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FREEE's gluten free
journey began in 1978
when I discovered how
difficult it was to find
suitable grains and foods
for a gluten free diet. Fast
forward to today, we have
arange of gluten free foods
for the whole day.
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Our Buckwheat :
Penne containsonly |
100% naturally gluten free, |
organic buckwheat. \
Nothing else. We source |
the finest ingredientsto |
make our pastainsmall '
batches in Italy. Enjoy
delicious pasta ‘al dente’ at :
home with your favourite
gluten free sauce. |
For recipe inspiration visit |
freee-foods.com \
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(@ Doves Farm Foods Ltd, Salisbury Road,
Hungerford, RG17 ORF, UK

Produced by/prodotto da:
GD G-Free Alimentare Srl, Via Giuseppina 124,
26048 Sospiro ((R), IT

o~
Informazioni
sul riciclaggio/
Recydling
informafion

w freee

(I GLUTEN FREE ORGANIC BUCKWHEAT PENNE.
Ingredients: buckwheat flour*. *Organic produce. Made in Italy with
EU buckwheat. Storage: store in a cool dark place.

(1D GLUTENVRU BIOLOGISCH BOEKWEIT PENNE.
Ingrediénten: boekweitmeel*. *Biologisch product. Gemaakt in
Italié met EU-boekweit. Bewaren: bewaren in een koele en donkere
ruimte.

(@D BIOAOTIKEE NENNEX QATOMYPOY XQPIX INOYTENH.
Luotatikd: a\edpt payomupou*. * Biohoyikd mpoidv. Napackevdletat
otnv ltahia pe payomupo evidg EE. AmoBrikevon: Na guhdooete og
OpoaEPO Kal OKOTEWO Pépog.

PENNE SENZA GLUTINE BIOLOGICHE DI GRANO SARACENO.
Ingredienti: farina di grano saraceno*. *Prodotto biologico. Prodotto
in Italia con grano saraceno di provenienza UE. Conservazione:
conservare in un luogo fresco e buio.

3 MACARRONES DE ALFORFON ECOLOGICO SIN GLUTEN.
Ingredientes: harina de alforfon*. * Producto ecoldgico. Elaborado
en ltalia con alforfon procedente de la UE. Conservacion: conservar
en un lugar fresco y oscuro.

(D PENNE AU SARRASIN BIO SANS GLUTEN.

Ingrédients : farine de sarrasin®. *issue de I'agriculture biologique.
Fabriqué en Italie avec du sarrasin de I'UE. Conservation : a
conserver dans un endroit frais et sombre.

BEZPLEPKOVE BIO PENNE Z POHANKOVE MOUKY. SloZeni:
pohankova mouka*. *Produkt ekologického zemédélstvi. Vyrobeno v
Italii z pohanky plivodem z EU. Skladovani: Skladujte v chladu,
chrarite pied svétlem.

(I3 GLUTENFREIE B10-BUCHWEIZEN-PENNE.

Zutaten: Buchweizenmehl*. *Aus biologischem Anbau. Hergestellt
in Italien mit Buchweizen aus EU-Anbau. Aufbewahrung: kiihl und
dunkel lagern.

(19 ©3 (D GLUTENFRI BKOLOGISK / EKOLOGISK
BOGHVEDE/BOKHVETE/BOVETE PENNE. Ingredienser:
boghvedemel/bokhvetemel/bovetemjol*. *@kologisk / Ekologisk
produkt. Fremstillet /Tillverkad i Italien med boghvedemel /
bokhvetemel / bovetemjol fra / fran EU. Opbevaring / Forvaring /
Oppbevaring: opbevares / forvaras keligt / svalt og merkt / morkt.
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Gluten Free Buckwheat Penne
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GLUTEN FREE | SENZA GLUTINE
BUCKWHEAT - GRANO SARACENO

PRODOTTO
IN ITALIA

ViG

Typical nutritional values per 100g / Voedingswaarden per

100g / Tumké Bpemukéc aiec ava 100 yp / Valori nutrizionali
tipici per 100 g / Valores nutricionales medios por 100 g /
Valeurs nutritionnelles typiques pour 100 g/ Primémé
vyZivové hodnoty na 100 g / Durchschnittliche Nahrwerte pro
100 g/ Typiske naeringsvaerdier / naeringsinnhold /
naringsvarden per 100 g/ /> 100 JSJ &5 ga) 4513s)) o]

