BOGHOSIAN
LAVASH BREAD

Our Armenian Lavash Bread is from an authentic recipe that goes back
forty five centuries. In those Biblical times, clay ovens were used to obtain
the wonderful taste and texture of Lavash Bread. The same pleasant taste
and texture you'll enjoy from our Lavash Breads baked in our own ovens
today. Enjoy!

FOR FRESHNESS AND LONGER LIFE, KEEP IN REFRIGERATOR.
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