When it's fresh it's

The Bakers Best

QUESTIONS ABOUT OUR P DUCTS

Are mono and diglycerides (ingredients found in Ben's products) derived from plant or
animal sources?

Mono and diglycerides are emulsion stabilizers (salad dressing, for example, is an emulsion of
water in oil). Therefore, mono and diglycerides are not derived from any animal source; neither
are our breads-they are entirely made from plant ingredients.

Is there a link between sodium lactylate and dairy products?

No, sodium lactylate is an emulsifier used to homogenize the dough. It does not contain milk.

Do you make a gluten-free bread?

We do not make gluten-free bread. Gluten is a protein derived from wheat and occurs naturally
in flour.

Can we trust the allergen information on your labels?

Yes, you can. Ben's Bakery is very careful about listing known allergens. Although, we recommend
that you check the list of ingredients on our labels every time you buy, just in case there's been
a change.

Can you freeze tortillas?

Yes. We recommend slipping a sheet of wax paper between each tortilla to prevent them from
sticking together.

How do you keep bread fresh?
e Bread will stay fresh in its packaging at room temperature for several days.

e Bread stored in the fridge tends go stale faster. It's best if you keep it in a cool place during hot
and humid weather since mould can grow quickly in these conditions.

e Storing bread in the freezer for up to two months can also help keep it fresh.
What should I do if I have comments or complaints about one of your products?

It's important to keep the packaging and the plastic closure tag on which the "best before" date
appears. Then contact our Consumer Service department at 1-877-411-BENS (2367).






