




St Roger Abbey’s 
Good Organic Bread

 First of all, good bread is one 
that is carefully kneaded, but also 
made from organic flour, which 
preserves all its natural flavor. 

 When it comes to organics, 
our Religious people are concerned 
with this tradition which has 
been maintained for centuries in 
Monasteries. 

 Monks and nuns would 
constantly seek excellence in the 
service of God by paying attention 
to the cereal varieties, the flour 
grinding process, the origin of the 
salt and even the quality of their 
packing materials.

 Good handcrafted organic 
breads stand out for their taste. 
Ah! How many people miss the 
smell of the good, rustic bread 
loaves when taken out of the bakery 
oven!

 Every day, people would 
hurry to fetch their baguette of the 
day or rustic bread to feed their 
family.



       We shall never 
remind often enough 
that our good breads 
are prepared with 
ingredients free of 
chemicals, pesticides, 
synthetic fertilizers 
or herbicides, artifi-
cial color or flavor, 
industrial solvents, 
hydro-genated fat, 
sweeteners, added 
aluminum, preser-
vatives, genetically 
modified organisms, 

antibiotics or radia-
tions!

    We offer you 
organic products that 
boast an outstanding 
taste and that debunk 
all the negative ads 
that some people have 
run, on the so-called 
‘tasteless’ character of 
organic products.

    Our secrets lie 
in our choosing the 
best products, without 
sacrificing taste for the 
sake of a lower cost!

  Our organic         
products are better for 
your health, for the 
environment, and are 
certified organic by the 

   We pay attention 
to the cereals we use 
including the flour 
grade: wheat, spelt or 
rye. When garnished 
with various grains, 
our good organic 
breads will give 
organic bread and 
French bread fans 
the pleasure to vary 
their meals and sand-
wiches and make 
sure that their nutri-
tional needs will be 
satisfied.

US Department of 
Agriculture (USDA).

 In short, these 
loaves of bread are 
sound for your health, 
made of non-modi-
fied ingredients, from 
farmers who love 
Nature and enjoy 
their tilling the soil. 
They value their 
beautiful cereal crops 
and farms and do not 
seek to produce more 
and faster, for the 
sake of convenience.

 It becomes a 
pleasure to eat such 
good bread, which 
is beneficial to your 
health when we raise 
and harvest the cereals 
in unison with nature, 
by not ill-treating 
it, but maintaining 



deserves it!

     Quality ingredients 
which provide for 
your nourishment 
cannot be compared 
with those other 
ingredients, which 
seem to have be 
emptied of their 

harmony with it and 
respect the growing 
seasons as well as 
making proper use of 
their farm animals, 
so that your produce 
and products may 
be wholesome, as it 
was the case for our 
ancestors.
      Do not be fooled 
by those who at-
tempt to discourage 
you, by claiming that 
organic products are 
more expensive.

Your good health 

nutritional values, and 
actually undermine 
your health!

      When you purchase 
from St Roger Abbey 
and its “Artisan 
Monastic Bakery”, you 
encourage people like 
us who labor for your 
well being, contribute 
to biodiversity, protect 
our torn planet and 
make sure that your 
children will get to 
know Nature just 
as you wished they 
would have known it.

 We select small, 
dynamic farms, where 
the animals are grazing 
in the fields, with 
fresh produce and the 
preservation of our 
inheritance, and with 
village markets where 

farmers are happy 
and respected!

 Purchase the 
good bread loaves of 
St Roger Abbey and 
protect the health 
that God has given 
you!

  Vary your 
selection according 
to the seasons, and 
allow yourselves to 
be nourished and 
pampered by the 
good products of St 
Roger Abbey Organic 
French Gourmet 
Patisserie!



The Monastery 
Bread Loaf 
(La Miche du 
Monastère)

 According to St 
Hildegard, wheat is 
a cereal that warms 
you up and which is 
so perfect that it needs 
nothing to compliment 
itself.

 In fact, with a 
good, whole wheat 
flour, one obtains a 
quite excellent bread, 
good for the healthy 
and for the ill alike. 

