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Ingredients
whesat flour, malled wheat
flakes 5% flakes S%,
ocpgy seed 3%, wheat bran,
barley mait flour, calcium
carbonate, acn, ron, thamne

Allergen Advice

Malted braad flour with seeds
and grain fiskes. Makes
delicious loavas or rolls. Usa
ur own recipe for mm
read by hand orn a
machne. You can use our
sugoasted recipa below.
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Adjust water to sut. if daking
in 3 bread machine use a
Al quickirapad bake setting

p'mp 4 Always cook fiour before
Salt ‘ g B S consumplion.

Grown and miled in the UK. Store in a cool dry place
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