
Whole CELL Bread
The best bread you can buy

WHY?
Our secret sauce.

Our secret sauce is...
There is no sauce!
But there is a secret.

We have a patented process in which we gently crush
the grains and seeds to keep the inner most cells from
breaking open

According to research, gluten is formed when the cell
is broken open and glutenin and gliadin merge in
the presence of oxygen. If the inner most cells are not
broken/opened, the formation of gluten is prevented.