     At the Monastery, 
the Nuns are making 
this bread using a good 
organic wheat flour, 
which they bake each 
morning for you.

 This is a good 
whole wheat organic 
bread that you will 
appreciate at the table 
with your family, or to 

prepare sandwiches 
for work or school.

Ingredients: organ-
ic wheat flour (con-
tains gluten); whole 
wheat organic flour; 
gluten; malt; fresh 
yeast; water; sea salt.

Three Cereal 
Bread 

(Le Pain aux Trois 
Céréales)

   Delicious bread 
made of organic wheat 
flour and 3 cereals: 
sesame, millet and 
flax. 

 This is a fair 
trio of cereals, chosen 
by our Religious 
to give a unique  
character to this 
particular bread. An 
excellent bread that 
will cause the small 
and the great alike to 
rejoice at every meal 
at home or on school 
days.

       Thus you are able 
to vary your snacks 
for the entire family.

Ingredients: Or-
ganic wheat flour 
(contains gluten); 
organic whole wheat 
flour; gluten; malt; 
fresh yeast, organic 
millet seeds, organic 
sesame seeds, organ-
ic flax seeds; water; 
sea salt.



France’s Rustic 
Bread 

(Le Rustique de 
France)

     This artisan organic 
bread was carefully 
crafted by our Nuns 
at the Monastery, 
using white organic 
wheat flour.

 As you can 
understand from its 
name, this bread 
remains simple, but its 
taste is truly ancient, 
and that is how people 
liked bread in the old 
days: both simple and 
delicious.

      Sample the bread 
of yesteryear and the 
French bread tradi-
tion. A real delight 
for connoisseurs!

Ingredients: Organ-
ic wheat flour (con-
tains gluten); organic 
whole wheat flour; 
gluten; malt; fresh 
yeast; water; sea salt.

Whole Wheat 
Bread 

(Pain Complet)

     This is our genuine 
whole wheat bread, 
for the greatest plea-
sure of traditional 

bread lovers. 

 Made using 
whole wheat flour, 
this bread preserves 
all the virtues of 
wheat and is rich in 
fiber. To craft such 
a good bread, the 
Nuns have a secret 
which consists in the 
harmonious mingling 
of good flour, the 
proper amount of 
water, perfect tem-
perature and the time 
required for the dough 
to proof; then your 
bread is best. 

 You will eat 
your fill with our 
good bread and you 
can also make your-
self tasty country 
sandwiches with it. 

Ingredients: Organ-
ic wheat flour (con-
tains gluten); organic 
whole wheat flour; 
gluten; malt; fresh 
yeast; water; sea salt.

Purchase the 
good bread 
loaves of St 

Roger Abbey 
and protect 

the health that 
God has given 

you!



French Baguette 
(Baguette
Française) 

 Who on earth 
is not familiar with 
the French baguette, 
which makes the 
best breakfasts and 
best sandwiches! 

     Plain or toasted... 
accompanied by a 
good cheese or some 
ham, butter or 
preserve spread, or 
with a light touch 
of honey! Your 
undeniable choice to 
prepare French style 
sandwiches!

       Our Nuns knead 
the dough and shape 
it into this typically 
French baguette, with 
its crust just right 
and its golden color, 
which contributes to 
making our baguette 
the bakery store’s 
champion!

 A delight that 
should not be omitted 
for all your meals 
and guests!

Ingredients: Or-
ganic wheat flour 
(contains gluten); 
organic whole wheat 
flour; gluten; malt; 
fresh yeast; water; 
sea salt.

Country Bread 
(Pain de 

Campagne)

 In Monasteries, 
we have bread savoir-
faire (know-how) and 
quality does not yield 
to mass production. 
Bread crafting is done 
in the tradition of ‘la 
boulangerie française’ 
(French baking), of 
which St Roger Abbey 
is very proud.
 
 This bread was 
carefully prepared, 
using half organic 
whole wheat flour and 
half organic white 
wheat flour. A delight 
for all connoisseurs of 
French bread!

 This is real 
country bread that is 
proper for the entire 
family, for a healthy 
and balanced food diet. 

    ‘Good and beau-
tiful’ clearly defines 
Country Bread!

