Go Healthy. Go Clean. Go-low.
We've taken the classics and turned them into low carb, high taste, everyday
staples and treats, with no nasties in sight! Wholesome through and through,
they're super easy to rustle up and before you know it you'll be tucking into
homemade goodness while staying on track with inner keto karma.

The wrap is back and the possibilities are endless! With delicious healthy options
for the whole family, you can create anything from a breakfast wrap or lunch on
the go, thmugh to Mexican burritos or 'Fajitn for dinner! Best of all, thtfra super
easy to make, low carb and packed full of fibre. And that, as they say 'is a wrap!’

WEALTHY FATS = NUTRIENT DENSE ~ SIMPLE WHOLEFOOD INGREDIENTS - NO NASTIES

First, get your hands on:
230ml hot water

1 thap olive oil

Ok now...

« Add hot water & eil. mix to form 2 dﬂugh
h-.'l“, divide into 8.

* Place between 2 sheets of greaseproof paper/cling
him, roll as thinly as possible to 7-8" wide.

s Paal
Peel of top layer and cut around 3 plate to

Farm the pertect wrap

+ Tip wrap into 2 ightly preased non-stick pan
or dry fry for 1-2 mins each side or until lightly browned.

* And you're done. it's that easy! Coconut Flour, Sesame Seeds, Linseeds,
Psyllium Husk, Sea Salt, Garlic Powder, F'E;rc:;-
Allergens in bold.

» Cover and store in !Lrittge for up to ?dayﬁf freere up to 3 months.

TI p: 1 h.i:ﬁ 's & very forgiving dough, any mistakes just patch up and
re-rp ll.li the mix seems too dry add just 1 tsp of hot water at 2
ume. imply half recipe to make 4 wraps and reseal bag

Made in a facility that handles nuts.

m.gulnwhaking.cu.uk
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