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Wessex Mill

‘Wessex Cobber
Bread Flour

dients

eat fiour, cereal biend
{mahed wheat fiskes malied
barley, rye fiow), calcum
carbonale, niacin, iron, themna.
Allergen Advice
For alergens.  inchiding
cereals containing gluten, see
ingredients in bold.

Nutrition

Ty:ncal vales par 100g

E %29“»34&:539!
1
019

1.
4
1

Grown and mited in the UK.

Malted bread fiour including
malted whaat flakes. Makes
delicous loaves or rolls. Use
your own recipe for making
bread by hand or in a bread
machne. You can use our
sugpested recipa below.
Large 800g Loaf
Oried yeast
Flour
Salt
Olve ol or fat
Sugar (ophonal)
Water mi
Adjust water to sut. if beking
in 3 bread machine use a
quick/raped bake seting.
n Alazys cook flour before
& conrsumpdon.
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