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majQa‘
SoH‘a® bakery
hensler

gaStaHVIS tlq ngo‘ veng Suvwl‘, gaStaHVIS
DeSDu‘ kolpingstral3e, start Cathedral shade
SoH‘a‘ bakery hensler tu‘ SoH.

,e* wej motlh bakery, chonayta‘ chup pong
wa‘logh ghltlh ghojwl‘ marie De‘ chu® ghltlh
ghltlhvetlh qaS-
taHvIS, ,ej ,oH
bej ,oH lang.
HoSqu‘mo* pa‘
law* tIr ngogh ,ej
tetlh. naH jaj-
meymaj chonay-
ta‘ pagh com-
parison Haj-
choHtaHvIS
HoSqu‘mo* nug-
Daq SoH Sop
laH ghajHa‘ghach in addition to limburger bags

chenmoH gingerbread dough cobblestone tlr
ngogh je addition belgian
(tetlh)-chunks-nIS Hech-
mo* ,ej Sar mlp traditi-
onally mohrenkopf s‘more
foam kiss.

,€] qaStaHvIS mInDaj wlj
SoH‘a‘ in the name of
bakery. boqta‘ fifty pIm
chut lulajpu‘bogh vo*

Dawlvpu‘, vaj Hopwl‘vo‘ naHSorghomDaq
qon rln loS dozen items, Hoch individually
gingerbread dough ghop tu‘lu‘bej gingerbread
figures,
naDev ,0H.
je ghot‘e®,
figures in
contrast to
mamej-lo
salt dough
ratlh edible
,ach reH
durable. meq

DaHechqang
HopwlI‘vo‘ naHSorghomDagq luch towards
potlhmeyDagq jech Sep puQmo* qlI°, Degh
environment, Sar mythologies, joq je ,e* cus-
tomer je ghaH-nuq whatever buStaHmo* neH.

naDev tu‘lu‘ pagh HablI‘ production, pagh
rIp-tlhegh Qap ,ej pagh rIn goods vo* chel.
Hoch freshly qaSmoHIu‘ handicraft products
Hoch jaj, sourdough yergho HurDaq QojmeH
according to time-honoured DochHa‘meH
narghtaHvIS ,oH. mum, wa‘ ropwl‘qoq DaH-
jaj ngeD tu‘lu‘ HeghDI* fully slow meQmo*
organic baeckereien Qap branch, certified
Hutlh DagaSmoH rIn ,ay‘ chenmoH le°
method dough leadership.



qaStaHVIS je mediterranean manufactured
SoH qaStaHvIS
laHIIj masterful.
example ,,nick-
name* italian
baguettes tuQ
lang wake-Ha®,

ciabatta bej pong

|

je focaccia, italian HapwlIj tIr ngogh, known
je cha‘DlIch pagh.

Dabbogh Hoch‘e‘ bakery wabmeyvetlh unsu-
re, ghoS je ben pIln‘a‘ friedel hensler tlhoS
van puS ben until. neH De‘wI‘ QeD HaD, vaj
bakers apprenticeship
Sung mode tagh qaS-
taHvIS ,ej vIrIQmoH-
meH vavDaj Sov-
be‘bogh rur pIn‘a‘
craftsman vay‘ vegh-in
addition to regular
yo‘SeH qaStaHvIS
bakery illness during

HaD puqloD ingmar.

HeghDI* tagh yo‘SeH lut, laH vI‘Iprup be
umqu’ ghot. oldest document vo* veng be*
hensler ylpegh‘egh Dun-vavnl* yo‘SeH taH
jabbI‘ID. constructed qaStaHVIS 1846, vaj

,e‘ presumption DaSum, nlv‘e* ,e‘ 1800 gaS-
nlSbej ghaj yo‘SeH chonayta‘, qaSlaH chorgh
bovvam maqarmeH.

poStaHVIS je chonayta‘ ngaQ bovvam veb
qaSchoH 2010, HoSqu‘mo* ram tlhe* gabriel
Qup, luq vaj jIHMej je lurDech taH! ;-)

juH nuq‘e‘ juH bakery, chaq neH law* gech-

mey vIH lut ,oH De*“¢e‘, vaj veng SuvwI‘ Dun
meQchoH nuq‘e* 15th vatlh DIS Sovbe‘bogh
rur mo‘ ravDaq Qaw* ,ej rebuilt cha® chev bID
juH ,oH DaHjaj qaStaHVIS kolpingstral3e 1
nugget ,ej malja“e 8 yllan. wa‘logh brewery,
wa‘logh mebpa‘mey schonblick-Dub ,oH luq
Such ngeD tu‘lu‘ goethe-‘ej neH puS DIS naQ
qorDu‘ hensler lach‘eghDI* law* tu‘lu‘.
friedel hensler, wej neH pastry gech, ,ach je
figurative impressions vo‘ leng qo* around ,¢j
wire ,ej plaster pa‘ manifested-je lurDech taH

jangnlS ingmar dearly ,e‘ gem ghaH ,Iv vo*
tlhoy* juH figures.

tlr ngogh meQmo* narghtaHvIS ,oH qabDaq
SoH‘a“ latlhpu‘vaD maq narghtaHvIS ,oH,
pong vaj extremely ghoghmey. ,ej SoHvaD
tlv.
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