ORGANIC & GLUTEN-FREE
WAFFLE
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ORGANIC GLUTEN FREE
INGREDIENTS (% W/W) PREPARATION
PART A 1. Beatingredients from part A until fluffy.

10.89% Butter, soft

9.07% Sugar 2. Mixingredients from Part B and add to

0.19% Salt partA.
3. Mixingredients from Part C.
PART B
1.84% Water 4. Add Part C and soy drink gradually to the
3.95% Whole egg powder butter/egg mixture until blended.
PART C 5. Bake in a preheated waffle iron until

X . golden brown.
20.41% Organic native corn starch

MAISITA 21.050
3.47% Organic potato fiber

AGENAFIBER 19.050 SERVE WITH
1.63% Organic pregelatinized corn Strawberry-raspberry and roasted plums fruit
starch QUEMINA 21.204 preparations from AGRANA Fruit. We recom-
0.54% Baking powder mend light coatings of icing sugar ,Wiener
Ad Lib Cinnamon, ground Puderzucker by AGRANA" sifted over waffels

38.01% Soy drink when serving.




