Going Against the Grain: Great Harvest® Receives
Whole Grains Council Accreditation

"CHAPEL HILL - Triangle bread
consumers seeking out the healthiest loaf
on the shelf need to be more selective than
just white versus wheat. As of February
2005, community favorite Great Harvest
Bread Co.® is the nation’s first company
to bear the Whole Grains Council's ‘"Whole
Grain Stampl.” Four Great Harvest®
breads - Honey Whole Wheat, Classic Nine
Grain, Cinnamon Raisin Walnut, and High
Five Whole Grain - will carry the most
distinguished of three Whole Grain Stamps,
the ‘100%/Excellent’ source of whole

B el g
m
Specializing in |
Air Conditioning
Brakes ¢ Electrical |
Tune-Ups
Tires & Alignment

Mon-Thurs 7:30-5:30 » Fri 7:30-4
Salitction Guaralsed
Hwy 64 E, Pittsboro

919-542-5614
DR R AN A

For more information on the
Chapel Hill location, visit www.
freshbakedbread.com, or contact
Bob and Joan Krueger at (919) 932-
1112 or chapelhill@greatharvest.
com. www.wholegrainscouncil.org/
WholeGrainStamp.html.

grains. This label distinguishes breads that
contain only whole grains, with no refined
grains allowed.

Launched in January 2005, the Whole
Grain Stamp distinguishes bakery products
using fresh ground whole wheat flour
from those using processed or refined
grains, The Great Harvest® crew uses an
old fashioned stone mill to grind wheat
berries only as fast as the flour is needed.
The Whole Grains Council, an industry
consortium formed in July 2003, has
developed stringent guidelines for member
companies like Great Harvest® whose
products meet whole wheat standards.

Great Harvest®'s High Five Whole Grain
Bread meets new 2005 Food and Drug
Administration (FDA) dietary guidelines
that recommend consuming bread with at
least 3 grams of fiber per one oz. slice. This
Great Harvest® bread provides dietary fiber
needed to decrease the risk for diabetes,

coronary heart disease, certain cancers and
obesity. Dietary fiber also slows the body's
absorption of food, regulating blood sugar
levels and speeding the elimination of
waslc.

Chapel Hill registered dietitians Marcia
Mills and Bobbie Stanford have both
professional and consumer perspectives on
Great Harvest® Bread's High Fiber Whole
Grain bread. As daily fiber advocates, Mills
notes, “This bread will help you reach your
[daily] goal of fiber in a tasty way." Upon
trying a Great Harvest® Bread's High Fiber
Whole Grain bread sample delivered to
their office, Mills and Stanford collectively
responded that the bread tasted “crunchy,
nutty and delicious.”

Wisconsin natives Bob and Joan
Krueger have lived and worked in Chapel
Hill for three years. Relocating to Chapel
Hill and opening their own Great Harvest
Bread Co.® is part of the Kruegers’ long-
term “retirement plan.” The Krueger
family - regularly supports charitable
activities around the community through
Great Harvest®, including bread donations
to local nonprofits (e.g., Ronald McDonald

- House, UNC Hospitals), sponsorship of an

annual community diversity dinner, and
collaborative “bake sales” with fundraising
groups (e.g.. Boy Scouts). B



