Protein Fibre Sugar

Healthy and tasty with sprouted seeds our Amaranth bread is
our best-seller. Nutritious, dense, moist, and flavourful, it offers a
substantial chew and texture. Amaranth is a high- quallty source of
plant protein, packed with iron and calcium. Its ﬁ%er content is triple to
that of gluten. As with all our breads it works well to slice then freeze
with parchment paper and use as needed. Toast for the tastiest results!

Ingredients: Brown rice flour, organlc sprouted amaranth,
sun%lower seeds, or anic flax, organic pumpkin seeds, water,
baking powder (a uminum Fre§) sylllum xanthan gum,
citric aC|d arrowroot our, sea sa It.

B\.)(;\(WHEAT BREAD

737g | 2602
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Gluten Free Certified,
Vegan, Non-GMO, Yeast Free, Sugar Free

The bread that started Glutenull Bakery is still one of our best
sellers today. Buckwheat bread is similar to rye bread with a dense
texture. Our nutrient dense breads are baked in small batches to
ensure taste and quality. Artisan made, its production process allows
natural enzymes to react with ingredients in their own time. In turn the
products are richer in flavor, healthier and better for your digestion.

Ingredients: Organic buckwheat cereal, brown rice flour, organic
flax, baking powder (aluminium free), psyllium, xanthan
gum, arrowroot ﬂour water, citric acid, sea salt.

28451 52940

QU\NOA BUNS

750g / 2601

Protein Fibre Sugar

Gluten Free Certified,
Vegan, Non-GMO, Yeast Free, Sugar Free

Quinoa buns are exceptionally unique soft and chewy. The
\ & closest to a white bread bun they are great for sandwiches, burgers
GluteNull N% and toasted. Full of anti-oxidants, protein and fibre it's a super bun full
e B , : of health benefits. Quinoa buns density helps soothe a sensitive

(ll’J[NOA : > | stomach and as all our breads contains only natural ingredients. Artisan
¥ : made, it is baked in small batches to ensure taste and quality.
BUNS ¥ quality

Ingredients: Sprouted quinoa seeds, organic quinoa flour,
arrowroot flour, baking powder (aluminium free), psyllium,
xanthan gum, citric acid, sea salt.
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INNOVATIVE, CLEAN
&NUTRITIOUS




