
 

Gluten Free baking and storage procedure at Black Swan Bakehouse 

 

• All ingredients stored in separate containers and store room 

• Production of gluten free products made after all other products containing gluten 

flour 

• Ingredients mixed with clean bowls and utensils 

• Bench tops thoroughly cleaned before gluten free production 

• Gluten Free products baked in separate tins specifically for gluten free products and 

baked in separate oven  

• After baking, products are cooled on separate cooling racks 

• Once cooled they are packed into plastic bread bags and sealed 

• Option to be sliced is given to customer at time of sale (explaining that gluten bread is 

sliced in the same slicer) 

All our Gluten Free cakes are made with the same care.  

Please also note that the sourdough flavouring in our Gluten Free bread is from Quinoa 

sourdough powder.  

 

 

  


