
Wild About Bread

384640 - Everything But The Bagel Mix
Making bread at home is truly simple with Wild About Bread - add warm water, yeast, and bread mix to
the reusable container, mix, shake, and proof. With step-by-step EASY baking directions resulting in a no-
knead bread, you can create traditional loaves, boules, baguettes, breadsticks or rolls!
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Who can resist the poppy seed, sesame seed, garlic, and onion flavor combination of the Everything Bagel seasoning?   

We couldn't.  We created an incredible Everything BUT the Bagel bread mix that tastes likes the Everything Bagel.  

Makes one 1 pound loaf

Seasoning packet and yeast packet included 

Add the Everything Seasoning packet to the warm water before adding the bread mix

Use a digital thermometer to check water temperature is between 100-105F for best results

Proofing time is between 1.5 to 2.5 hours when proofed at 75-90F

Dough will proof until double in size, but not significantly more due to the Everything seasoning.
ALLERGENS: Wheat, Sesame Seed, Poppy Seed

see label Contains:

Free From:

Brand Manufacturer

Wild About Bread Wild About Bread LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

850025217033 EBBgl 1lb 384640 10850025217030 12/16 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

14lb 12lb United States Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

15.19in 10.13in 9in 0.8ft3 12x5 365days 60°F / 77°F

Dry Storage

How-to videos and creative baking
tips are available online at
wildaboutbread.com, on Instagram,
and on Facebook.

How-to videos and creative baking
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