
 Sure and begorrah, it’s
March and time for all
things Irish!  We are
delighted to bring you Irish
Soda Bread and the ever
scrumptious Bacon Cheddar
Beer bread.  We’ll make
Baked Potato bread in
another nod to the Isle of
my forefathers.  Dion’s
forefathers are German
and Norwegian.. he gets
October and whatever
month is sacred to Vikings.  

This month join us for
Green iced Sugar Cookies,
shamrock shaped
Marshmallow treats, and a
general feeling of luck that
comes with stepping in the
door of our bakery.  

Handcrafted Every Day At:
Great Harvest Bread Co.
5070 Lindale Dr. NE
Cedar Rapids IA  52402
(319)826-6357
www.greatharvestcedarrapids.com

March Bread Schedule            

March Sweets Schedule    

Open Monday - Friday 7:00am-6:00pm, Saturday 7:00am-5:00pm, and Sunday 11:00am-3:00pm

Monday  
Honey Whole Wheat  ·  Dakota  ·  Cinnamon Chip  ·  Harvest White  ·  Cedar River
Sourdough  ·  Cranberry Orange  ·  Spinach Feta  ·  High 5 Fiber
Tuesday
Honey Whole Wheat  ·  Dakota  ·  Cinnamon Chip  ·  Harvest White  ·  Cedar River
Sourdough  ·  Irish Soda Bread  ·  Baked Potato   ·  French Bread and Baguettes  ·  Trial
Tuesday/Fan Favorites:  Three Olive Swirl-3/7, Finnish Pulla 3/14, Three Olive
Swirl/Low Carb-3/21, Brioche-3/28
Wednesday
Honey Whole Wheat  ·  Dakota  ·  Cinnamon Chip  ·  Harvest White  ·  Cedar River
Sourdough  ·  Cinnamon Raisin Walnut  ·  Superfood  ·  High 5 Fiber with Blueberries
Thursday
Honey Whole Wheat  ·  Dakota  ·  Cinnamon Chip  ·  Harvest White  ·  Cedar River
Sourdough  ·  Challah  ·  Rosemary Garlic   ·  French Bread and Baguettes
Friday
Honey Whole Wheat  ·  Dakota  ·  Cinnamon Chip  ·  Harvest White  ·  Cedar River
Sourdough  ·  Irish Soda Bread ·  Bacon Cheddar Beer  ·  Nine Grain  ·  Pumpernickel Rye
Saturday
Honey Whole Wheat  ·  Dakota  ·  Cinnamon Chip  ·  Harvest White  ·  Cedar River
Sourdough  ·  Apple Crunch  ·  Asiago Pesto Swirl   ·  French Bread and Baguettes
 Every Day
Buckwheat Brown Rice Gluten Exclusion 

Monday  
Maple Oatmeal Scone  ·  Blueberry Lemon Poppyseed Muffin  · Blueberry Lemon Poppyseed Batter
Bread  ·  Oatmeal Chocolate Chip Cookies  ·  Salted Caramel Cookies  ·  Brownies  ·  Savannah Bars
Tuesday
Vanilla Pecan Scone  ·  Pumpkin Chocolate Chip Muffins  ·  Pumpkin Chocolate Chip Batter Bread  · 
Mocha Crackle Cookies  ·  Mud Bars  ·  Savannah Bars
Wednesday
Dark Chocolate Coconut Macaroon Scone  ·  Banana Walnut Muffin  · Banana Walnut Batter Bread  · 
Oatmeal Chocolate Chip Cookies  ·  Chocolate Peppermint Cookies  ·  Brownies with Walnuts  ·  Savannah
Bars
Thursday
Peach Praline Scone  ·  Pumpkin Chocolate Chip Muffins  ·  Pumpkin Chocolate Chip Batter Bread  · 
Orange Dreamsicle Cookies  ·  Blondies  ·  Savannah Bars
Friday
Raspberry White Chocolate Scone  ·  Blueberry Lemon Poppyseed Muffin  · Blueberry Lemon Poppyseed
Batter Bread  ·  Oatmeal Chocolate Chip Cookies  ·  Oatmeal Raisin Cookies  ·  Brownies  ·  Savannah
Bars
Saturday
Raspberry Rhubarb Cream Cheese Scone  ·  Coconut Walnut Muffins  ·  Coconut Walnut Batter Bread  · 
Iced Sugar Cookies  ·  Ginger Cookies  ·  Mud Bars  ·  Savannah Bars
Every Day
Bread Pudding, Chocolate Raspberry Oh’s!

 Dion and Laurel Williams, Owners
dlwilliams@greatharvest.com 

www.facebook.com/Great Harvest Bread Co. - Cedar Rapids,IA



Pumpernickle Rye on
Fryedays!

Rich and dark, this glorious
caraway rye is the perfect
accompaniment to your
corned beef and cabbage,
and makes a Reuben
sandwich to satisfy the
hungriest leprechaun.  

Bacon Cheddar Beer!

It is our great pleasure to be
your neighborhood bakery, and
we particularly love our
partnership with Third Base
Brewery, another local small
business. 

Brewmeister Jim will once again
provide us with Bees Knees Ale
for this waterless bread.   The
meeting to select the best beer
for our bread was a harsh duty.
;) 

We laid in a heavy supply of
thick cut smoked bacon and
extra sharp Cheddar cheese to
bring you this decadent loaf. 
Don’t forget to phone us by
Thursday to order Hamburger
buns.  You will never forget the
treat!  

Baked Potato Bread!

Long a favorite at the bakery, Baked
Potato bread combines the heft of an
artisanal potato loaf, with a hint of
garlic and a finish of Cheddar cheese
and chives.  These loaves make the
ultimate grilled cheese sandwich and
pair well with soup on a chilly March
evening.

We moved Spinach Feta and Cranberry
Orange to Mondays to keep them on the
menu for their many fans but allow
room for other treats this month.  If
you can’t make it in on Monday or indeed
any bake day, please phone and allow us
to set aside your order for pick up
another day!

Most of the sweets are remaining the
same, but we are debuting a new recipe
for Banana Walnut batter bread and
muffins on Wednesday.  Be sure to let
us know what you think!

And to give us a hint of summer, we
have brought Orange Dreamsicle
cookies back onto the Thursday menu. 
Let these cookies take you back to
summer days and the cheerful sound of
neighborhood ice cream trucks.

Chef’s choice soups for
March(subject to change with
available ingredients)
Monday:  Broccoli Cheddar
Tuesday March 7:  Vegetable Beef
March 14:  Split Pea with Ham
March 21:  Sopa de Tortilla
March 28:  Beef Stroganoff
Wednesday:  Chicken Noodle
Thursday: Chopped Tomato Vegetable
with Quinoa
Friday:  New England Clam Chowder
Saturday and Sunday:  Chef’s choice

March Afternoon Tea Event
scheduled for March 15!

Afternoon Tea will be scheduled on
the Wednesday of the second full
week of the month going forward. 
This will allow us to schedule a second
Tea two weeks later if we have enough
interest.  

Please call and make a reservation!

Your Afternoon Tea will include finger
sandwiches, bite sized sweets,
miniature scones, and a freshly made
batch of clotted cream as well as
carefully brewed tea to your order.  

Happy St. Patrick’s Day!
May the road rise up to meet you, and not in the face!

Mon-Fri 7:00 am - 6:00 pm |  Sat 7:00 am - 5:00 pm
Sun 11:00 am - 3:00 pm


