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a 026 58 NINESIEE

Carrots & Cheese Toast
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Oats and Gemmule Bread
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Red Bean and Pearl Barley Panacotta
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- ’ The bread of nutrition life natural ingredients,

< ar artificial additions free the nutrition life flavor of bread.
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(1) SAh¥ (strong wheat flour) 1000g*#h (salt) 10g
BONE (sugar) 120g*BEEG (dry yeast) 12g
7K (water) 200g 4§y (milk) 400g * #HEHB Colive oil) 80g

(2) k= (oats). BFEX (black glutinous rice) #52% (brown rice)
7% (buckwheat). /\Z& (wheat). ZF (oatmeal). A SE (gor- y
gon fruit). 3%E-F (lotus seed) EK (pearl barley). S2S (black bean) !" >
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