and aroma is  
your biggest ally

Consumers are prepared to pay more for sustainable disposable products.  
In fact, 58% of all people feel a responsibility to use less disposable plastic.*

Did you  
know?

*Datassential ‘Sustainability’, Jan 2021 2322



Product Specifications

Tel: 0860-0-RICHS (74247)  |       WhatsApp: send “Hi” to 0860-0-74247  |  www.richs.co.za

Rich Products Corporation 77 Earp Street, Ophirton, Johannesburg, South Africa, 2091

For detailed product information and additional recipe inspiration, please visit www.richs.co.za

READY TO  
TASTE THE ARTISAN 

DIFFERENCE?
Want to know more about our 

Artisan Breads® portfolio? 

Explore  
richs.co.za/artisan-breads  

to find out more.

PRODUCT 
CODE 

DESCRIPTION CASE 
COUNT

UNIT 
MASS 

NET 
WEIGHT

09602 Ciabatta Loaf 12 units 450g 5.4 Kg

20214 Olive Ciabatta Loaf 12 units 400g 4.8 Kg

16576 Ciabatta Roll  20 units 110g 2.2 Kg

09635 Ciabatta Roll 50 units 90g 4.5 Kg

09633 Ciabatta Roll 70 units 70g 4.9 Kg

16761 Plain Bagel 50 units 100g 5.0 Kg

16762 Multigrain Bagel 50 units 100g 5.0 Kg

09751 Rustic Baguette 20 units 270g 5.4 Kg 

09753 Rustic Baguette Multigrain 20 units 270g 5.4 Kg

09711 Sandwich Baguette 50 units 100g 5.0 Kg

20211 Sourdough Boule 12 units 500g 6.0 Kg

20212 Sourdough Multiseed Batard 12 units 500g 6.0 Kg

20213 50%  Rye Batard 12 units 500g 6.0 Kg

09546 German Pretzel 60 units 80g 4.8 Kg

09701 Pretzel Stick 80 units 80g 6.4 Kg

09645 Crispy Roll 70 units 65g 4.5 Kg

09641 Crispy Roll Cocktail 200 units 25g 5.0 Kg

09639 Cocktail Rolls - Mixed Case

  - 50 x 30g Ciabatta Cocktail Roll

  - 50 x 30g Baguette Cocktail Roll

  - 50 x 30g Pretzel Cocktail Stick

  - 50 x 30g Multigrain Cocktail Roll

200 units 30g 6.0 Kg


