Our strong core values are reflected in
every choice we make
100% organic ingredients

Amerikanuak

Most Amerikanuak were shepherds, as there is a
long tradition of livestock farming and agriculture
in the Basque country, which respects both the
animals and the land.
Our way of honoring this historical heritage is to
make the best possible products that are both
delicious and healthy.
We made a conscious decision to oversee every
stage of production, and to develop close
partnerships with our suppliers, so that we can offer
products of the highest sustainable quality.
We want to carry on these traditional recipes,
tastes, and methods while also ensuring that we
keep in step with current standards.

A sense of community spirit and respect
underpins every choice we make
We do our utmost to uphold family values of
solidarity, loyalty, and working together with our
employees, clients, suppliers, and all of our future
partners with whom we hope to conduct business
in a personal way.
We are fully committed to fulfilling these duties with
good humor and mutual respect to ensure that our
workplaces are pleasant environments in which to
work, live, and spend time.
These core values perfectly describe the central
ethos of the Basque community.
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Our Origins

A taste for symbols

We come from the Basque country, a region with a
strong, unique identity that straddles France and
Spain.

The Basque cross, or Lauburu (meaning
“four heads”), is a commonly used symbol
that represents the Basque identity. Its
origin is just as mysterious as that of
the people it represents, yet its rotating
movement and its four heads could be seen to
represent the natural cycle of life, or the solar cycle
that governs the changing of the seasons.

A taste for “artful living” :
Breathtaking landscapes that bring together
mountainous vistas and coastal scenery ;

The Basque flag, or Ikurrina, is a more recent symbol
of the Basque Country. Created in 1894, it is now
the official flag of the Autonomous Community of the
Basque Country in Spain, and symbolizes the entirety
of the Basque territory, even though it is not officially
recognized in France. The red background is the color
of the province of Biscay, where it was created. The
green cross represents the oak of Guernica, a symbolic
place where government officials are sworn in. The
white cross in the foreground represents the Catholic
religion and faith in God.

A wide array of sports
and leisure activities :
surfing, pelota, rugby,
hiking, golf…
Local
culinary
specialties, such as
cured ham, gâteau
basque, sheep’s milk
cheese, tapas, and
veal axoa ;
Traditional cultural events focused on sharing
and community spirit, such as village fêtes and
Mutxikoak, a traditional Basque folk dance.

A taste for freedom and community
spirit:
The origin of the Basque people remains a mystery,
but it is clear that they traveled far and wide ;
Basque language and traditional culture are still
passed on from generation to generation, both in
the Basque country and abroad, thanks to a vast
community network and an extremely strong sense
of cultural solidarity.
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Who are we ?
We are a French family based in
Bidart, a village in the Basque
country region of France. We run
a bakery in the village with a
staff of thirty.
We are proud to maintain a
special relationship with our customers, as we make the
traditional bread that they buy on a daily basis, as well
as offering them the chance to share precious moments
over one of our specialty pastries, or our deli goods.
Our economic and strategic decisions are always
in keeping with our family values of sharing and
togetherness.
We are inspired by our craft, our culture, and by new
projects, and are eager to broaden our horizons by
exchanging ideas and opportunities.

Amerikanuak
Basque Bakery

Discover the taste of our multicultural
history through three key products :
Amerikanuak is the name given to the French and
spanish Basque immigrants who traveled to the New
World to build a better future.
This chapter in our history is close to our hearts and
has inspired special recipes, which we hope will offer
you a taste of this Basque legacy left by a people who
crossed entire oceans to integrate with the American
people and build a future together.

The Gâteau Basque . . . . . . . . . . .

Every proud grandmother insists that she
holds the one and only true recipe for
the Gâteau Basque, which means there
are endless ways of preparing this local
specialty.
We have created our very own Gâteau
Basque, incorporating the traditional
texture and ingredients with our own personal touch, to
pay homage to our ancestors.

Talo . . . . . . . . . . . . .

Talo is a type of savory
Basque pancake made
of maize and garnished
with bacon, traditional
Basque sheep’s milk
cheese, or egg. It is a traditional street food that is
served at every village fête in the Basque country.

The Basque bread . . . . . . . . .

Bread is a staple of French cuisine,
which is why the typical image of a
Frenchman is a man riding a bicycle
with a baguette under his arm and a
( Basque ! ) beret on his head.
Our bread combines the classic French taste and the
free spirit so important to the Basque people: at a time
where there is a general trend toward mass production,
we choose to prioritize traditional artisan baking
techniques. Despite the trend for low-cost solutions, we
choose to work with local organic ingredients while still
providing products at a fair and stable price.

