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HOME
OF
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REAL
GERMAN
BREAD
www.hack-export.de

The home of the traditional
bread from the wood-burning
oven is in a small local
community with 992
inhabitants called Kurtscheid.
It is located in the district
of Neuwied in the legendary
Westerwald, a 3,000 km² large
German low mountain range.
Old Bridge over the River „Lahn“ in Limburg, a very old town from the
time around 5000 BC.

Baguette with olives
410g
Wheat bread with
abundant dark and
green olives, as
well as sea salt and
oregano.

PHILOSOPHY

With the BACK:kult brand we promote the significance of bread as
real precious staple food.

The best taste is only possible with the best ingredients. The origin
and quality of those ingredients is extremely important to us.
All the products are created with long proofing times and made
largely by hand, using the traditional craftsmanship of the baking
trade. The gentle mixing of ingredients results in the unique and
unbeatable taste of our breads and buns.

-2-

TASTIER, WITH VALUABLE, HEALTHY
INGREDIENTS, NATURALLY AUTHENTIC!
WHEAT
GERM

The wheat germ is the heart of the kernel and the most precious part of the grain.
Sadly, the germ is removed in 90% of conventional flours due to its oily texture, as
flours with wheat germs spoil quickly without proper storage. We bring the vitamin-rich wonder back into the flour and restore its pure nutrition.

SEA
SALT

For centuries, sea salt has been mined in salt marshes in the Mediterranean in a
traditional and gentle process. Our sea salt is natural sea salt and free from any
additives. It contains important minerals and, unlike refined salts, it is the perfect
flavour enhancer for our naturally aromatic breads.

SOUR
DOUGH

WHOLEMEAL
FLOUR

The healthy and natural sourdough with its precious lactic acid bacteria, yeasts and
enzymes makes the breads so aromatic, so light, so nourishing. Through its gentle
and natural baking without artificial additives, aids or flavours, the light and elastic
dough can retain its nutrition and develop its exceptional taste.
It has been scientifically proven that the flour from the whole grain is richer than
pure wheat flour. For this reason, we have restored our wholemeal flour to the
maximum grain content in our breads from the wood-burning oven. In this way, they
develop more flavour and contain more fibres and shell content than conventional
wheat bread specialities.

GOOD BREAD HAS ALWAYS REQUIRED GOOD SOCIETY.
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A breakfast slice with the contents of a typical Chinese breakfast.

THE NEW CHINESE
BREAKFAST
The change must come!
Ingredients for a traditional Chinese breakfast

So, what ist different in China? In Europe (on the Continet, at least) a traditional breakfast ist easy to prepare.
Bread is purchased baked and sliced by the baker. Cheese can also be bought in convenient slices. Other stuff
can be spread on the bread; quick and easy.

the workplace, Chinese managers no langer accept
employess coming in one by one at ther convenience.
Work starts at 09:00 and you better be theire on time.

Not so for traditional breakfast in China. Congee or noodles have to be cooked. Pickeld vegetables, meat and eggs
need to be sliced or chopped and placed on the table
on small plates.

With our typical German bread, breakfast is much
easier and saves time. In the morning, the slices of bread
are topped in an easy, creative and healthy way. Due
to the roughage in the bread, a feeling of satiation is
quickly reached which lasts for a very long time. And the
deliciously topped slices can be eaten on the way to
work, in the metro or at work.

However, driven by economic growth, the pace of life has
increased dramatically in China – which can be seen in
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Homemade bread
480g
Mixed wheat bread with
coarsely ground rye meal,
rye flour and flakes, oat
flakes, spelt
and linseed in the crumb.
Crust cut repeatedly in a
criss-cross pattern.

ONLY THE BEST
Pumpkin seed bread
400g
Mixed wheat bread with
sourdough and pumpkin
seeds.

BREAD FROM THE WOOD-BURNING OVEN
Multigrain bread
410g
Aromatic bread with
sourdough and fresh
wheat germs, sprinkled
with light and dark
linseed,sunflower seeds,
oat flakes and coarsely
ground rye meal.
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Wild wheat original
420g
Pre-baked, dark rustic wheat
bread with a wild tear and the
typical wood-fired
oven flavour.