Energy / Energie / Evépyeia / Energia / Valor energético / 1469k
Energie / Energetickd hodnota / Energi/ 43Ua! 347keal

Fat / Vetten / Amapd / Grassi / Grasas / Matiéres grasses / 299
Tuky / Fett/Fedt/ Osau)!
of which saturates / waarvan verzadigde vetzuren / &k Twv 0.79
onoitwv kopeauéva / di cui acidi grassi saturi/ de las cuales
saturadas / dont acides gras saturés / 2 toho nasycené mastné
kyseliny / davon gesiittigte Fettsduren / heraf meettede
fedtsyrer / varav mdttat fett / hvorav mettede fettsyrer /
duidia 9323 lgie

Carbohydrate / Koolhydraten / YSatdvBpake / Carboidrati/ | 67g
Hidratos de carbono / Glucides / Sacharidy / Kohlenhydrate /
Kulhydrat / Karbohydrat / Kolhydrat / <l s gs,SJ1

of which sugars / waarvan suikers / ek Twv omoiwv adkyapa/ | 099
di cui zuccheri / de los cuales aziicares / dont sucres / z toho
cukry/ davon Zucker / heraf sukkerarter / varav sockerarter /
Ol S byt

Fibre / Vezels / ESwdipeg iveg / Fibra alimentaria / Fibres 459
alimentaires / Vldknina / Ballaststoffe / Kostfibre / Fiber /
Kostfiber / LIV

Protein / Eiwitten / Mpwreivec / Proteine / Proteinas / g
Protéines / Bilkoviny / EiweiB / 395!
Salt / Zout / Akdrt / Sale / Sal / Sel / Siil / Salz / z=lt) 0g

Specificamente
formulato per
celiaci.
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EU-landbouw / KaA\iépyeta g EE / Agricoltura UE / Agricultura de la UE /
Agriculture UE / Zemédelstvi EU / EU-Landwirtschaft / EU-jordbrug / Jordbruk
inom EU/EU-jordbruk /. 355531 olos¥ pses del 3 RECSD R ESY dely)

@) — 100g penne

@ 1ltr water per 100g pasta

\fat@ Drain

Boil for 6 minutes then taste the pasta every
minute until itis‘al dente’/ Laat gedurende
6 minuten koken en proef de pasta daarna
elke minuut tot deze 'al dente" is / Bpdoupie yia
6 \emtd Ta {upapikd Kat petd Sokipdoupie kdbe
\emto péxptva yivou «al dente / Far bollire per
6 minuti e poi assaggiare la pasta ogni minuto
finché non &“al dente”/ Cocer la pasta durante
6 minutos y, a continuacién, probarla cada
minuto hasta que esté «al dente» / Faire bouillir
pendant 6 minutes, puis goditer les pates toutes
les minutes jusqu'a ce qu'elles soient "al dente” /
Vafte po dobu 6 minut a poté téstoviny kazdou
minutu ochutndvejte, dokud nebudou,al dente”
/6 Minuten kochen, anschlieBend die Pasta jede
Minute probieren, bis sie, al dente” gegart ist/
Kog / kokai 6 minutter og smag / smak s& /
sedan pastaen hvert / varje minut, indtil / tills
dener/ér"al dente”/

JS B9S85 03 5B 6 8uk

Best before / Ten minste houdbaar tot /
Avalwon katd mpotipnon mpwv amd / Da
consumarsi preferibilmente entro il / Consumir
preferentemente antes del / A consommer de
préférence avant le / Minimalni trvanlivost do
/ Mindestens haltbar bis / Bedst/Bast Best
for/fore / 2200 Jd cllgiu
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RECYCLE WITH
BAGS AT LARGE
SUPERMARKET

Don't recycle
at home
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NOTE!

Imported linked file: Organic strip.psd needs to be transparant
over cream background and is currently set to > Transparancy > Multiply
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