Ingredients: Or-
ganic wheat flour 
(contains gluten); 
organic whole wheat 
flour; gluten; malt; 
fresh yeast; water; 
sea salt.



Rye Bread 
(Pain de Seigle)

 St Hildegard tells us: “This kind of 
graminaceous warms the system and benefits 
the healthy. Eating of this bread makes you 
vigorous.”

 St Roger Abbey’s rye bread is made of 
organic rye and a small quantity of organic 
wheat flour. This bread has character, pleases 
connoisseurs and is worth trying around a good 
table!

Ingredients: Organic rye whole flour; organic 
wheat flour (contains gluten); gluten; malt; 
fresh yeast; water; sea salt.

French 
Sandwich Loaf 

Bread
 (Pain de Mie Français)

 This bread is 
a real delight that 
melts in your mouth! 
Who does not know 
this delicious bread 
appreciated by our 
clients who seek 
Monastic products.

        Plain or toasted, 
it is sublime with 
fruit preserves, our 
great honey or tasty 
cheese!

   Make your toast 
with this delightful 
French bread or 
impress your guests 
with a grilled ham 
and cheese delicious 
sandwich.



Ingredients (French Sandwich Loaf Bread): Organic wheat flour (contains 
gluten); liquid cream; organic milk; organic eggs; organic egg yolks; 
fresh yeast; water; sea salt

The French 

Marguerite 

(La Marguerite Française)

 Originally from the 
Ardèche region of France, 
our little marguerite (daisy) 
has been appreciated for 
centuries by countless French 
families and continues to be a 
St Roger Abbey specialty!

     With its crust and rustic 
taste, our marguerite is unique 
in the bakery!

 Its pretty shape makes it 
very handy to give a little portion 
ready to be tasted by each in 
the family! On the table, it will 
effortlessly charm your family 
and guests!

Ingredients: Organic wheat flour 
(contains gluten); organic whole 
wheat flour; gluten; malt; fresh 
yeast; water; sea salt.



Norvegian Bread 
(Petit et Grand Pain Norvégien)

     If you have not tasted yet this Norvegian 
bread, hasten to do so because you have 
skipped a delicious snack meant for children 
and adults alike. Soft in texture, you can also 
eat it with chocolate spread, homemade fruit 
preserve or St Roger Abbey’s honey.

When accompanied by our distinctive organic 
coffee or select organic tea, this is delicious!

Its composition is organic wheat flour with 
raisins and a speck of sugar; milk, butter, and 
just a hint of vanilla!

Ingredients: Organic wheat flour (contains 
gluten); organic milk; organic butter; organic 
sugar; organic vanilla, organic raisins and 
fresh yeast.

Wheat Ear 
Bread

 (l’Epi de Blé)

     The original wheat 
ear shape reminds us 
of the cereal which 
has been the main 
ingredient of French 
Baking since its in-
ception. Easy to 
cut with its already 
separated sections, 
the wheat ear sitting 
on a pretty wood 
board will give your 

table a more rustic 
and typically French 
appearance!

  This bread 
provides a beautiful 
and delicious display 
when you receive 
family and friends!

Ingredients: Organ-
ic wheat flour (con-
tains gluten); organ-
ic whole wheat flour; 
gluten; malt; fresh 
yeast; water; 
sea salt.



Country Crown 
(Couronne Campagnarde)

     A tradition that can be found 
in some mountainous areas of 
France, including Savoy, and 
also around Bordeaux.

    This is a bread made of 
half organic white wheat flour 
and half organic whole wheat 
flour, with a thick crust which 
is a unique tradition in France. 
Original and succulent!

 St Roger Abbey makes 
you share in its French savoir-
faire (know- how) applied to 
bread making, to treat your 
entire family with a delicious 
sandwich or to accompany 
your favorite cooking recipe! 

 Make it a surprise to your 
guests, and have them discover a 
true French tradition!

Ingredients: Organic wheat flour 
(contains gluten); organic whole 
wheat flour; gluten; malt; fresh 
yeast; water; sea salt.



