
  
 
 

Trading Hours:   
          Tuesday to Friday 9am to 5pm 

Saturday 9am to 2pm 

 

 

PRICE LIST FEBRUARY 2022   
SUBJECT TO CHANGE WITHOUT NOTICE 

 

Special Dietary / Wheat Free / Yeast Free 
 

Persons with intolerance to wheat or other grains / products should obtain their own medical advice. 
All About Bread advice is limited to the ingredients used and their bread-making qualities. 

 

PRODUCT DESCRIPTION SIZE COST 
DINKELBROT 

White Breadmix ** 
SPELT BREADMIX 

An outstanding alternative to normal wheat breads 

with excellent crusting qualities and flavour. 
Dinkelbrot suits many people with wheat intolerance.  

2kg 

5kg 
10kg 

15.90 

$35.90 
$66.90 

DINKELBROT ** 

Wholemeal Breadmix  

Just like its white partner and is 100% meal,  higher 

in fibre and beta-carotene 

2kg 

5kg 
10kg 

$15.90 

$35.90 
N/A 

DINKEL LIGHT MEAL ** 
Breadmix 

A blend of white and wholemeal flours 
2kg 

 
15.90 

 

DINKEL / RYE Bx ** 
A blend of Dinkel and Rye with excellent flavour, 
volume and texture 

2kg 
5kg 

$15.90 
$35.90 

KHORASAN BREADMIX ** 
Creamy loaf.  Less complex than Spelt and wheat  

White only   (Canada)   Organic 

2kg 

5kg 

  $16.50 

$37.90 

ANCIENT GRAIN CRUSTY 

WHITE ** 

The Ancient Grains of Khorasan (Aust) & Spelt (Germany) 
provide a tasty and nutritious bread gentle to the digestive 

system. Suits many with wheat intolerance.  

2kg 
5kg 

10kg 

$16.50 
$37.90 

N/A 

SPELT FLOUR ** 
(White & Wholemeal) 

Ideal as an alternative to standard wheat flours.  
Excellent taste texture, crust and crumb.  Suitable 

for many people with wheat intolerance.  Also ideal 
for use with yeast substitutes for breads of 

outstanding quality    (Germany) 

2kg 

5kg 
10kg 

 
$14.90 

$34.90 
61.90 

(WHITE ONLY   
IN 10Kg) 

KHORASAN FLOUR ** 
Alternative flour for baking and general purpose  
(Organic Canada) 

2kg 
5kg 

$15.50 
$36.90 

WHEAT ALTERNATIVE  

6 PACK ** 

Six delicious large loaves 6 x 500g individual packs 

to make 750g loaves, yeast sachets are included 
3kg 

  

$28.90 
 

 

 
 
 
 

YEAST, IMPROVER, GUMS 

YEAST - TUB (France) Instant pure dry yeast for use with all breads 150g $4.50 

YEAST - VACUUM PACK 

SAF ( France) Instant pure dry yeast for use with all breads 
500g $8.90 

 YEAST – 6g SACHETS SAF Instant pure dry yeast for use with all breads 20x6g $6.50 

ANTI-CANDIDA YEAST  
Designed for people with yeast intolerance. Allergy 
tested. For use with flour not breadmix              

120g 
400g 

$7.90 
$23.90 

GUAR GUM Vegetable Gum (412) 100g $7.20 

XANTHAN GUM Corn sugar gum 100% pure (415) 100g $6.20 

NATURAL IMPROVER (NOT GF) For use in bread flour not breadmix - not GF 
120g 

300g 

$4.50 

$9.90 

SOURDOUGH STARTER (NOT GF) 
Dried sourdough extract, add for flavour or add to 

kick start your own new sourdough starter culture! 
50g $6.50 

DIASTATIC MALT  (NOT GF) 
The “Secret Ingredient” for sourdough bakers, 
Promotes fermentation and volume, softer crumb.  

