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g Ingredients Bread four made from 100%
& wheat of the wheat grain. Makes
T " delicous loaves or rolls. Uss

Allergen Advice ” ~ our own recipe for maki
For  alergens.  inclding sroat read by hand or in a
ceresls contgining gluten, see real machine. You can use ouf
ngredients in bold suggested recips below.
Nutrition . La Loaf
Typical vales  per 100g o Kk U,;%’m o
{ 1%9”’309;\323 . Flour
It
af which saturstss 0.3g (SJ;;ve od or fat
Carbohydrate 58g Sugar foptional)
of which sugars 219 ?:
Fibre 129 Mgust water 1o sut. i "akmg
Protein 14g in a bread machine use a
Salt 0Og whole wheat quickirapd bae
satting
led in
Grown and miled in the UK Atways cook fiour before
he . ‘ - _ cansumpéion
\ Ml . Store in @ cool dry place
= \| {5 i A ECE  Best Before see Dack V1
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