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Guardian -Angel Foods is the VERY FIRST COMPANY to be granted the one -of -a-kind  
Certified Allergen Control designation  for the programÕs FOUR target allergens:  

peanuts, almonds, eggs and milk.  
 

 
 
Boucherville, June 4, 2008 Ð Always on the cutting edge of the food industry for allergy sufferers, 
Guardian-Angel Foods has just obtained the Certified Allergen Control (CAC) designation for the 
programÕs four allergens , namely peanuts, almonds, eggs and milk .  
 
This program, headed by the Association québécoise des allergies 
alimentaires du Québec (AQAA), is recognized across the country 
and guarantees a thorough, standardized screening for allergens. 
This is the ONLY seal of compliance that has received Health 
CanadaÕs support and contributi on for safe products that meet 
the needs of allergy sufferers. Furthermore, the Canadian Food 
Inspection Agency (CFIA) participated in the development of the CAC program and provided 
scientific support to validate its requirements.  

Through the integration of this new allergen control protocol in production centers, Guardian-
Angel Foods can now offer food allergy sufferers an additional safety warranty . The very first 
products with the CAC designation are the opera cake, chocolate passion cake, chocolate 
birthday cake, and a new product: the Guardian-Angel cake, a delicious white cake, covered 
with a generous layer of light frostingÉ a taste just like heaven! More than ever, Guardian -Angel 
Foods brings a little HAPPINESS to the table!  

ÒThis is a great day for Guardian-Angel Foods!Ó says company president Julie La Rochelle. 
ÒChoosing to adopt this certification was the next logical step for us in reaching our two-pronged 
objective, namely to offer delicious desserts everyone can enjoy , and provide the best 
pos sible safety warranty for those suffering from food allergies.Ó  
 
The AQAA has noticed that more and more companies and key players in the food industry are 
implementing the new CAC program. ÒWe developed this educational program two years ago 
and are proud to see about 100 CAC certified products on the market today. Guardian-Angel 
Foods is at the forefront of this initiative by targeting all four allergens,Ó says Paul-Guy Duhamel 
Executive Director of the AQAA.  
 
Guardian-Angel Foods products are now sold in all Metro, IGA, MarchŽ Richelieu, Bonichoix and 
Tradition stores, as well as in an increasing number of bakeries and pastry shops. You can find 
them in the frozen dessert section of the bakery aisle of your supermarket. Visit 
www.alimentsangegardien.com for more information on the companyÕs product line and the 
outlet nearest you. 
 
 
 



About Julie La Rochelle  
 
Julie La Rochelle is an actress by trade, but became a 
businesswoman through her love for her five-year-old son, 
Charles-Antoine, who suffers from severe food allergies that 
have long prevented him from enjoying birthday cakes, snacks 
and other things that are fun for kids to eat.  
 
Since nothing on the market could satisfy her sonÕs sweet 
tooth, Julie got the idea of cooking desserts that would be just 
as good and attractive as store-bought ones. Throughout the 
years, she has perfected her cake recipes which have become the standard for her friends and 
family. They are so delicious that other kids fight over them in daycare centers and during family 
events!  
 
Her company now produces desserts specifically designed for allergy sufferers. They look and 
taste so good that everyone is eating them, even those who have no allergies. Never again will 
her son feel excluded during dessert!  
 
 
About Guardian -Angel Foods  
 

Winner of the prestigious Prix d’excellence de la nouvelle entreprise de 
l’année de la Chambre de commerce et d’industrie de la Rive-Sud 2008, 
Guardian-Angel Foods has been creating tasty desserts specially made for 
food allergy sufferers for a little over a year. The companyÕs mission consists of 
eliminating the isolation these people might feel by allowing them to share the 
same desserts and snacks as others. For more information, visit the Web site 
at www.alimentsangegardien.com. 
 

 
About the Association québécoise des allergies alimentaires 
 
The AQAA aims to offer support for and information on food allergies and anaphylaxis, promote 
awareness and prevention, as well as increase research on these two health issues. Founded in 
1990 and composed of individual, institutional and corporate members, this association helps 
parents whose children suffer from multiple or acute food allergies. For more information on the 
AQAA and its CAC program, visit www.aqaa.qc.ca 
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For more information or to request an interview: 
Johanna Raynaud 
Massy-Forget Public Relations 
514 842-2455, ext. 22 
jraynaud@mfrp.com 


