
It is said that when ancient man discovered 

that grains could sustain them through winter 

and be multiplied in summer, civilization began. 

Since early fl atbreads were baked directly 

on coals and heated stones, bread has 

been valued and bakers held in high regard. 

With the spread of the Roman empire, 

leavened bread became the staple food across 

Western Europe. Four simple 

ingredients – fl our, water, 

yeast and salt – have been 

blended ever since to make 

the breads we’re familiar 

with today. Then and now, bread is included 

on dinner tables as a celebration of the simplest 

pleasures of daily living. Villa Di Manno Bakery 

is proud to carry on the traditions of the 

artisan bakers of Europe from centuries ago. 

The European Tradition

Villa Di Manno is pleased to meet your custom needs for product, packaging and private labelling. We will select the 
case size that fi ts your needs and can package buns in quantities of 6, 12 or bulk.
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