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Philosophy

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

A good taste comes from good sowing. The origin and the pre-processing of 
agricultural products are extremely important to us.

All the products are processed with long proofing times and much handwork 
following the traditional craftsmanship of the baking trade. The gentle processing 
of the ingredients is noticeable in the unique and inimitable taste of 
our breads and buns.
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Tastier, with valuable ingredients, 
naturally authentic! 

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 conven-
tional flours due to its oily texture, since flours with germs spoil 
quickly without proper storage. We bring the rich vitamin wonder 
back into the flour and restore its pure power.

For centuries, sea salt has been mined in salt marshes in the Medi-
terranean in a traditional and gentle process. Our sea salt is natural 
sea salt and free from any additives. Along with sodium chloride, it 
contains other important minerals and, unlike refined salts, it is the 
perfect flavour enhancer for our naturally aromatic breads.  

WHEAT
GERM

SEA
SALT
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It has been scientifically proven that the flour from the whole 
grain is richer than pure wheat flour. For this reason, we have 
restored min. 1.5% of wholemeal flour to the total grain content 
of our breads from the wood-burning oven. In this way, they 
develop more taste and contain more fibres and shell content 
than conventional wheat bread specialities.

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 processing 
without artificial additives, aids or flavours, the light and durable 
dough can unfold its whole power.

“Vegan” is, in the truest sense of the word, “on everyone‘s lips” 
and no longer just a nutrition trend. If you are vegan, you give up 
foods of animal origin consciously and rigorously. In this respect, 
BACK:kult is also keeping up with the times, because all its 
brand specialities are vegetarian and - with the exception of the 
feta & pepperoni baguette - ideal for vegan consumption. Pure 
indulgence - made with care and attention - meets the spirit of 
the times.

WHOLEMEAL 
FLOUR

SOUR
DOUGH

VEGE-
TARIAN

VEGAN





Baking is TRENDY! 

The fascination for humanity’s ancient cultural technology combined with the highest
enjoyment factor has not lost its appeal.

We work with PASSION

Anyone who bakes without passion is not a real baker. This is our motto. Baking is a  
handicraft 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.

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. 

We perfect the INDULGENCE

The heat of the wood-fired oven and two other factors are essential for our breads to
taste incomparably good to your guests: passionate craftsmanship 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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Breads from the wood-burning oven
Pre-baked
Baking temperature: 200°C
Baking time: 15 min.

1240
Homemade bread
PU: 15 pieces of 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.
 

        5 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM
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Pre-baked
Baking temperature: 200-220°C
Baking time: 20-25 min.

18402
Homemade bread
PU: 5 pieces of 2000g
Mixed wheat bread with coarsely ground rye meal, rye 
flour and flakes, oat flakes, spelt and linseed in the crumb. 
The crust is cut lengthwise over the whole bread.

        6 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM



Breads from the wood-burning oven
Pre-baked
Baking temperature: 200°C
Baking time: 13-15 min.

18405
Spiced bread
PU: 18 pieces of 500g
Rustic mixed rye bread with sourdough, coriander, aniseed and caraway.
Oval shape with three diagonal cuts.

        27 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM
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Pre-baked
Baking temperature: 200°C
Baking time: 20-25 min.

18409
Spiced bread
PU: 4 pieces of 2500g
Rustic mixed rye bread with sourdough, coriander, 
aniseed and caraway.

        27 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM



Breads from the wood-burning oven
Pre-baked
Baking temperature: 200-220°C
Baking time: 13-15 min.

1247
Farmhouse bread
PU: 11 pieces of 750g
Aromatic mixed wheat bread, with sourdough and fresh wheat germs.
Rustic cut lengthwise, dusted with flour.
 

        5 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM



Pre-baked
Baking temperature: 200-220°C
Baking time: 13-15 min.
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1241
Wild wheat original
PU: 18 pieces of 420g
Pre-baked, dark rustic wheat bread with a wild tear
and the typical wood-fired oven flavour.

        2,5 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM



Breads from the wood-burning oven
Pre-baked
Baking temperature: 200-220°C
Baking time: 13-15 min.

1243
Multigrain bread
PU: 18 pieces of 410g
Aromatic bread with sourdough and fresh wheat germs, sprinkled with light and dark linseed, 
sunflower seeds, oat flakes and coarsely ground rye meal.

        2,5 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM
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18407
Pumpkin seed bread 

PU: 20 pieces of 400g
Mixed wheat bread with 

sourdough and pumpkin seeds.

18410
German farm bread

PU: 18 pieces of 500g
Rustic roggen mixed bread 

with sour dough.

        3 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM

18430
Spelt-apple bread

PU: 15 pieces of 550g
Real, seedy, rustic & with the light 
fruity sweetness of our apples, it’s 

bread between two worlds!

