Welcome to Bakery Beeldfabriek010
The bakery will still be selling bread and cakes.  This year though, the bakery will not be self serve--we will happily bag up your choice of pies and muffins.  We are not be able to offer bread samples.
The store will still be open for coffee and shopping.  Unfortunately, there will be no hanging out inside to drink your coffee.
Please respect social distancing with those not in your group.
Our playground will not be open.  We want to keep everyone safe and we are unable to sanitize the play area due to using natural materials to build the playground.  We will NOT have hayrides through the woods.
3x
Bread house
This is where the magic happens!  All apples, bakery, and caramel come from this building.  We also offer kitchen items, snacks, and fun toys.  School tours also make a stop here to see our cooler where the apples are stored and our grading room where the apples are washed and inspected.
FIND OUT MORE
Bean House
Coffee, coffee, coffee!
The Beyer Homestead for many years is now a cozy coffee house.  The main floor has gift items and our barista area.  You can get your favorite cup of coffee along with a scoop of Kelly Country Creamery Ice Cream and a slice of our own Little Farmer apple pie.  Upstairs you will find themed rooms full of home decor and gift items.
FIND OUT MORE
Craft Barn
We are currently remodeling this barn so customers will not be allowed in.  BUT we have spread the Craft Barn items in to our Applehouse and Farmhouse.
CONSIGNMENT

WE ARE ALL ABOUT TASTE
We’ve been baking our hearts out since we first opened in 2003 making our homemade cakes & cookies using only real ingredients. “Real” meaning no artificial flavors, additives or coloring and 100% quality as in freshly squeezed lemons, fresh apples, 100% real butter & real eggs.
Our no-nonsense Rotterdam approach mixed with our American influence has proved to be the perfect combination that you will find in all of our products from our well-known carrot cake to our crunchy mini chocolate-chip cookies. Everything we make is handmade and homemade from scratch using quality ingredients resulting in great tasting baked goods.
Order now
When we first open in early August, we offer apple, cherry, and blueberry pies. As the season progresses, pumpkin and cranberry walnut pies are made as well.  Apple pie is our mainstay – we have them everyday we are open.  

We bake Pies
All varieties are available in 5″ or 8″ sizes; Apple and Pumpkin pies are also available in a 9″ Deep Dish. We recommend the 5″ for a single serving, the 8″ for a party of 6 and the 9″ for a party of 8. Please call for pricing.
We are proud to say that all the apples used in our pies and muffins are grown, hand-picked, and peeled here at our farm. Hence, the farm-fresh flavor and aroma that keeps our customers coming back.
With the exception of pumpkin pies, all pies are also available frozen unbaked so that you can WOW company at home with a “home baked” pie fresh out of your oven. Baked pies and muffins are also available in our freezer.
We offer sugar-free apple pies frozen and unbaked for you to bake at home.  We can bake them for you upon request.


History
Beyer Family
This land was purchased by Louis Beyer in 1866. His son, Charles Beyer, took over in 1886 and built the big barn and current house around 1890. The house took two years and three men to build. Timbers from the woods were used; the men received room and board and $500.00.
Prior to the new house being built, the home was nestled between the barns and later was used as the chicken coop until 2003. All during this time, the Beyers farm was traditional with dairy cows and crops.
Some apple trees were planted in 1890, just north of the current house where the parking lot is now. In 1925, 15 acres surrounding the house and barns were planted and in 1946, 10 acres across the road.
One of Charles' sons, Emil and his wife Evelyn, took over the farm in 1946. By this time, apples were the main crop. Their daughter, Linda Struye, continued the family tradition when taking over the family orchard tradition in 1972. She continues today to provide her customers with the experience of her childhood days on a rural farm.
The current house has undergone a historical restoration, transforming it back to it's original Victorian-era look it had in 1890 with added touches.
Open to the public since 2011, The Farmhouse has coffee, teas and unique gifts.

- - - -
Frequently Asked Questions
Can I bring my dog(s)?
     Yes you may.  We welcome all dogs on leashes.  However, due to the Health Code, there are places we can not allow dogs; inside buildings, the playground, and hayrides.  Please remember to be courteous to our other patrons and pick up after your dogs and have your dogs up to date on their shots.
Can I pick my own apples?  What kinds can I pick?
     Yes you can pick your own apples.  Different apples ripen at different time so Pick Your Own apples are only available at certain times and for a limited time.  There are 5 varieties available to pick: McIntosh, Gala, Cortland, Empire, and Red Delicious.
Can I use my own container to pick apples?
     No, our bags are manufactured according to government standards to hold the proper amount of apples.  There are three different bags to choose from.
     -Small child's bag, holds 3-4 apples          
     -Peck, holds approximately 10lbs
     -1/2 Bushel, holds approximately 20lbs
Where do I go to pick pumpkins?
     There are various pumpkins available throughtout our grounds.  If you would like to you can go straight to a field to pick your pumpkin.  During the week just ask a cashier for directions to the nearest pumpkin field and on the weekends you can catch a ride on the free you pick wagon.
Are there hayrides on weekdays?
     No there is not.  However, when large schools (i.e. Fond du lac) or multiple schools have a day off we will try to schedule a tractor driver to provide hayrides.  You can check our Facebook page to see when we do extra hayrides.

