AROUND TOWN

H&F BREAD COMPANY

by Jewel Hazelton

"he smiell of fresh baked bread greered me ar the door

as soon a5 | entered the bakery. H&F Bread Com-

pany is a slice of heaven located on Peachiree. The
bakery opened its doors in August of 2008 to the public
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the Adanta community, and most importantly, our part-
ner restaurants with the highest qualicy of baked goods,”
says Head Baker, Rob Alexander.

Owners Linton Hopkins, Gina Hopkins, Gregory
Besr, Andrew Minchow and ﬁ:'r:ln Smith founded the
bakery with a specihc qualitative mission to produce the
finest baked goods in the Atlanta locale. Owner Linton
Hopkins also owns well-known restaurants in Atlanta,
Restaurant Eugene and Holeman & Finch Public House,
Hopking was recently named Food & Wine magazine's
best new chef of 2009, *We believe thar this sole busi-
ness goal and s subsequent delivery is whar sers us
apart,” says Alexander. The bakery is equipped with two
specialized ovens, including a hearth oven from Franee,
enabling them o obtain a precise bake for the entire
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The seaff at H&F Bread Company is comperent, di-
verse and professional. “Many of us have a background
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in the culinary ficld, and some of our employees come
with no previous experience. Regardless of experience, we
teach and develop our staff in order to provide ourselves
with growth opportunitics,” says Alexander. The staff is
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member may enjoy work and a healthy work life balance.
“Each day we are presented with a dynamic environment
thar challenges us to constantly adapt new ways of think-
ing and working.” he says.

The ream is bed Alexander, whose |‘h.!u:"|tp'r|r||:|:-:! includes
both craft baking and developing sound bakery systems in
various sized facilities, both in the USA and Framce. Rob
has spent several years working all over the US. in dif-
ferent culinary environments to develop his craft. Robyn
Mayo, who uphelds the excellence in production, has a
SIFOE |.'|:||ir|:|.r‘l.' ficld. M.'n'il:l.lg as both a cook and pastry
chef in a two of the arca’s best ine dining restaurants.

The bakery is currently open for operation 24 hours
a day, seven days a week, but is now closed to the pub-
lic. In July of 2009, the bakery decided o close its doors
to the general public and only sell cheir baked poods for
whalesale distribution. All of their menu irems can be
found at better area restaurants, markets and four area
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lage Farmers Marker, East Adanta Village Farmers Mar-
ker, Dusk Peachtree Road Farmers Market and ac Savor
Gourmet in the Peachtree Battle Shopping Center.

H&F Bread Company bakes the finest breads and
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Evuropean techniques and Southern sensibilities. They
have a wide varicty of pastries and breads that they make.
“Chur menu is a reflection of the agreement between three
forces, The first guiding force is the respective palares of
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der. The second force is the respective palates of the own-
ership team, as guided by Linton Hopkins. The chird is
our respective community, including both customers ar
area Farmers markers and wholesale clients, thar El,l'idl,' s
with their demand.”

Bread items include hamburger buns, yeast rolls,
Pullman loaves, craft breads rd"ln'c:ing European heritage,
and Southern sandwich breads. Their breakfast pastries

include Aaky Danish and croissanes, as well as the much
loved blueberry muffin and Scottish scones. All of cheir
items are made with narural ingredients without preserva-
tives or artificial Aavors. The most popular selling item on
the menu is the hamburger bun, When creating recipes
for cheir menu items, they look at whar they think people
in the community will enjoy.

In the next tew years H&F Bread Company plans o
expand their business. They are strategically adding new
accounts. They also hired a new administrative and sales
staff thar is j::-inilll; the team in |!|.|||_1|;;.'. of |||:|:-:ir||i'.l'i|||; the

bakery's potenial.

For more l'nﬁrﬂmﬁm.r call 404-350-8877,