100g 
300g 

$4.90 
$12.90 

** INDICATES SOY FREE 

Shop 7, 95 Wanneroo Road  
Greenwood WA  6024 
T:  08 9343 4430  E: sales@allaboutbread.com.au 
www.allaboutbread.com.au   

mailto:sales@allaboutbread.com.au
http://www.allaboutbread.com.au/


 

 
Gluten Free Products  

Persons with intolerance to wheat or other grains/products should obtain their own medical advice. 
All About Bread advice is limited to the ingredients used and their bread-making qualities 

Gluten Free Products have been approved by the Coeliac Society of Australia 
 

PRODUCT DESCRIPTION SIZE COST 

GLUTEN FREE BREADMIXES 

AMAIZING BREAD 

This bread mix provides a well-structured white loaf and may be 

suitable for those with intolerance to wheat, gluten, yeast and 
lactose and egg 

1.5kg 
5kg 

$21.50 
$64.90 

SANDWICH BREAD 

MIX 

Light bread with excellent rising characteristics, good texture 

and pleasant taste contains eggwhite 

1.5kg 
5kg 

$21.50 
$64.90 

ROLL & PIZZA MIX 
Ideal for hand shaping into rolls and breadsticks and can be 
rolled with a rolling pin for pizza bases 

1.5kg 
5kg 

$21.50 
$64.90 

GF ARTISAN 
This bread mix contains no allergens (gluten, soy, dairy, egg) 

Contains psyllium husks and buckwheat 
700g $10.50 

Miscellaneous  

ARROWROOT No Preservatives  Tapioca flour 750g $5.10 

GF BAKING POWDER Suitable for gluten free baking 150g $3.20 

BESAN FLOUR 100% Chick Pea Flour.  No Preservatives 750g $7.20 

BUCKWHEAT FLOUR Suitable for pancakes and gluten free baking 1kg $8.30 

BUN SPICE (LIQUID) Add to bread & Cakes - Clove, Cinnamon, Nutmeg, Almond & Lemon Oil 50ml $7.20 

FRUIT (MIXED) No Peel SULTANAS & CURRANTS  600g $5.90 

FRUIT (MIXED) With Peel SULTANAS, CURRANTS & CITRUS PEEL  600g $5.90 

HI-MAIZE™** 
Maize based digestive resistant starch to increase fibre in diet.  

Add to breads, cakes, muffins etc 
1Kg $13.90 

LUPIN (KIBBLED) Raises the protein & lowers the GI in GF bread 500g N/A 

LUPIN FLOUR Used in baking 500g N/A 

PLAIN FLOUR Gf General cooking flour. Preservative free 1KG $9.90 

POTATO FLAKES 100% Potato flakes 500g $5.90 

POTATO STARCH  Gluten free. No preservatives 1kg $5.90 

RICE FLOUR (white) Gluten Free. Used in most gluten free baking 1kg $6.90 

    

 GLUTEN FREE CAKERY   

    

BANANA CAKE A delicious and moist gluten free banana carrot or zucchini cake 500g $8.90 

BROWNIE MIX The most decadent brownies you will ever make 500g $7.50 
CHOCOLATE MOUSSE A Most delicious easy to make dessert. Makes a family size bowl 250g $7.90 

CONTINENTAL 
CUSTARD** 

Gluten free and lactose free, instant patisserie custard 300g $6.50 

CUP CAKES So easy to mix and bake.  Versatile for adding flavours 500g $7.50 

MUD CAKE Make with either Dark or White Chocolate moist & gluten free 300g $6.90 

MUFFIN MIX A light fluffy gluten free muffin. Use with a variety of flavours 500g $6.90 

SPONGE CAKE MIX A light, moist, gluten free sponge 500g $7.90 

WHITE MOUSSE A most delicious easy to make dessert. Makes a family size bowl 250G $9.50 

** INDICATES SOY FREE 


