€ 1kg

ORGANIC RAW BUCKWHEAT

* NON-HEAT TREATED, GOOD FOR SPROUTING
* GLUTEN FREE

COUNTRY OF ORIGIN: ESTONIA. STORAGE: KEEP COOL AND DRY.

DE BIO BUCHWEIZEN

* NICHT WARMEBEHANDELT, GUT ZUM KEIMEN GEEIGNET
* GLUTENFREI

HERKUNFTSLAND: ESTLAND. AUFBEWARUNG: KUHL UND TROCKEN AUFBEWAHREN..

: SARRASIN CRU BIO

* NON TRAITE THERMIQUEMENT, BON POUR GERMER
* SANS GLUTEN

PAYS D'ORIGINE: ES1ON\E‘ACONSERVER:ACDNSERVERDANSUN ENDROIT FRAIS ET SEC.

IT GRANO SARACENO BIOLOGICO

NON TRATTATA TERMICAMENTE, BUONO PER GERMINAZIONE
* GLUTEN FREE

PAESE DI ORIGINE: ESTONJA, CONSERVAZIONE: CONSERVARE IN UN LUOGO FRESCO E ASCIUTTO.

TRIGO SARRACENO PURO ORGANICO

* SINTRATAMIENTO TERMICO, BUENO PARA GERMINACION
 LIBRE DE GLUTEN

P :
ALS DE ORIGEN: ESTONIA, ALMACENAJE: ALMACENAR EN LUGAR FRESCO Y SECO.
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LOOV Organic Buckw...c Climate, Non-GMO
New
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DISTRIBUTED IN THE UK BY: PRIDE IN FOI

(4 servings)
2 dl buckwheat
1 tbsp coconut oil
4 dl water

Pinch of Himalayan salt

Heat buckwheat in coconut oil.
Add boiling water and salt. Mix
carefully, cover with lid and let
simmer at low heat for about
10-15 minutes.
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