
• LIFE-CHANGING GRAIN FREE BREAD •

AWG Bakery has reinvented bread by using a unique combination 
of ORGANIC GRAIN & GLUTEN FREE ingredients to create one of 
the best tasting breads ever baked. Not all of our customers have 
dietary restrictions, but they all have the desire to eat REAL FOOD 
that is NUTRITIOUS, clean, and delicious.

NO - NONE - ZERO
SOY • EGG • DAIRY • GUM
• REFINED SUGARS •
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DELICIOUS FOR THE WHOLE FAMILY!
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EVERYDAY LOAF EVERYTHING LOAF ROSEMARY LOAF CINNASPICE LOAF

AWG Bakery • Laguna Hills, CA 92653 • 949.354.6550 • greatservice@awgbakery.com • AWGbakery.com

Total Fat 3g 4%
   Sat. Fat 0.5g 3%
   Trans Fat 0g
Cholesterol 0mg 0%
Sodium 110mg 5%

Total Carb. 12g 4%
 Fiber 4g 15%
 Total Sugars <1g
  Includes 0g Added Sugars  0%
Protein 3g

Amount/serving % DVNutrition
Facts

Calories
per serving 90
Serving size:
1 1/2oz (43g) 

12 Servings per
container

Amount/serving % DV

Vitamin D 0mcg 0% • Calcium 20mg 2% • Iron 0.3mg 2% • Potassium 60mg 2%

Look at our Ingredients: Filtered Water, Organic Arrowroot Flour, Organic Almond Flour, 
Organic Coconut Flour, Organic Psyllium Husk Powder, Organic Apple Cider Vinegar, Organic 
Black Chia Seeds, Yeast, Organic Maple Syrup, Himalayan Pink Salt, Organic Olive Oil

MOST

POPULAR

MOST

POPULAR

BREADS:  19oz (539g)
MINIS:  16oz (454g)
ROUNDS:  12oz (340g)
LOAF:  32oz (907g)

UNIT WEIGHT UNIT SIZE

5.5”W x 3”H
2.25”W x 2”H
3.5” to 4”W x .25” H
9”L x 4”W x 2.5”H

UNIT COUNT

1 round bread
8 minis
8 rounds
1 loaf

Grain Free • Gluten Free • Paleo • Vegan • Organic • Non-GMO

@awgbakery

100% Compostable
Bag & Label

Made in USA
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Toast! Toast! Toast!
1-3 times.

Store in an airtight
container in the
fridge or slice
before freezing.

EVERYDAY BREAD EVERYTHING BREAD CINNASPICE BREADROSEMARY BREAD

ROSEMARY MINIS EVERYDAY ROUNDSEVERYDAY MINIS

MOST

POPULAR



PALEO & GRAIN FREE are 
the two fastest-growing 
product attributes in the 
natural channel (Spins.com)

AWG is hands down the best bread I’ve 
ever tasted....REGARDLESS of being 
grain free. It’s just excellent bread!!

- Pamela

I have tried so many gluten free,
grain free, sprouted grain, and keto 

breads and by far, this one is 
incredible!

- Cindy

Between the whole food ingredients, 
the texture, the taste, & the people 
behind the brand, NOTHING beats 
this bread! I love the Everyday loaf 

because I can top it savory or sweet, 
make French toast, etc. It's so 

versatile and high quality.

- Paige
This bread has the perfect texture, 

tastes like the real deal, and it’s 
made with 100% real ingredients.

- Melis sa 

This is beyond amazing! I never 
thought I would be able to eat 

bread again!

- Danielle

KIDS LOVE
it too! MOM APPROVED!

Grain Free is a step beyond gluten free! It does not contain any grains including 
corn, wheat, rice, or oats. Unlike typical gluten free breads that use inexpensive 
grain based flours, AWG Bakery uses PLANT and NUT BASED FLOURS that are 
HIGH IN VITAMINS and MINERALS!

Made with ingredients you can pronounce & sourced from nature

What is Grain Free?
When I was diagnosed with hypothyroidism and 

autoimmune issues, I put my energy into learning about 

the healing powers of anti-inflammatory foods and 

embracing a Paleo lifestyle. For a year, I worked on 

perfecting a Grain Free bread that met my dietary 

restrictions and tasted delicious. Today, I am proud to 

make a bread that people feel good about eating, has 

beneficial nutrients, and can be enjoyed EVERYDAY!

Hanna’s Story

It's All About The Taste & Ingredients!