        6,5 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM

        6 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM



Baguettes from the wood-burning oven
Pre-baked
Baking temperature: 200°C
Baking time: 15 min.

18396
Pane di frutta
PU: 15 pieces of 410g
Wheat bread with dries 
apricots, dates, figs 
and almonds.

        4 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM

18374
Baguette with olives
PU: 20 pieces of 410g
Wheat bread with abundant dark 
and green olives, as well as sea 
salt and oregano. 

        2,5 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM
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18388
Baguette feta  
& pepperoni 

PU: 15 pieces of 410g
Wheat bread with original Greek 

feta cheese, paprika and small 
pepperoni, as well as garlic 

and Italian herbs.

        4 %
WHOLEMEAL 

FLOUR
WOOD-BUR-
NING OVEN

WHEAT 
GERM

18389
Baguette Grano Nature

PU: 18 pieces of 380g
Wheat bread original - made in a 
rustic-style by hand and baked in 

the wood-burning oven.

        4 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM

18387
Baguette with tomatoes 

PU: 15 pieces of 410g
Wheat bread with dried 

tomatoes, garlic and onions, 
as well as sea salt

 and oregano.

        5 %
WHOLEMEAL 

FLOUR
WOOD-BUR-
NING OVEN

WHEAT 
GERM



Pre-baked
Baking temperature: 200-220°C
Baking time: 13-15 min.

18400
Mixed selection 
PU: 5 x 3 pieces, total net weight 6060g
Mixed selection with olive bread, tomato bread, baguette grano nature, 
pane di frutta, feta & pepperoni. Further information on the products 
can be found on the previous pages 16-17.



1244
Baguette brown

PU: 16 pieces of 410g
Brown wheat bread sprinkled with 

coarsely ground rye meal, sea salt and 
light linseed and twisted by hand.
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        10 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM

18431
Baguette apple-walnut

PU: 18 pieces of 400g
Long wheat bread with apple pieces 

and walnuts, twisted by hand and 
rolled in wholemeal spelt flour.

        6 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM

18406
Baguette multigrain

PU: 20 pieces of 450g
Rustic, long multigrain bread with five 

different types of grain.

        1,5 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM



1239
Set of four rolls
PU: 18 pieces of 355g
Handmade, uneven round rolls, 
each baked in a set of four.

Rolls from the wood-burning oven
 
Pre-baked
Baking temperature: 200°C
Baking time: 15 min.

        4 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM



1242
Set of two rolls
PU: 36 pieces of 180g
Handmade, uneven round rolls,
each baked in a set of two.

Pre-baked
Baking temperature: 200-220°C
Baking time: 13-15 min. 
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        5 %
WHOLEMEAL 

FLOUR
SOUR

DOUGH
WOOD-BUR-
NING OVEN

WHEAT 
GERM



Potatoe rolls from the rack oven
 
Pre-baked
Baking temperature: 200°C
Baking time: 10-12 min. 



231256
Potatoe roll light

PU: 60 pieces of 125g
Bright, rustic and handmade grain 

roll with a flour topping. 
Potato flakes proportion of 12%.

        5 %
WHOLEMEAL 

FLOUR
WHEAT 
GERM

1257
Potatoe roll dark

PU: 60 pieces of 125g
Rustic, dark grain roll with roasted 

rye, malt and an amount of 12% 
potatoe flakes. 

        5 %
WHOLEMEAL 

FLOUR
WHEAT 
GERM

1258
Potatoe roll 
with grains

PU: 60 pieces of 125g
Dark grain roll with grains made in a 

rustic-style by hand and a potato flake 
proportion of 10%. With malt, flax-

seed, sunflower seeds in the dough  
sprinkled with flaxseed, subflower 

seeds, oatmeal and rye.

        5 %
WHOLEMEAL 

FLOUR
WHEAT 
GERM



1261
Potato roll with sweet potatoes
PU: 70 pieces, each 110 g
Round, rustic and skilfully shaped, lightly floured wheat bread roll, light inside,
slightly crusty outside and with 19% sweet potato pieces. 

Pre-baked
Baking temperature: 200°C
Baking time: 10-12 min. 



1262
Dark potato roll with potato pieces
PU: 70 pieces, each 110 g
Round, rustic and skilfully shaped, lightly floured wheat bread roll, light inside,
slightly crusty outside and with 26% potato. 

Pre-baked
Baking temperature: 200°C
Baking time: 10-12 min. 
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Baguettes and rolls baked on a baking stone
Baguettes
Pre-baked
Baking temperature: 190-210°C
Baking time: 9-11 min. 

28344
Baguette Mélange 
PU: 3 x 5 pieces, of 420g/each
Mixed selection of wheat bread, mixed wheat bread and wheat bread sprinkled with linseed, 
sesame, sunflower seeds and blue poppy seeds.

