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Ingredients

flour, calcium carbonale,
niacin, iron. fhiemine. anbaodant
(ascorbic acd)
Allergen Advice
For  alergens,  includng
ceragls contaning gluten, ses
ngradients n bold

Nutrition

Typical values per 100g
Enc.'gy 14306034 keal
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of which saturetes

Carbohydrate
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Pratein

Salt

Grown and miled in the UK,
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Flour e

Strong bread flour for use n
sted or sourdough |peves.
Makes dslicous loaves or
rolls. Use your own recipe for
making bread by hand orin a
bread machine. You can usa
our suggasted recpa balow.

Large 800g Loaf
Dried yeas!

Flour

Salt
Olve od or fat

f loptional)
Wil o

Adjust water to sut If baking
n a8 bread machine use a
quickiraped bake setting

Atways cook flour before
oonsumplon.

Store in 8 cool dry place
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