Connect with AWG Bakery

• Shop Online, Shipping & Pick Up
• Brand Ambassador Program
• Blog - Recipes, Tips, & More

• Subscribe & Save 10%

• Gluten & Grain Free Resources
• Learn About Our Ingredients
• Read Our Amazing Reviews

• Store Locator

AWGbakery.com   @awgbakery
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• LIFE-CHANGING GRAIN FREE BREAD •

AWG Bakery has reinvented bread by using a unique combination 
of ORGANIC GRAIN & GLUTEN FREE ingredients to create one of 
the best tasting breads ever baked. Not all of our customers have 
dietary restrictions, but they all have the desire to eat REAL FOOD 
that is NUTRITIOUS, clean, and delicious.
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AWG Bakery • Laguna Hills, CA 92653 • 949.354.6550 • greatservice@awgbakery.com • AWGbakery.com

Look at our Ingredients: Filtered Water, Arrowroot Flour*, Almond Flour*, 
Coconut Flour*, Psyllium Husk Powder*, Apple Cider Vinegar*, Black Chia Seeds*, 

Yeast, Maple Syrup*, Himalayan Pink Salt, Olive Oil*. *Organic

Grain Free • Gluten Free • Paleo • Vegan • Organic • Non-GMO

@awgbakery

100% Compostable
Bag & Label

Made in USA

Total Fat 3g 4%
   Sat. Fat 0.5g 3%
   Trans Fat 0g
Cholesterol 0mg 0%
Sodium 110mg 5%

Total Carb. 12g 4%
 Fiber 4g 15%
 Total Sugars <1g
  Includes 0g Added Sugars  0%
Protein 3g

Amount/serving % DVNutrition
Facts

Calories
per serving 90
Serving size:
1 1/2oz (43g) 

12 Servings per
container

Amount/serving % DV

Vitamin D 0mcg 0% • Calcium 20mg 2% • Iron 0.3mg 2% • Potassium 60mg 2%E
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Toast! Toast! Toast!
1-3 times.
Store in an airtight
container in the
fridge or slice
before freezing.

BAGELS
BREAD
LOAF
MINIS
ROUNDS

15oz (425g)
19oz (539g)
32oz (907g)
16oz (454g)
12oz (340g)

3”W x 1”H
5.5”W x 3”H
9”L x 4”W x 2.5”H
2.25”W x 2”H
3.5” to 4”W x .25” H

UNIT WEIGHTPRODUCT UNIT SIZE UNIT COUNT

5 bagels
1 round bread
1 loaf
8 rolls
8 flatbreads

MOST POPULAR
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This Grain-Free Bread Brought Me Back to Life 
After an Autoimmune Issue Forced Me to Cut My 

Favorite Foods from My Diet
by Lauren Wicks

Without sharing all of 
the gory details, I 
recently embarked on 

an autoimmune ~health journey~ 
of sorts that, well, required me to 
basically overhaul my life, from what 
and when I eat to how I exercise and 
manage stress (fun!). Luckily, all of 
this came at the advice of a top-notch 
functional medicine physician. 

Needless to say, as an avid home cook 
and general lover of all foods and 
food groups, having to cut out gluten, 
dairy, soy, corn, and alcohol—albeit 
temporarily—felt overwhelming at 
first, especially when I was told I also 
needed to curb my intake of grains. 
My saving grace, however, has been 
the fact that I discovered a truly 
delicious and healthful grain-free 
bread while starting this process. (I 
knew that living without bread, even 
for a few months, was going to be the 
hardest part of this whole thing for 
me from the get-go.) 

After many misses when trying out 
grain-free breads (which are not 
cheap, by the way), I thought I was 
doomed to be avocado toast-free 
for months. While their ingredients 
lists were wholesome, I noticed that 
many these breads smelled funky, 
the textures were way off, and they 
just plain didn’t taste great at all. Not 
exactly what your stomach wants to 
toast and wolf down upon waking, 
if you catch my drift. However, 

when checking out Orange County, 
California-based AWG Bakery, 
everything changed. Their loaves 
are downright *delicious.* But after 
reading the nutritional profile and 
ingredients list on AWG’s breads, I 
found myself thinking that old adage: 
If it sounds too good to be true, it 
probably is. To cut to the chase, I have 
never been so thrilled to be wrong. 

It sounds dramatic, but biting into 
a slice of AWG’s signature Everyday 
Loaf is transformative: The mouthfeel 
of this bread is on-point and the nutty, 
seedy flavor is the perfect match for a 
creamy slice of avocado or, dare I say, 
my newly-discovered favorite dairy-
free cream cheese (WHO EVEN AM 

I?). Plus, there are multiple flavors 
for every type of eater ranging from 
CinnaSpice (tastes like gingerbread!) 
to an aromatic rosemary loaf. Feeling 
energized and excited about my 
tedious dietary restrictions for the 
first time, I had to learn more about 
the brand for both myself and the 
other 24 million Americans dealing 
with autoimmune conditions that may 
or may not prohibit them from eating 
grains.

