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Bagel Café was established in 2002 and quickly became Edmonton’s favorite
bagel café. We bake Montreal style bagels — toasty and crunchy on the
outside and soft, chewy and sweet on the inside!
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How are Montreal style bagels are different from New York style bagel's?
We use egg and honey in the dough, plus honey is added to the water
(when poaching the bagel) and we bake them in our wood-fired oven...
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about

Since 2002, Bagel Café has been a
part of Edmonton’s daily life.
Located on Whyte Avenue,
we sell over 2,000 bagels a day!
All bagles are made in our wood
burning stove located in store!
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We make 23 different types of bagels, Did you know that the Yiddish
13 regular cream cheese spreads and name for cream cheese is “schmear”?
7 light cream cheese spreads. Or did you guess that we make
Feeling a little more hungry? 14,000 bagel’'s a week?
Try one of our many Learn random facts about bagel café and
bagel sandwiches! the history of bagels in the bagel blog!
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