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			Quality made with passion


		

	


	
		
			Our story


		

	


	
		
			See how
		

	







	
		
			Simple ingredients, sophisticated process


		

	





	
		
			Wild Wheat is Auckland’s leading producer of artisan, specialty breads. We produce a varied range of sourdough and European-style breads, along with rustic, delicious pastries and savoury items.

We use no additives or preservatives, preferring to use time and effort to create great tasting bread that is also good for you.
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Our bread
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Our pastries



 
 
 












	
		
			What’s new?
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		Andrew’s Story – The Cook
	


	May 5, 2020
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		Smoked Rye Sourdough
	


	October 10, 2019
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		September’s Sprouted Lentil Sourdough
	


	September 12, 2019

	
	





	
		
		
		[image: ]


	







	
		The Ecoloaf – a sourdough with a conscience
	


	August 9, 2019

	
	










	
		
			APRIL SPECIAL


		

	


	
		
			Seaweed Sourdough


		

	


	
		
			A traditional sourdough flavoured with karengo seaweed using locally-produced organic canola oil


		

	




















	
		
			Where to buy


		

	


	
		
			Mt Eden


		

	


	
		
			813 Mt Eden Road

Tel: (09) 631-7012

Open daily

7am – 4pm

Wild Wheat Mt Eden holds an A Food Grade


		

	





	
		
			Howick


		

	


	
		
			114 Picton Street

Tel: (09) 535-9262

Open daily

7am – 4pm

Wild Wheat Howick holds an A Food Grade


		

	





	
		
			Belmont


		

	


	
		
			7/69 Lake Road

Tel: (09) 446-1091

Open daily

7am – 4pm

Wild Wheat Belmont holds an A Food Grade


		

	





	
		
			 Mangere


		

	


	
		
			58 Ascot Road

Tel: 022-569-4196

Mon – Fri

7am – 3pm

Sat – Sun

Closed



Wild Wheat Ascot holds an A Food Grade


		

	





	
		
			 Mt Albert


		

	


	
		
			849 New North Road

Tel: (09) 815-0538

Open daily

7am – 4pm

Wild Wheat Mt Albert holds an A Food Grade


		

	





	
		
			Birkenhead


		

	


	
		
			104 Hinemoa Street

Tel: (09) 418-0774

Open daily

7am – 3pm

Wild Wheat Birkenhead holds an A Food Grade
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Subscribe to our newsletter
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Instagram feed



	
    
		
    
        
            Our lovely neighbour Jo Darbyshire @bayleys_howick
            	                    [image: Our lovely neighbour Jo Darbyshire @bayleys_howick is paying it forward to Howick Wild Wheat customers today: the first 50 coffee customers this morning will receive a complimentary almond croissant. 🙏🏽🙏🏽🙏🏽  . . . #wildwheathowick #bayleyshowick #payitforward #almondcroissants #morningcoffee #greatneighbours]
        
    



    
        
            Holiday treats. Fried Panettone with fresh berry c
            
	                
	            	                    [image: Holiday treats. Fried Panettone with fresh berry compote and ice cream. Maybe not traditional but pretty delicious. Kids plate afterwards tends to suggest this hit the spot.  #panettone  #holidaytreats  #tastesgood  #wildwheatnz]
        
    



    
        
            Merry Christmas everyone. Thanks to all the custom
            	                    [image: Merry Christmas everyone. Thanks to all the customers who have supported us over this tricky year. Also big thanks to the staff who have again bent and flexed with all that has gone on this year. Hope everyone had a great day with friends and family.  #wildwheatnz #artisanbread #crazyyear #thanks]
        
    



    
        
            The shelves are stacked! Come and stock up with so
            	                    [image: The shelves are stacked! Come and stock up with sourdough for the summer holidays. . . . #wildwheatnz #wildwheatmteden #wildwheathowick #wildwheatbelmont #wildwheatmtalbert #wildwheatascot #wildwheatbirkenhead #fortheloveofsourdough]
        
    



    
        
            Our bakers are busy shaping, dividing, rolling and
            	                    [image: Our bakers are busy shaping, dividing, rolling and proving to get the dough ready for Christmas Eve. So to avoid missing out, get your orders in today. We are baking an extra helping of everything on the 24th so hopefully we'll have you covered. . . . . #wildwheatnz #fortheloveofsourdough #madefromscratch #artisanbread #christmastreats #wildwheatmteden #wildwheathowick #wildwheatbelmont #wildwheatmtalbert #wildwheatascot #wildwheatbirkenhead]
        
    



    
        
            Christmas week and time to grab your Christmas Sto
            	                    [image: Christmas week and time to grab your Christmas Stollen.  A friuty, festive German treat filled with a marzipan centre. Our bakers are working hard this week to bake these in time for the big day. . . . . #christmastreats #christmasstollen #christmasbread #germanstollen #wildwheatnz #welovecarbs]
        
    


    


	

	
	


	    
	
	        
            This error message is only visible to WordPress admins

			There has been a problem with your Instagram Feed.
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