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BUCKWHEAT FLOUR

INGREDIENTS
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P Raw buckwheat flour

SUITABLE FOR COELIACS

WHERE TO USE

P Can be consumed at bread,

cakes, pan cakes, pastry and
soup.

STORAGE
CONDITIONS

P Store in a cool dry place
away from sunlight.

Made in Turkey.

Distributed in the UK by:
GFPORT LTD.

C/O 536 Lordship Lane,
Woodgreen
London N22 5BY

Produced by:
CGK GIDA - Cihan Kahraman

Birlik Mah. 4250 Sok. No:20/A
Bornova / Izmir / Turkey

NUTRITIONAL

INFORMATION peri00g
Energy (k3 / kcal) 1546 /370
Fat (9) 2,2
- Saturates (9) 0,3
Carbohydrates (g) 74,0
- Sugars (9) 0,3
Protein (g) 13,7
Salt (Q) 0,1

gfport Premium Selection
series are produced and
packaged in a full gluten free
factory. Hope it adds flavor to
your recipes.

Best before end and batch
number is on the package.

Ny

’ T www.gfport.com

681942 022088
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