sunfiower, chig),  kbbled
malted wheat %, barley
malt flour, calcum carbonate,
niacin, ron, thiamine.

cereals containing gluten, see
ngredients n bol%

Nutrition

Typical values par 100g

Enetgy 1503k 1 355keal
at

of which saluratss
Ca

of which sugars
Fibre

Pratein

Sall

Grown and miled in the UK,

L =2
$8§§&$

o
o

rolls. Use your own recpe for
making bread by hand orin a
braad maching. You can uss
our suggasted recpa below.

Large 800g Loaf
Dried yeast
Flour 500g
Salt 1580
guig od or fat §5g

r {optional) tsp
Water 320m!
Adjust water to sut if beking
n 3 bread machine uss a

quickirapd bake settng.

Atways cook flour befos
S consumpion.

w Store in & cool dry place
b Best Before see back Vi
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H ct fou, e tond % ekes caicous oaves o ll | |

s (inseed,  milet.  poppy.
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