Italian Bread 
(Petit et Grand Pain 

Italien)
       Eating a generous 
slice of bread must be a 
moment of recreation. 
So, dear customer, 
here is our Italian bread 
made especially for you; 
it contains organic 
wheat flour and a dash 
of good organic olive 
oil! A delight that 
is available in our 
Abbey’s bakehouse!

 Well rounded, 
this is a distinctive 
bread from a genuine 
Italian recipe, and is 
perfectly fit to artfully 
craft all sorts of sand-
wiches! Accompanied 
by some Parma ham 

or a generous piece 
of cheese, you are 
going to really enjoy 
it. Along with your 
guests, children and 
friends! Toasted, this 
bread makes choice 
snacks!

Ingredients: Organic 
wheat flour (contains 
gluten); yeast; sea 
salt; organic olive oil; 
water.

Alsatian Bread 
(Pain Alsacien)

 Whole wheat 
flour with rye flour 
and millet, sesame 
and flax seeds; this 
bread is of darker 
complexion, which 

reminds us of the 
traditions of this 
Eastern part of 
France. Perfect to 
go with some goat 
cheese or a tasty piece 
of cheese of your 
choice, a country 
ham or to accompany 
an omelette.

      This bread en-
hances all our fine 
organic flours! Two 
great traditional 
flours from our 
ancestors, wheat and 
rye, are paired in 
this succulent bread 
prepared in a pretty 
basket to your liking. 
Lay it right on the 
table, or get it sliced 
to make snacks full 
of tasty ingredients 
for the small and 
grown alike.

Ingredients: Or-
ganic wheat flour 
(contains gluten); 
organic whole wheat 
flour; organic rye 
flour; gluten; fresh 
yeast; water; sea 
salt; organic millet 
seeds; organic sesame 
seeds; organic flax 
seeds.



 Delicious bread 
in the Polish tradition. 
Discover its taste for a 
meal shared with your 
friends, and make 
delicious toasts for 
breakfast, with butter 
or jam. Bon appétit!

Ingredients:
Organic butter; or-
ganic sugar; organic 
milk; salt; organic 
eggs; organic wheat 
flour; organic raisins; 
organic vanilla ex-
tract; organic almond 
extract; fresh yeast.

Polish Bread

( Pain Polonais)

Irish Bread
( Pain Irlandais)

 Typical of the 
Irish cuisine, here is a 
bread with character 
that will accompany 
your meals and 
satisfy everyone from 
those who feel peckish 
to the ravenous.

Ingredients:
Organic wheat flour; 
organic sugar; bicar-
bonate of soda; or-
ganic butter; organic 
raisins; organic eggs; 
organic whey.



Organic Spelt Bread

Saint Hildegard 
has praised the 
virtues of spelt. 
This cereal she 
considers to be 
the best of all, and 
described its vir-
tues in her book 
entitled Physica.

      Spelt is a robust 
cereal, rustic and 
whose resistance 
to disease allows 
it to live in 
rough climates 
of mountainous 
areas, including 
drier zones and 
shallow grounds.  

      It can also grow 
without chemicals 
or pesticides. It 
is a pure food 
and thus allows 
the protection of 
phreatic or water 
tables. Therefore, 
its ecological im-
pact should not be 
underestimated. 

 Spelt husks 
allow the cereal 
to resist even 



radioactive fallout and pollution. 
Stunning studies on this were 
made in Chernobyl, Ukraine.

        According to Saint Hildegard, 
the precious cereal contains all 
what man needs for food. She 
advises a balanced diet, including 
spelt, fruit and vegetables, to 
prevent many illnesses.

 God’s revelations to Saint 
Hildegard were studied by modern 
researchers in natural medicine, 
including Dr. Gottfried Hertzka.

 Some of their studies have 
shown that spelt contains carbon 
hydrates for muscular energy, 
endurance and a good mood, 
along with proteins for the 
body cellular regeneration and 
sufficient lipids.

 Spelt contains 45 minerals 
and trace elements which our 
body needs to renew its bone 
structure, regenerate our fibers 
and joints, for metabolism and to 
regulate the cardiac rhythm.

