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A bread recipe meeting GF and Vegan needs was created.
Store bought bread came out to have much better
appearance/texture, both internally and externally, however it
lacked flavor and aroma.

get a bad rap for lacking in texture, taste, aroma and/or appearance.
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, _ , _ Texture * The overall goal was to create a bread recipe that was easy to follow,
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* Bread dimensions (length & width in inches) were also assessed

. Nutrition Analysis: Done via Cronometer bought bread had, giving store bought bread a slight edge.
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