€ 1kg

ORGANIC RAW BUCKWHEAT FLOUR
» NON-HEAT TREATED * GLUTEN FREE
* MILLED USING A TRADITIONAL MILLSTONE
COUNTRY OF ORIGIN: ESTONIA. STORAGE: KEEP COOL AND DRY.

- BIO BUCHWEIZENMEHL
* NICHT WARMEBEHANDELT » GLUTENFREI
* MIT EINEM TRADITIONELLEN MUHLSTEIN GEMAHLEN
HERKUNFTSLAND: ESTLAND. AUFBEWARUNG: KUHL UND TROCKEN AUFBEWAHREN.

FARINE DE SARRASIN CRU BIO
* NON TRAITE THERMIQUEMENT » SANS GLUTEN
* MOULU AVEC UNE MEULE TRADITIONNELLE
PAYS D'ORIGINE: ESTONIE. A CONSERVER: A CONSERVER DANS UN ENDROIT FRAIS ET SEC.

'T FARINA DI GRANO SARACENO BIOLOGICO

* NON TRATTATA TERMICAMENTE » GLUTEN FREE

* MACINATA UTILIZZANDO UNA MACINA TRADIZIONALE

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

“> HARINA DE TRIGO SARRACENO PURO ORGANICO
* SIN TRATAMIENTO TfRMlCO  LIBRE DE GLUTEN

;:Iouoo UTILIZANDO PIEDRAS DE MOLINO TRADICIONALES
'S DE ORIGEN: ESTONIA. ALMACENAJE: ALMACENAR EN LUGAR FRESCO Y SECO.
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(3-4 servings)
2 dl raw buckwheat flour
2-3 eggs (depending on size)
2 tbsp cane sugar
5 dI milk (or plant milk or soured milk)
Pinch of Himalayan salt
Coconut oil to fry

Fresh berries, honey, banana
toserve

Beat the eggs with sugar until
fluffy. Add milk, flour and salt.
Combine into batter and mix
until smooth.

Fry crepes in coconut oil. Serve
hot with honey, banana slices
and berries.
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