
 

 

Thanksgiving week order form 
Please place orders by Sat. 11/22 $25 minimum 

 

Name__________________________ 
Daytime phone #__________________ 
Pick-up day (check one & mark time) 
___Monday 11/24          time of pick up is needed  

___Tuesday 11/25 
___Wednesday 11/26 
 

How many Dinner rolls? $3.99/6  $6.98/dz 
___ doz.  Virginia Dinner Rolls  . 
___ doz.  Honey Whole Wheat Dinner Rolls 
___ doz.   Stuffing Bread Dinner Rolls 
___  doz.  Honey White Dinner Rolls 
 

How many Tea Cakes & yumkin logs? 
___ .  Pumpkin Chocolate Chip Tea Cake $7.09 
___  Cranberry Apple Pecan Tea Cake $7.09 
___  Pumpkin Yumkin Cream Cheese logs $12.50 
___ Kentucky Bourbon Bread  $ 15.99 
 

How many loaves of bread? 
_____ Cinnamon Swirl ( Wheat or White ) $6.49 
_____ Honey Whole Wheat $5.09 
_____ Turkey Centerpiece $11.99 
_____ Honey White $5.09 
____  Stuffing Bread  $6.09 
_____Pumpkin Swirl  $7.39   with Pecans $ 7.79 
____  Other, please specify…__________________ 

 

How many Thank you gifts? 
___ Gifts of Jam & Bread $23.99 (A loaf of Honey 
Whole Wheat, 6 giant Cookies, and jam in a  gift bag.)
___ Comfort Basket—$29.99  (A dozen rolls, a teacake 
and a soup mix in a wicker basket.) 
___ Abundant Basket— $49.99 (It includes a loaf of 
Honey Whole Wheat, the specialty loaf of the day, the 
teacake of the day, a jar of gourmet jam, a Great 
Harvest bread knife and  homemade trail mix.) 
 
How many Sweets  
___  4 pk Scones  Cinnamon Chip   $ 8.49 
___ 4 pk Muffins  low fat mixed fruit   $7.79 
___  4 pk Cinnamon Rolls   $8.99 
___  6 pk Cookies  Dillon  $7.89 
___  4 pk Savannah Bars   $7.79 
Paid $__________              
 

Great Harvest team member name: 
please attach receipt to order when paid 

 
 
 
 
 

Top Turkey time tips… 
 1.Order early for fabulous Thanksgiving  
dinner rolls and bread!  Simply use the form 
on the back of this flier. Please place orders 
by Saturday, Nov.22th. $25 minimum 
2. Remember to pick up your order by 5 pm.  
3. Great Harvest bread makes great stuffing! 
Unfortunately, our slicing machine does not 
make cubes. Although we have tried in the 
past, we have given up in order to keep good 
bead from going to waste. The good news is 
that it takes just a few minutes when you do 
it by hand. Let the cubes dry out for 3-4 
days in a paper bag or dry them in the oven 
for 3 hours at 200 degrees. 
 
Here is a simple recipe for a delicious 
 stuffing: 
1 loaf of Honey Whole Wheat or Beehive White  
1 1/2 cups chopped onion 
1 1/2 cups diced celery 
1/2 cup butter 
1 tsp. each of rubbed sage, poultry seasoning, and salt 
Dash of fresh ground black pepper 
1/2 cup chicken broth 
Cube and store bread in a brown paper bag (should 
equal 8 cups) for 3-4 days or dry in an oven for 3 
hours at 200 degrees. Cook and stir onion, celery, and 
butter in a medium skillet over low medium heat until 
tender. Stir in seasoning. Place cubes in large bowl and 
toss with onion mixture and broth. Bake at 325  
Degrees for 90 minutes. Refrigerate leftovers. 
 
 
Our November Menu has the Stuffing Bread 
Recipe and how to reheat our dinner rolls on 
the back. 
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