Seitenbacher:

Natural Food Manufacturer

Seitenbacher
Farmer’'s Bread

It’s so easy, just add water, everything else is
included. Pure quality and delicious taste take
you back to grandma’s good old bread.
Germany, a country with a strong baking traditi-
on is the origin of this product. German breads
are well known around the world for their excep-
tional taste, based on environmentally friendly
farming, traditional milling, dough preparation
and baking.

Seitenbacher Spelt Flour

The spelt flour in this bread mix is made of
grains, cultivated under special controlled
conditions. The surrounding farmers are proved
partners. Seitenbacher is located in a traditional
spelt growing region. Here we treasure the good
old spelt sorts ,Baulander Spelz* and ,Schwa-
benkorn®, produced without genetically modified
organismus.

Claims: Nutrition Facts:

- for bread-machines Serving Size 1/4 Cup Dry (449)
- for traditional ovens Calories 130 (From Fat 10)

Ingredients: German Spelt - quick and easy Total Fat 1g (1%)
Flur, German Natural Sour- - traditional German Saturated Fat 0g (0%)
dough (Whole Grain Rye - no Preservatives Ui el Ol
FIougr V(Vater) Sea Salty Dry - no artificial colors Cholesterol 0mg (0%)
Yeas’E (No GI\’/IO Produc,:tion) (09 GEIET ETENEEE SRl SR (| 16770
’ - no sugar added Total Carb. 23g (8%)
- no dairy Dietary Fiber 3g (11%)
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Distribution: Seitenbacher America LLC - 11505 Perpetual Drive - Odessa (Tampa), FL 33556
PH: 727 376 3000 - FX: 727 376 4662 - www.seitenbacher.com - seitenbacheramerica@verizon.net