SOUR
DOUGH

Rolls
Pre-baked
 Baking temperature: 190-210°C
 Baking time: 4-7 min.
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15152
Baguette original
PU: 15 pieces of 420g
Very rustic handmade baguette. 
Special handcrafted and 
uneven look.

1902 
Apricot-hazelnut roll 
PU: 100 pieces of 90g
Mixed wheat roll with apricots, 
hazelnuts and potato flakes.



Serving suggestions
There are countless traditional recipes…!

However, we want to show you particularly varied and exceptionally tasty
creations that leave nothing to be desired - even visually. Because they are
a feast for the eyes, too - and excellent bread needs excellent topping!

Draw inspiration from the next few pages and try them out. 
You will be amazed - and that’s a promise.



1247 Farmhouse bread

Bread sandwich with beetroot cream cheese 
and colourful garden vegetables.
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1247 Farmhouse bread

Farmhouse bread with horseradish mayonnaise, 
green marinated asparagus 
and stremel salmon.
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1240 Homemade bread

Homemade bread with beetroot cream 
cheese, Barbary duck and grilled 
butternut squash.
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18388 Baguette feta & pepperoni 

Feta-peperoni baguette with ricotta, stewed porcino mushrooms
and red beet sprouts.



1902 Apricot-hazelnut rolls

Apricot-hazelnut rolls with caramelized 
goat’s cheese, grilled red kuri 
squash and pear chips.
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1257 Potatoe roll dark

potatoe roll dark, cream cheese, mixed salad, 
Roquefort, figs, walnuts, honey.
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1258 Potatoe roll with grains

Tomato creme, mixed salad, crayfish, 
mango-chilli salad.
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We give your sales a jump-start…
The eye controls the purchase. This means that if you offer the eye visual stimulation, the 
need is awoken. We help you increase your sales by providing a beautiful, visual and 
sophisticated presentation of the goods.

…with promotional support

We supply you with suitable display items, cutting devices, bread bags and much more.

…with photos of our products

We are glad to provide you with our product pictures for your adverts and websites.

7777  Cutting 
 device 
for a consistent slice thickness of 1.5 cm
PU: 1 piece 

7778 Bread knife 41 cm  
 serrated edge 
as cutting device
PU: 1 piece
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8207 BACK:kult Bread basket 
bicoloured, with embroidery

PU: 1 piece



8208 BACK:kult Bread cloth 
Bread towel / cloth napkin with imprint

PU: 20 pieces
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Zweier-Bürli
Weizenkleingebäck aus dem Holzbackofen

160 g
Von Hand geformte, ungleichmäßige runde Weizenwe-
cken, jeweils 2 aneinander gesetzt. Handwerklich, rustikal 
hergestellt. Mit einer kräftigen aromatischen Kruste und 
einer saftigen Krume.

Zutaten: Weizenmehl, Wasser, Roggenmehl, Weizen-
vollkornmehl, Meersalz, Weizenkeime, Hefe.
Allergene: Gluten. Kann Spuren enthalten von: Schalen-
früchte, Lupinen, Soja, Milchprodukte, Sesam und Eipro-
dukten. Hinweis: Dieses Produkt enthält Vollkorn-
mehl, trotz sorgfältiger Verarbeitung, kann es harte
Getreidebestandteile enthalten.

4 018158 901137

BACKUNION GmbH
Am Gierensberg 5  |  56581 Kurtscheid  |  www.hack.ag

Mindestens haltbar bis:

Trocken lagern und vor 
Wärme schützen.

Nährwertangaben je 100 g
Energie kJ 1063 / Kcal 251
Eiweiß  7,7 g
Kohlenhydrate  51 g
    Davon Zucker  0,9 g
Fett  0,8 g
    Davon gesättigte
    Fettsäuren 0,1 g
Salz  1,6 g

All illustrations similar. *Also available in 85 x 130 cm.

*Auch in 85 x 130 cm erhältlich.

7553 Bread shelf
PU: 1 piece
Basket format:
40 x 40 x 14 cm
Shelf format:
65 x 130 cm*
 

8252  Folding bag 
  with window
“BACK:kult”
12 + 5,5 x 48 cm
PU: 500 pieces

8253 Folding bag 
  with window
“BACK:kult”
20 + 8 x 42 cm
PU: 500 pieces

Labels
„BACK:kult“ 
Self-adhesive for the folding 
bag with window
Example
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About:
Subject to modifications, our general terms 
and conditions apply.
Editor: HACK AG, Kurtscheid.
Version as of September 2018
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We would be happy to send you, upon request, an individual 
offer, a product sample and/or our specifications.

For any other questions, please do not hesitate to contact 
your personal contact partner at any time.

HACK AG
Karl-Hack-Allee 1
D-56581 Kurtscheid
Tel. +49 2634 9660-0
Fax +49 2634 9660-40
info@hack.ag

www.hack.ag