WE PERFECT THE

INDULGENCE
THE HEAT OF THE WOOD-BURNING
OVEN AND TWO OTHER FACTORS ARE
ESSENTIAL TO OUR BREADS TO
TASTE INCOMPARABLY DELICIOUS:
PASSIONATE CRAFTSMAN- SHIP AND
GOOD INGREDIENTS SUCH AS THE PRECIOUS WHEAT GERM,
WHICH WE ADD TO OUR BREADS
AT A LATER STAGE.
JUST LIKE OUR PURE WESTERWALD
WATER, WHICH TURNS EVERY BREAD
INTO A DELICACY.
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THE WAY OF BREAD
and half-baked products
FROZEN STORE

STORE

TRUCK

TRUCK

CHILLED
STORAGE

DEEPFREEZING
STORAGE

max. 48h
closed
packaging

BAKING
OVEN

BAKING
OVEN

200°C/13 min

180°C/13 min

CHILLING

CHILLING

PACKAGING

PACKAGING

SHELF

SHELF

Storage time
12 h

Storage time
12 h
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Farmhouse bread:
Bread sandwich with beetroot
cream cheese and colourful
garden vegetables.
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Farmhouse bread
420g
Rustic mixed wheat bread with rye
meal, rye flour and rye flakes, oat
flakes, spelt and linseed in the
crumb. Cut into slices, 6 slices each
individually packed.
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PUT IT IN
THE OVEN
AND WE HELP YOU WITH
OUR BAKING MATRIX,
INDIVIDUALLY ADAPTED TO
YOUR OVEN,
BECAUSE ONLY PERFECTLY BAKED
BREAD RECEIVES THIS
UNMISTAKABLE CRISPY CRUST
AND IRRESISTIBLY
GOOD TASTE.

Spiced bread 2500 g
Rustic mixed rye bread with
sourdough, coriander, aniseed and
caraway.
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MADE IN GERMANY
Our wood-baked bread is baked in a traditional German
bakery, which opened its first bakery in 1930, in
Kurtscheid made by hand in the Westerwald and baked in a wood-burning oven. The fascination of traditional baking techniques combined with the highest
pleasure factor has lost nothing of its charm to this day.
Anyone who bakes without passion is not a real baker.
This is the credo of the traditional German bakery we
work with. Baking is a craft in the original sense. The
bakers of our wood-fired oven products love to process
the dough with their hands and form delicious baked
goods from it. You can taste the love of baking - that is the
recipe for success. And this tradition is constantly being
passed on - from generation to generation, from master
baker to apprentice.

It goes without saying that we use the most modern oven
technology for the bread from the wood-burning oven.
But the process is an old-fashioned one, following all the
rules of good baking. Solid ovens are indirectly fired with
untreated beech wood. The breads are baked in this special heat and the result is fascinating: the gentle baking
process produces a very special aroma and a uniquely
strong crust over the juicy crumb.
The heat of the wood-fired oven and two other factors
are essential for our breads to taste incomparably good:
passionate craftsmanship and good ingredients - such
as the valuable wheat germ, which we subsequently add
back to our breads. Just like our pure Westerwald water,
which makes every loaf of bread a delicacy.

Spiced bread 500g
Dark rustic wheat bread
with a wild tear and the
typical wood-fired oven
flavour.
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THE GERMAN FOREST. 6 FACTS!
1. With a total forest area of around 11.4 million hectares (corresponding to almost one third of Germany‘s
total area), Germany is one of the most densely wooded
countries in the European Union.
2. The states of „Rheinland-Pfalz“ and „Hessen“ (42.3%
each) have the largest forest shares (in relation to the
state area).
3. In the German forest there are altogether about 90 tree
and shrub species. The four most common tree species
are the conifers spruce (26%) and pine (23%) as well as
the deciduous trees beech (16%) and oak (11%).
4. A total of 1,215 plant species occur in Germany‘s forests, including 90 different tree and shrub species alone
as well as thousands of different animal species, most of
them insects.
5. Every year the forest stores around 2.6 billion tons of
carbon and is therefore a real climate protector.
6. More than 70 percent of Germany‘s total forest area
is managed according to the strict criteria of independent forest certificates such as the PEFC and FSC seal.
They are regarded as proof of sustainable forest management, which is the basis for the positive development of German forests. With a certified forest area of
approximately 7.5 million hectares (as of 2019), PEFC
is the most widespread certification system both nationally and internationally. Around 1.2 million hectares of forest in Germany are currently certified according to the FSC standard (as of January 2018).

Baguette apple-walnut 410g
Long wheat bread with apple pieces and
walnuts, twisted by hand and rolled in
wholemeal spelt flour.

