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Happy Spring!! Celebrate the traditions of the season with favorites from LeBus Bakery. Make that Easter brunch
“eggs-tra” special with French toast made from LeBus brioche bread or kick up a favorite Eggs Benedict recipe using
LeBus ciabatta rolls. Complete a Passover dinner with sweet treats from LeBus. Try our freshly made coconut
macaroons –plain or chocolate chip. Both are sure to please!
We invite you to “hop in” and see what’s going on at the bakery this month.

Spotlight Customer: Marathon Grill So, If you are in the vicinity of 16th &

In the heart of center city Philadelphia
a trifecta of restaurants bearing the
name of Marathon Grill provides the
best seasonal and locally produced
items to their guests. The folks there
believe so much in the urban farm
movement they have their own farm
nearby supplying a multitude of crops
to each of the three restaurants and
making contributions to community
gatherings!

You will find attentive staff at each
Marathon Grill serving up delicious
American classics, like juicy burgers
and double decker turkey club
sandwiches.
All
burgers
and
sandwiches feature LeBus rolls and
breads.
Crusty baguettes, tangy
sourdough bread and healthful whole
wheat buns are part of the selection.
Owner Sheryl Borish says “I’ve been
using LeBus baked goods for a long
time. The bakery is consistent,
reliable, and easy to work with.”
Thank you, Sheryl! It’s our pleasure to
serve you and your guests.

Sansom, 19th & Market or 19th &
Spruce, drop in and experience one
of Marathon Grill’s famous Marathon
Burgers on a LeBus Brioche Bun.
You can be sure it’s made of the
freshest ingredients.

Above: Turkey & Grain burger on whole grain
(runnerskitchen.com) Below: Marathon Burger on brioche
(phillyphoodie.com)

Find us Online!
Have you checked us out on
Facebook or Twitter yet? As a
wholesale customer, If you don’t
like checking your e-mail but still
want to know about LeBus monthly
promotions - don’t fret! Our
Facebook and Twitter are kept up
to date with the latest goings on at
LeBus. Log on to lebusbakery.com
and check out the brand new blog
on the homepage. You’ll find
current deals, promotions, and
important news. Are you one of our
retail customers who frequents the
King of Prussia outlet? Check us
out online, and get to know what
daily specials are happening before
you make the trip!
If you would like to be added to our
newsletter e-mail list, contact
marketing@lebusbakery.com
Facebook.com/lebusbakery
@lebusbakery

Celebrate Grilled Cheese
Sandwich Month
Did you know April is “National Grilled
Cheese Month? Who doesn’t love all that
melty, gooey, yummy cheese between two
slices of hot toasty bread, especially when
the bread is from LeBus Bakery? Try
LeBus thick sliced country white smeared
with light mayo and layers of provolone
and mozzarella cheeses. Add a few slices
of tomato and a large pinch of dried
oregano. Toast on a hot griddle or skillet
and savor the taste of fresh baked pizza!
Try a combination of cheese flavors, like
Swiss, cheddar and Havarti, add slices of
fresh pear or apple and sandwich between
two slices of LeBus Multigrain bread.
Place on hot skillet until cheese melts.
Sweet and savory goodness with every
bite! Each one of LeBus bread loaves will
be the perfect complement to all of your
favorite grilled cheese recipes.

We’d like to hear about the combinations
you created. Please e-mail us at
marketing@lebusbakery.com or fax to
610.337.4251.

March Promotion: Brioche Pullman
From April 15 to May 15 our Brioche
Pullman loaves will be on sale! $1 off
each brioche loaf (sliced or unsliced)
for our Fresh customers, and our
Frozen customers will receive $5 back
for every case. Remember to keep
your receipts to receive credit! Please
note coupons do not apply to retail
stores.

FROZEN

Brioche is a sweet bread made with
sugar and eggs and finished with an
egg wash. Perfect for sandwiches or
French toast. Contact customer
service for a sample today!
Sliced Brioche Pullman
$5 off each case!
Begins 4/15/14, ends 5/15/14. Only
redeemable through LeBus. All copied
invoices with coupon must be received
no later than 5/31/14 for credit.
Not valid with any other product
promotion or discounted item

Fresh discount applied automatically. Please
speak with customer service for more details!
Send all invoices along with coupon to marketing@lebusbakery.com or
LeBus Bakery 480 Shoemaker Rd. King of Prussia, PA 19406 ATTN: Elise

New Product: Hearth Ciabatta
A crispy exterior with a soft
crumb—the same ciabatta you
know and love, now hearth-baked!
Call Customer Service for your
free sample today!
Hearth Ciabatta #4866 $5.90 dz
p: 610-337-1444
e: lebus1977@yahoo.com
Recipe from Owner David Braverman
LeBus Indian Brown Rice & Nut Salad
Rice *
1 ¼ c brown rice (I use short grain)
½ t salt
2 t Tamari or soy sauce
2 T olive or vegetable oil
2 ¾ c water
Combine all ingredients, bring to boil, reduce heat and simmer approximately
50 minutes or till done. Cool to room temperature and then refrigerate.
*Note – this receipt will yield approximately 3 cups cooked rice. Alternately,
just use brown rice prepared as you like or any leftover you may have

Salad
3 c cooked brown rice, cooled
2 small or one large carrot, ¼” dice, blanched and cooled
1 c broccoli florets, broken into small approximately ½” pieces, blanched and
cooled
1/3 c shredded almonds, gently browned in skillet
1/3 c chopped walnuts, gently browned in skillet
1/3 c sunflower seeds, gently browned in skillet
2 scallion, thinly sliced
½ large or 1 whole small red pepper, ¼” dice
1 spear celery, thinly diced
¾ c (loosely packed) chopped cilantro leaves
½ c raisins, roughly chopped
Toss all ingredients

Dressing
3 small or 2 large cloves garlic
1 t ground cumin
¾” - 1” piece fresh ginger peeled and roughly chopped
½ t ground cinnamon
1 small shallot roughly chopped
2T fresh lemon juice
2T soy or tamari sauce
4 T (about) fresh tomato roughly chopped (you can substitute 2T tomato
paste)
½ t cider or wine vinegar
1 c olive oil
Puree all ingredients in processor until smooth and emulsified (it’s best to
start with only half the oil so mixture will be thick while pureeing, then add the
rest at the end) Dress the salad prior to serving. Use as much dressing as
you need to suit your taste. You may have some dressing left over.

If you have a comment, suggestion, question,
or would like to be featured in the next issue,
please contact a representative today!
480 Shoemaker Rd
King of Prussia, PA 19406
Tel: (610) 337-1444
Email: marketing@lebusbakery.com

