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BAKERY ON MAIN ANNOUNCES TWO NEW CERTIFICATIONS
Plant is Certified for Gluten Free Production and Kosher Parve

GLASTONBURY, CONN. — Leading gluten free granola manufacturer Bakery On Main
announced today that its East Hartford, Conn.-based plant recently received two new
certifications — it is now certified for gluten free production by the Gluten Free Certification
Organization (GFCO) and certified Kosher Parve by the Orthodox Union (OU).

“We have always adhered to the strictest quality controls so I am honored that our
company was recognized by such prestigious and respected organizations as the GFCO and the
Orthodox Union,” said Bakery On Main Founder and President Michael Smulders.

Prior to gluten free certification, the company performed its own rigorous in-house
testing on every single batch of each of its gluten free products. Now in addition to the in-house
testing procedures already in place, the GFCO visits the Bakery On Main plant for periodic
audits to be sure its products are gluten free.

According to the GFCO website (www.gfco.org), “GFCO provides consumers and

manufacturers confidence in knowing that products labeled with the GFCO certification mark
meet the strictest standards for gluten-free. These voluntary standards go beyond the
requirements of government laws and regulations in order to ensure public confidence.” In fact,
the GFCO standard for certification is less than 10ppm gluten, which is twice as strict as the
World Health Organization Standard and the FDA proposed standard.
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The Bakery On Main plant has been certified Kosher since 2007. At that time, the plant
was producing biscotti which contained dairy ingredients requiring the company’s packaging to
display the OU-D symbol. Biscotti production ended in early 2009 and by early 2010 the plant
had transitioned to Kosher OU Parve.

Making the switch from Kosher OU-D to Kosher OU Parve meant much more than
removing a letter from the packaging. “Pareve certification allows a company to reach a far
broader kosher market, not to mention those that are sensitive to allergens,” said Rabbi David
Bistricer, the company’s Rabbinic Coordinator.

For more information, please contact Sara Lefebvre at (860) 895-6622, extension 305 or

email at SaraL@BakeryOnMain.com.

ABOUT BAKERY ON MAIN

Bakery On Main was founded in 2003 with a simple philosophy: food that’s good for you should
taste good too. It all started in the small bakery of a natural foods market on Main Street in
Glastonbury, Connecticut. Founder Michael Smulders listened to his Celiac customers complain
about the taste of many of the gluten free options available to them. He thought that no one
should have to suffer because of a food allergy or other special dietary need, and made it his
mission to create products that were good for them but taste like they aren’t.

Today, the company’s products — gluten free granola, gluten free granola snack bars and gluten
free Fiber Power granola — are made in a 34,000 square foot manufacturing facility with state of
the art quality controls and in-house gluten testing on every batch. Located just a few miles down
the road from the original bakery, the plant maintains the same small bakery quality by
continuing to bake in small batches. For more information, visit www.bakeryonmain.com.
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