BAKING IS ON-TREND!
Traditionally baked bread using recipes
passed from generation to generation.
Our fascination persists with the ancient culinary heritage, not least as
the taste and enjoyment far exceeds
modern manufactured alternatives.
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TRUST
THE
CRUST

WE WORK WITH PASSION

Anyone who bakes without passion is not a real baker. This is our motto. In German
baking is a skill in its most traditional sense. Our bakers love working the dough
with their hands and making delicious baked goods. You can taste the love of baking - this is the recipe for our success. And we pass on this tradition from generation to generation, from master to apprentice.
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German farmhouse bread 500g
Rustic rye mixed bread with sourdough and a strong
aromatic crust and a juicy crumb.
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Spelt-apple bread 280g
Real, seedy, rustic & with the light
fruity sweetness of our apples, it’s
bread between two worlds!

A PERFECT MATCH

Potato roll with sweet potatoes
Round, rustic and skilfully shaped, lightly
floured wheat bread roll, light inside,
slightly crusty outside and with 19% sweet
potato pieces.

VEGAN PUMKIN/NUT DIP
Ingredients for 4 dessert portions:
150 g Hokkaido pumpkin, 150 g carrots, 1 small onion, 80 g hazelnuts (ground), 2 tsp vegetable stock,
1/2 tsp thyme (dried), 4 sprigs of rosemary, 2 tablespoons sunflower oil
Dice the onion and fry it in sunflower oil, cut the pumpkin into cubes and the carrots into slices and
add them to the onions in the pot, also add the granules of the vegetable stock.
Now put the lid on the pot and steam for 10 minutes. The vegetables briefly let it cool down, remove the
rosemary from the branch and mix with the hazelnuts and add the thyme to the
cooled vegetables and puree.
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Apricot-hazelnut rolls
Apricot-hazelnut rolls with
caramelized
goat’s cheese, grilled red kuri
squash and pear chips.

WE CREATE FASCINATION

We naturally use the most
modern oven technology for
our BACK:kult breads from the
wood-burning oven. But the
method is traditional, following all the rules of the baking
trade.
Large baking ovens are fired
indirectly with untreated beech
wood. The breads are baked
in this particular heat and the
outcome is fascinating: the
gentle baking process creates
a special aroma and a uniquely
hearty crust over the moist
crumb.

Potato roll with sweet potatoes
Round, rustic and skilfully
shaped, lightly floured wheat
bread roll, light inside,
slightly crusty outside and with
19% sweet potato pieces.

Apricot-hazelnut roll
Mixed wheat roll with apricots,
hazelnuts and potato flakes.
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PRETZELS AND OTHER LYE-DOUGH PRODUCTS.
There are various legends and explanations about the
origin of the lye pastry or pretzel. One „Swabian legend“,
for example, which is said to date back to 1477, says that
the master baker Frieder from Urach not only invented
the pretzel out of necessity, but that a cat jumped on the
baking tray so that all the dough pieces fell into a bucket
of hot lye.
However, the „Bavarian version“ of the story of its origins
tells of the baker Anton Nepomuk Pfannenbrenner, who
worked in Munich‘s royal coffee house of the court supplier Johann Eilles in the 19th century.

There, on 11 February 1839, he made a serious mistake
in the bakery: he usually glazed the pretzels with sugar
water, but on this day he accidentally reached for the
caustic soda solution that was actually provided for cleaning the trays. His superiors were so enthusiastic about
the result that on the same day they gave the Royal Württemberg envoy Wilhelm Eugen von Ursingen a pretzel to
taste.
But no matter how these wonderfully delicious products
with the beautiful brown-supplementing surface were created. They are Bavaria‘s favourite snack.

Lye pretzel
Lye wheat pretzel to finish
off in the oven.
Pretzels are ready baked.
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Lye breadstick
Lye wheat pretzel
breadstick, ready baked.

BEER, PRETZEL, TRADITION

BAYERN

The state of pretzels, the Free State of Bavaria, is the largest of the 16 states in Germany, covering an area of more
than 70,500 square kilometres, and is located in its south-east. With around 13 million inhabitants, it is the second
most populous German state after North Rhine-Westphalia.
In the south, the Free State has a share of the high mountains of the Eastern Alps and the flat Alpine foothills reaching
down to the Danube. North of the Danube, the landscape is dominated by low mountain ranges such as the Bavarian
Forest and the „Fichtelgebirge“ mountains. Bavaria‘s largest city is the state capital and the metropolis of Munich.
Bavaria is known worldwide for its landscape, traditional costumes and the Munich Oktoberfest. But also for the extremely high beer consumption of its inhabitants, as barley juice is considered a popular drink in Bavaria.
So it is hardly surprising that the per capita consumption of Bavarians in 2018 was around 188 litres of beer.
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IT‘S HERE!

THE REAL GERMAN BREAD
HACK AG | D-56581 Kurtscheid | Karl-Hack-Allee 1
+49 2634 9660-0 | info@hack.ag | www.hack-export.ag