- - - -

BLOG Posts
1.
Holiday Specials!
ESPECIALLY FOR THE HOLIDAYS!
Available from December 1st: Raspberry White Chocolate Cheesecake (available in a large and small size) and a deliciously sweet Pear Caramel Pie. From december 6th: Christmas Bread and Christmas Cupcakes. Sweet Holidays!
Facebook
https://www.facebook.com/bakkerbartNL/posts/1075696829159692

2.
How to start a Bakery
Bakeries are a popular type of foodservice establishment, and they allow you to express your culinary creativity while also serving a unique market. Additionally, people with non-culinary backgrounds can get into the industry easily by opening a home bakery. Opening a bakery presents many unique challenges that are different from other types of businesses. We will take you through the process of opening a bakery from writing a business plan and getting funding to filing for permits and choosing the right equipment for your new bakery.
Before you can start planning and organizing your new bakery, you need to understand the different types of bakeries and what sort of customers they serve. There are two main types of bakeries: retail and wholesale. Although these two types of bakeries may make similar products, they have different needs and customer bases.
The parts of the bakery opening process.
·	Writing a Bakery Business Plan
·	Getting Startup Loans
·	Permits and Licenses
·	Designing a Layout
·	Ordering Bakery Equipment
·	Hiring Staff
·	Advertising Your Bakery
·	Hosting a Grand Opening
Video: https://youtu.be/5GBo6NEiIFE

3.
Bakery Beeldfabriek010 stacks more options in rebranded mobile app
Bakery Beeldfabriek010 ShopRite chain is serving up more food choices and services in an expanded and renamed Deli & More mobile app.
Now called Bakery Beldfabriek010  Order Express, the app brings a fresh look and feel and enables users to place orders from across store departments — ranging from deli meats and cheeses and prepared foods to catering, appetizers and special occasion cakes — in one spot, Keasbey, N.J.-based ShopRite said Wednesday.
Using the upgraded app, customers can order platters and catering at the touch of a button. Catering options include cakes and desserts, sandwich platters, appetizers, entrees, fruits and veggies, salads, sides, seafood, sushi, even floral arrangements and balloons. 
The new options also extend to the bakery.

4.
New store
LAAN VAN NIEUW OOST-INDIË 94
Due to the recent covid-19 rules that have been put into effect we have adjusted our shop hours.
Luckily our shop can remain open for take-away😊  Until futher notice our cafe will be closed for coffee & cake.  We’re here to welcome you from Tuesday thru Saturday from 8:00am-6:00pm.  We are closed on Sunday & Monday

Instagram
https://www.instagram.com/p/CHvf6PZjpqJ/

Maps
<iframe src="https://www.google.com/maps/embed?pb=!1m18!1m12!1m3!1d2451.67217268453!2d4.335893815791334!3d52.08569737973444!2m3!1f0!2f0!3f0!3m2!1i1024!2i768!4f13.1!3m3!1m2!1s0x47c5b70c32a7078f%3A0x3e65cedcefb99b85!2sLaan%20van%20Nieuw%20Oost-Indi%C3%AB%2094%2C%202593%20BX%20Den%20Haag!5e0!3m2!1snl!2snl!4v1606753263055!5m2!1snl!2snl" width="600" height="450" frameborder="0" style="border:0;" allowfullscreen="" aria-hidden="false" tabindex="0"></iframe>


Contact
STOP BY / CALL / MAIL:
Bakery Beeldfabriek010 
NIEUWE BINNENWEG 79A
3014 GE ROTTERDAM
info@Beeldfabriek010.nl 
010 4364774
OPENING HOURS:
MON-FR 8am-6pm
SAT 8.30am-6pm
SUN 9.30am-5pm

HOLIDAY HOURS:
December 24th 8am-5pm / December 31st 8am-4pm
December 25th (Christmas day) CLOSED
December 26th (2nd Christmas day) CLOSED
January 1st 2021 (New Years Day) CLOSED

- - - -
Lorem ipsum tekst:  https://loremipsum.nl/
Lorem ipsum dolor sit amet, consectetuer adipiscing elit. Aenean commodo ligula eget dolor. Aenean massa. Cum sociis natoque penatibus et magnis dis parturient montes, nascetur ridiculus mus. Donec quam felis, ultricies nec, pellentesque eu, pretium quis, sem. Nulla consequat massa quis enim. Donec pede justo, fringilla vel, aliquet nec, vulputate eget, arcu. In enim justo, rhoncus ut, imperdiet a, venenatis vitae, justo. Nullam dictum felis eu pede mollis pretium. Integer tincidunt. Cras dapibus. Vivamus elementum semper nisi. Aenean vulputate eleifend tellus. Aenean leo ligula, porttitor eu, consequat vitae, eleifend ac, enim. Aliquam lorem ante, dapibus in, viverra quis, feugiat a, tellus. Phasellus viverra nulla ut metus varius laoreet. Quisque rutrum. Aenean imperdiet. Etiam ultricies nisi vel augue. Curabitur ullamcorper ultricies nisi. Nam eget dui.