The AWG Bakery story: how this The AWG Bakery story: how this 
delicious grain-free bread came to bedelicious grain-free bread came to be

After embarking on a health journey 
of her own after being diagnosed with 
Hashimoto’s and hypothyroidism 
at the age of 23, Hanna Lane of @
airwaterandgreens realized her quality 
of life would be much higher if she 
could find a bread alternative that 
was equally delicious and nutritious 
(sound familiar?). Nothing on the 
market fit her needs.

“All the tastiest versions were basically 
devoid of nutrients and had a lot of 
synthetic additives, and the whole-

W E L L  + G O O D

Writer Lauren Wicks tried our bread and loved it. She approached Well + Good with this article 
idea, and we are so grateful for the result. Hanna started AWG Bakery with the desire to help 
people enjoy bread again. Let’s give a ‘toast’ to our 900+ 5 star reviews!

Hanna Lane, Founder and CEO  
AWG Bakery



food alternatives either had a strange 
texture, flavor, or both,” Lane says. 
“No one wants to have to cut out 
bread completely, so I started working 
on a recipe myself because I already 
loved to bake. After a year, I came up 
with our current recipe and started 
making it for friends and family. 
At the same time, funding for the 
protein bar start-up I was working 
for fell through, so I was out of a job 
but knew I had this amazing recipe I 
had developed for myself in my back 
pocket. I pivoted and began selling my 
bread via local Facebook groups, and 
people went wild for it. I got hundreds 
of messages right away! That’s when I 
realized I was onto something.”

The Southern California native 
says she really wanted to create a 
bread that was nutrient-dense and 
something that would truly taste 
delicious—no compromise. Her 
priorities specifically focused on 
making the recipe rich in fiber, based 
completely around organic and whole 
food ingredients, and free from 
preservatives or stabilizers that could 
suit anyone with digestive sensitivities. 
Lane has definitely achieved all of the 
above with AWG Bakery (which is 
short for air, water, and greens), as the 
signature Everyday Loaf checks every 
one of those boxes.

AWG Bakery products are available 
for nationwide shipping (and 
Southern California residents can find 
them at several health food grocers in 
the region, plus all Erewhon Market 
outposts). Lane says that the bread 
can be stored in the fridge for up to 
three days and the remainder of your 
loaf should then be sliced and frozen 
for best preservation. “This bread 
should also always be toasted, even 
the day you buy it, to achieve the most 
glorious texture and bite,” she adds.

An RD’s thoughts on AWG Bakery’s An RD’s thoughts on AWG Bakery’s 
grain-free breadgrain-free bread 

I reached out to Nathalie Rhone, MS, 
RDN, CDN to see what she thought 
about AWG Bakery’s products. 
Rhone also loves to find nutritious 

alternatives to the classic white bread 
most of us grew up with, especially 
for her clients who have celiac disease, 
non-celiac gluten sensitivity, or other 
inflammatory autoimmune conditions 
that could be impacted by gluten 
consumption. “Finding a grain-free 
bread can be especially helpful for 
those suffering from IBS and other 
other gut-related problems, too, as 
grains can become inflammatory 
to the digestive system in these 
instances,” says Rhone. Thankfully, 
AWG Bakery’s products get Rhone’s 
seal of approval—and then some.

“The organic, wholesome ingredients 
in this bread provide great nutritional 
value compared to most breads on 
the market,” Rhone says. “Specifically, 
the organic psyllium husk powder, 
almond flour, black chia seeds, and 
olive oil are rich in fiber, plant-based 
protein and healthy fat.” Not to 
mention the omega-3s you’ll reap 
from the chia and the magnesium in 
the almond flour.

Rhone highlights the well-balanced 
combination of fiber, protein, and 

healthy fats. “These nutrients are 
essential, especially at breakfast, for 
maintaining cognitive functioning, 
balancing blood sugars, and keeping 
our energy levels stable all day long,” 
she says. Plus, Rhone loves that these 
products are free from added sugars, 
synthetic leaveners, binders, gums, 
additives, dough conditioners, and 
flours that have been bleached or 
enriched. “This is extremely rare to 
find these days—just go browse the 
bread aisle at your local supermarket!”

While, I’ll admit, this bread is a 
bit of a splurge for me, it is such a 
worthwhile one. Now, I can finally 
enjoy my favorite snacks and meals, 
such as almond butter and cinnamon 
toast, and egg and avocado breakfast 
sandwiches, all while sticking to my 
autoimmune protocol for healing. 
And in an uncertain time of facing a 
anxiety-provoking health diagnosis 
and having to completely change the 
way I cook for myself, having the 
delicious comfort of AWG Bakery’s 
loaves are worth just about any price.


