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Bread	Subscrip/on	FAQ	

What	is	a	bread	share?	  
Purchase	a	weekly,	biweekly,	or	10-week	subscrip6on	and	receive	a	loaf	of	bread	every	Thursday	
from	the	pick-up	loca6on	of	your	choosing.	Select	from	4	loca6ons	around	Durham	&	Chapel	Hill
—WaHs-Hillandale,	Rockwood,	Downtown	Durham	(Fullsteam	Brewery),	and	Meadowmont!	

What	flavors	do	you	offer?	  
Every	week,	Companion	offers	a	basic	sandwich	loaf	and	a	cinnamon	loaf	as	well	as	a	rota6ng	
weekly	special.	Purchase	a	simple	sandwich	share	or	pick	and	choose	your	flavor	week	by	week!	

What’s	so	special	about	Companion	bread?	  
I’m	a	firm	believer	that	bread	ought	to	be	simple,	and	this	en6re	share	is	modeled	around	that	
premise.	I	use	just	flour,	water,	salt,	and	yeast,	fermented	for	24	hours	(plus	cinnamon	sugar	or	
other	fun	ingredients	for	the	fancy	loaves).	The	slow	process,	similar	to	sourdough,	renders	the	
grains	easily	diges6ble	and	incredibly	flavorful.	Baked	in	a	sandwich	pan,	every	loaf	is	easy	to	
slice,	toast,	and	store.	

Will	my	kids	eat	it?	 
Well,	I	don’t	know	your	kids	to	say	for	sure,	but	my	best	reviews	have	come	from	moms	whose	
kids	declare	it	the	best	bread	they’ve	ever	eaten!	The	soX	crust	and	chewy	crumb	please	a	kid’s	
paleHe,	while	the	nuances	of	flavor	and	the	nutri6on	density	make	parents	happy	too.	

Why	the	subscrip/on	model?	  
It’s	super	handy	for	both	you	and	me!	You	get	great	bread	at	a	low	price	every	single	week,	plus	
the	flexibility	to	put	your	share	on	hold	if	you	need	a	week	or	two	off.	This	zero-waste	model	
allows	me	to	sell	every	loaf	of	bread	before	I	bake	it.	By	elimina6ng	waste,	I’m	also	elimina6ng	
many	of	the	variables	that	make	a	bakery	difficult	to	get	off	the	ground—allowing	me	to	focus	my	
energy	on	the	baking	I	love.	

Do	you	offer	anything	gluten	free?	  
Unfortunately	I	don’t	offer	anything	gluten	free	at	this	6me,	however	because	of	the	
fermenta6on	techniques	used	in	my	bread,	many	people	with	non-Celiac	gluten	intolerance	find	
Companion	bread	easy	to	digest!		

Do	you	bake	anything	other	than	bread?	
I	offer	cookies	and	quick	breads	for	pick	up	with	your	weekly	loaf,	plus	seasonal	treats	for	sale	at	
Locopops.	I	also	take	special	orders	for	cakes,	pies,	and	other	desserts.			
Email	me	at	kendall@kendallvanderslice.com	for	more	informa6on.	

Learn	more	about	our	bread	subscrip/on	program	at	www.CompanionBreadShare.com!	
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