Don’t give me an “Engineered Product”
just give me a good Loaf of Bread.

leying ro find fresh and delicious,
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supermarker siore or bakery can e
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To maintain a longer shelf life and
consistent barches when prodiscing focd
in large volumes, many food producens
il pn—.-.-_-nu.lil.'n.-a, stabilizers and acher
chemicals. This is what is releered 1o as
the “engincered produce”. The fuod
pr.:.l:u'-,-r can rest each pm.lm'l: within an
inch o ies life g0 make sure the texture,
cobour, adour and appearance are just
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fermulations and barches, so they cn
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dezire. You don’t cven have to taste 1
because the rest resulis can el you
whether i9's gows] poocat or notl

Uhne of the resulis, of an ¢ ng;inu:n.'d
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list ehat resds like 2 full novel. & local
supermarker boaf of bresd has an
ingredicnt liss anpwhere arcand 18
ingredients when all you need v make a
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including the veast culore,

Shiell live is ansther e, Preservarives
are put 1o food products, so thae the
product will have time vo make it oo the
supermarket and have a decene shelf lile
in the soore. S0 the breal you buy from
the EMHETY shide ahelf is me where nesr
the bread you get i a bakery.

Bur all bakeries are noc creared equal.,
The erenel. sxpocially mosupcrmakets amsl
restauramts, is w bring in par-haked
biead, Bread maakers ay Frevee ar
pantzally frecee products as an aliemative
methad of preservation and fimizh |5ulci|15
it i the stone e simakae a |1l.1-|'||:r aboed
loaf of bread. [noother words shore cut
the vime and redisce the nevd for highly
traincd staff bociuse anyone can pop a
loaf of bread in the oven.

There 15 a price io pay for this kil of
fovd oo bakery product, and thar is
increaicd chemicals and bois of nuricns
and Aavour. The real alvernative is o
lamdl a h:':l:ri_!.' thar ehar views I'.-.alcinl_l' anel
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By PAULA MANKIMEN-IRVIN

cosking as 2 skill and an art, not a
chemecal formuilanien.

Ths i what Fresh Seart bakery s all
abour, Urvamer and haker Dave Dioonn saw
the changes i the bakery imdusary ansd
decided shar this was not the way he
wanted 1o e his bakorsbaamodcaering
service. He chose v o back oo
gradicional Fuie A methiods of h.il:'-u.g
and cooking. With talented bakers,
pastry chefs and Fed Seal chefs in his
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baking ansl cooking the okl Fshionel
way,  Going back o rnadinonzl nuethosds
{4 ingredicnts for bread) and small Bach
sives, | Dave produces a boaf of bread thar is
free of addad chemicals, He also takes this
.1|'-|m'm.|'| 1o all his |:q.||-:-|:'rg.-. bastro and
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ingredients amd docsnt Frecee any of his
ol or hakery 1H'|'u[m'r-.. w0 thar be can

priduce the most authenise ansd healthy
bl

I youa are rempred by homemade
oookics and muffins. but are warching
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cookies and muffins-which subscimee
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take home v your family.

And il your don't have iime 1o ook,
pick up a full meal ar ghe bastros oo gake
s Fior a spocial meal.

Eriday specials are 3 delighr as Dave
has added e the menu a halibhy whole
whear pizza with an asssrimenr of
halthy eoppings e choose ram. The
pizzas are baked in a new stae of the an
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When you have the chotce berween
enpinested produces or whalesome

iraditional foods made by cxomplary
hakers anad chefs, the chaice is smple

FRESH

ELIRATE A BAKERY

START

AT IS,

Ay Friesh Scast ouar passgn I'u-guh wallh ouir

custarmers cancerns; hivng whalesame,

nutritious goodness, prepared in the simplest,

sl tradimional way possible, with an

Ermphatis on |:||.|J||I:|l & freshimiess,

e only use organic flour, In all owr breads we
do not use; ails, fars or presenarcives, bleaching
agemts, stabilizer condassners, acids, SRS,
whiey I,H_T.ul,ll_'r ar any ather |_‘|.'|||'r PI-I,}I,’II:" -:ml;h
excepuon to Brioche, Cheese and Egg Breads )
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Phone: 780,433.9623

Emeail: M:wrbaimr}ﬂﬂuw.m
Wieh:  www.ireshstartbakery.com
454 Reaerbend Square, Edmonton, AR
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