
Loaf Size Large Loaf Medium Loaf Standard Sliced     
Bread Size Loaf Small Loaf

Premix 600g 500g 445g 320g
Water 420ml 345ml 310ml 220ml
Approx. baked loaf weight 920g 760g 680g 490g
Using the above recipe, the following 
number of loaves can be made from 
10kg of Crusty White Bread Mix

16 20 22 31

*Cost of Mix per loaf $1.22 $0.98 $0.87 $0.62
#Bread machine cost per loaf $0.09 $0.09 $0.09 $0.09
**Water & Electricity $0.03 $0.03 $0.03 $0.03
Total Cost Per Loaf $1.34 $1.09 $0.99 $0.74

Serving Suggestion

Laucke Bread Mixes and your Bread Machine

* Pricing based on the following comparison

Laucke Bread Mixes are available in leading supermarkets nationally

From just 99c*, you can produce a 
standard 680g loaf of fresh,           
Crusty White Bread at home
Bake bread at home, simply and economically, with                     

*10kg Crusty White Bread Mix $19.50 rrp (as at 24/4/09)
#Average price of Bread Machine calculated at $139.00 (as at 24/4/09)

Assuming you will bake 3 loaves per week, over a 10 year period.
**Cost of water and electricity has been estimated