 Saint Hildegard praises 
this cereal also for its ease of 
digestion which facilitates the 

assimilation of its benefits, thanks 
to its solubility.

 Its nutritious value makes it 
superior to wheat and its original 
form was well maintained through 
the ages and to this day, for it was 
not selected for studies towards 
mass production as was the case 
with wheat.

 Some consumers have 
noticed that they were satisfied 
for a longer period of time after 
consuming an oatmeal-recipe 
spelt, while others acknowledged 
that they were able to concentrate 
more easily.

         Many other virtues to regulate 
cholesterol and the level of 
glucose were studied, along with 
disease resistance.

 We can but thank God for 
having revealed the virtues of spelt 
to Saint Hildegard. It took over 
850 years before well-advised 
persons started studying these 
divine revelations, which shed 
light on a key not only to unlock 
good health for the body but also 
for the soul.



 If an organic diet is facilitated 
to us by a responsible agriculture 
that shows respect for nature 
and seeks to promote our good 
health, then it is worth the trouble 
keeping ourselves informed 
about spelt and finding interest in 
what can give us greater joy and 
happiness.

 May God accompany you 
in this quest for the treasures that 
He has made readily available to 
us!

 As for us, we were also glad 
to discover spelt and consume it 
as tasty loaves of bread, having 
noticed how amazingly it can be 
digested.

 St Roger Abbey is happy 
to offer you its organic spelt 
breads: the bread of Saint 
Hildegard handcrafted with love 
by the Nuns of St Roger Abbey.

 It is known as little spelt 
in France, farro in Italy and the 
great spelt of Saint Hildegard, 
which contains so many virtues 
and has been grown in Germany 
for a long time.

 Contact us to come and 
fetch the Bread of Saint Hildegard 
from our stores, or write/call 
to have it mailed to you. Do 
not delay! Hurry to taste this 
delicious organic spelt 
bread of Saint Hildegard!



 Saint Hildegard was born in 
1098 to an old, noble family named 
Bermersheim, in Germany. She was 
gifted with an uncommon intelligence 
and as was customary at the time, she was 
entrusted, at age 7, to a secluded religious 
called Sister Jutta von Spanheim. 
The latter took care of her pious educa-
tion, following the Benedictine Rule.

 Gifted with Divine visions and 
revelations from her earliest years, she 
later decided to join the Benedictine 
Nuns and at that time, she composed 
musical pieces and songs. For the 
next 30 years, she faithfully followed 
her Rule, but was tested and tried by 
illness and experienced an intense 
mystical life. At the death of the Mother 
and Superior whom she venerated so 
much, Mother Jutta von Spanheim, the 
nuns designated Hildegard to succeed 
her.

 5 years later, God asked Saint 
Hildegard to put all her revelations 



in writing, that they might be known to 
the world. Frightened to have to engage in 
such a work, she needed the support and 
encouragements of no less than Saint Bernard 
and Pope Eugene III to start her writings, 
inspired by the Holy Spirit.

 In addition to this, God asked her to 
set out and preach to the world, to the humble 
and to the rich alike, to the Clergy also, 
and her apostolic spirit attracted crowds of 
 listeners. Her travels were accompanied by 
numerous miracles, but also persecutions. 
Despite the fact, she continued, always up in 
arms and intrepid, animated by God’s glory 
and devoured by the thirst to make her 
Divine Spouse loved.

 St Hildegard kept working at her 
writings, which include the revelations 
received from God, and were destined to 
give our suffering humanity a book on ‘the 
Art of Healing’, as a pledge of God’s Love 
for all of us.

 She worked unto the end and died 
peacefully on September 17th, 1179. Her 
radiant face emanated light, and many 
persons had already been given the grace to 
see it in her lifetime.

 Finally, Pope Benedict XVI canonized 
her on May 10th, 2012, and on October 7th, 
2012, he declared her a Doctor of the Church.



Enjoy our organic products, 
including French organic 

macarons, brioches, breads, 
cookies, viennoiseries, 

organic coffee and more. 
Taste them and offer them 

as unique gifts!

St Roger Abbey 

Organic French 
Gourmet Patisserie






