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Where to Meet Your Kneads.

By Beverly Brockus

Spring Wil Bread Company
coc i pnes @ duibepent piche. Cheners
Steve amd Katherine Rurka spe-
clalize in what she calls “everyday
brrescds™ Thasl ame goo] For oast and
st hies. W hat -Jl.*-lln_..m:-uln.' & s
brad s is the quality of their ingredients.
Maturally grosvn wheat berries, shipped by the
tracior-trailer ke Frown a Caimily farm in Modtansa,
aie aboie -groaad daily in the hakery. The freshsess
Oof the wheat results in a long shelf life. Oaly natg-
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have good biead. 15 @

juat that I"in a beegd
enthnsiast; good hakerie s seem o
#0 hdmnd <on Band with & neh gualay ol
life and a thoving food caltore., The ocal
brea] ewakening begun by Mark Fursienbens with
Che ogrzming of Marvelous Markal n vears ago
oy b as gkl an iedhication as any that e

Washingion atea has become a bet-
ter amd better place o live. A
rrindup of the hest breads froim
sowme off ihe area’s bast hakeries is
convipcing procl. Many of the great
Bt & are A5 SahAY I A% evar, new
O b v eanerged, amld bakeres
COnnue o Oopen or mEmp.,

Theigh sl of oar nolable bakems s Concdn ek

Spring Mill Bread Co.,
Bethesda, ¥ -654- 70T,
Cragthershucz, 301-977-7733
Rockville, 300-23]-0140;
College Pack, 33E-2HL1554,

cil algresdents ke honey and baimer
are sed, and i processed S0 gars of
preservatives. | he delicions braad s
range frn honey whole wheal, ssven-
grain cranch. and cinnaarion swir K
specialty breads like cranbermy orange.
The Rurkas am especially proud of
thair hand -heaided whole-wheat chal -

lah. The cimnamon bons, blneherry multinss, and

Of rushc breads mede [room a nonyeads! slarier, proces e ke the best borme ke versioms




