Monument Standard 1kg Cutter Doves Farm.

connect smm Bleed 94— NOT TRIM PLATES
(if solid print) { e 100mm et} 60mm > 97mm >
Job Number 172674 v2 i
Job Title Marriages Organic Plain White Flour 1kg
Customer  Monument Paper Bag Co Ltd
Printer Monument Flour Bags
CSR P.Entwistle
Date 8/6/2014
Cutter No NA
Order No Bill
Process Flexo
Barcode EAN 13, 5011259055654
Operator d.read
Ref No NA
Plate No NA
Job Size 330.000mm x 332.000 mm
These colours are only a guide, please refer to the
Pantone® book for an accurate colour match.
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to check this design for content, size,
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S —_— METHOD
(&) E tly Milled F1 Si 1824 PREPARATION TIME
o] xpertly Mille our Since ) -
' THE MASTER MILLERS ;’\ IZ"TG*T?:,;E”g 1. Heat the oven to 190°C / fan 170°C / gas 5.
- |3z WHITE kg 2 e e e o e
<t 1~ e MAKES 12 COOKIES i it
g |8d — rioun — ) R
© (D . . . . i 4 INGREDIENTS H h ) 190°C / fan 170°C / :
(o} N With a fine, light texture and white a2 175g Organic Plain White flour eat the oven to 190°C/ fan 170°C/ gas 5.
) N = colour, this versatile all-purpose : 200g light brown soft sugar 3. Divide the dough into 12 spoonfuls
o0 - = organic flour is perfect for f = tE : 50g cocoa powder (45g each) and roll into balls in your hands.
general baking. &\‘7/‘ R | e e T } 50m! sunflower oil Putr;[hbe lilc@ngtﬁugar onto z:‘ lplatet agd roll
——> — . 2 medium eggs each ball in the sugar until coated.
E NUTRITION INFORMATION Lerj|00e 17 == Using proven techniques and 3 i Transfer the balls to a parchment lined
+- v L % tsp baking powder | !
9] Energy 1457kJ ‘\ § traditions passed down through 40g icing sugar, sieved baking sheet and flatten each with your palm.
E % ‘1:) - 343{‘5&' six generations, our family has been Press down lightly and bake for 15 mins for
) : milling quality flour in Essex for 200 years. soft fudgy centred cookies or press down more
8 Re) g g;‘r,gl:;dtzpeﬂates 07.?12 Your partner in the perfe_ct_ bake, Marriage’s mggﬂlf;g?;skggfhiftn firmly and bake for 18 mins for crisper
) "'5 V] of which sugars 2.4g v'\;as foundﬁj} byktwmsthWItHIam ?mtd TE”VY it biscuity edges. Spread them out evenly on
— Fibre 3.7g ar.rlage. .ey new tha COnSlIS en ) quall y the tray. Bak til ri d Kled.
o Protein 11g baking requires the same passion mirrored in © tray. Bake unti r|s§n and cracie
o VU Salt <0.0lg our milling process, which blends modern 4. Leave to cool for 10 mins on the tray before
= U Thiamin 0-222'”1% fé:;o E:: techniques with time-honoured expertise. transferring to a wire rack to firm up
iaci Am; o
2 > gé?&'u"m 120m§ 15% RI* We source only the highest grade wheat from and cool completely.
b= Iron 2.1mg 15% RI* organically certified farms for this flour.
—g) *Reference intake of an average adult (8400kJ/2000kcal) Supporting sustainab”ityy Wi Idlife, and soil
q—) INGREDIENTS fertility, we have been milling organic wheat J |
Organic Flour (organic Wheat Flour, Calcium for over 50 years.
i Carbonate, "9”' N'?C'”' Thiamin). The result is performance that both professionals RECIPE T IP
= Allergens are listed in bold above. and home bakers can rely on, delivering a lighter, Flavour the dough
— Manufactured in the UK. smoother pastry and well risen cakes every time. .
[a Flour is made from wheat from more than one country. W'_tht Or"j[nget zest,
mint extract, or a
GUARANTEE This product should reach you in ; ™
E perfect condition. If you are not entirely satisfied, MARR IAGEIS RAN GE pinch of chill POWder
E please return it with the packaging. Your statutory . for a new spin on
o rights remain unaffected by this guarantee. includes URGAN I c, SPEC IALITY these classic cookies.
© STORAGE & COOKING INSTRUCTIONS Store in a cool
A dry place. Once opened, store in an airtight container. sc‘;:\:{\;:g\‘;»‘ and STU NEG RU UND ﬂ()IxH’S. \ r
Flour is a raw ingredient and must be thoroughly o2 =8l =

A
cooked or baked before eating. ‘\‘\ «\\3’«\\%'

BEST BEFORE See top of pack.

{ X I\ N €] 0} | A
il ‘M‘ \\\\\\1\\‘\ ‘ A AL | “”‘H\ )\““ | ‘\ AU I r' IO (Y | \ \ A8
| | SR

i { vd

ALL-PURPOSE FOR PASTRY, W&H MARRIAGE & SONS LTD ‘
GB-ORG-04 CHELMER MILLS  CHELMSFORD  ESSEX ® CM1 1PN ¢ VISIT WWW.FLOUR.CO.UK ﬂ X
EUom U Aaiuture BISCUITS, PANCAKES & SAUCES 01245 354455 WWW.FLOUR.CO.UK %552 FOR MORE RECIPES @nianiagesol
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