RECIPE DETAILS

INGREDIENTS

v FRUITS & FIBRES BREAD

SPECIALITY BREADS

MIXES

www.lupin.fr

~MUESLI BREAD

Ingredients

Type 65 Wheat flour

Bits of dried apricots

Raisins

Bits of figs

Sugar

PEPILUP 1300
Lupin grits

Wheat flakes

Milk powder

Palm oil powder

FARILUP 350T
Toasted lupin flour

Crushed hazelnuts

Gluten

Salt

Ingredients %
Type 65 Wheat flour 72
Raisins
Sunflower bits
Wheat flakes
PEPILUP 1300 3
Lupin grits
Sugar 3
FARILUP 350T 9
Toasted lupin flour
Crushed hazelnuts 2
Bits of dried apricots 2
Gluten 2
Salt 1
+ Water 47
+ Fresh yeast 3

+ Water

45

+ Fresh yeast
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v~ MEDITERRANEAN BREAD

Ingrédients

%

Type 65 Wheat flour

88,2

PEPILUP 1300
Lupin grits

3

FARILUP 350T
Toasted lupin flour

Bits of dried tomato

Gluten

Salt

1,8

Bits of dried eggplant

1,5

Bits of dried zucchini

Herbes de Provence

0,5

+ Water

95

+ Olive oil

+ Fresh yeast

PEPILUP 1300 & FARILUP 350T bring an appetising bread with yellow

pieces in the crumb, and an original taste (type hazelnut). They

For further information,

Please call +33 (0) 2 99 47 82 06

participate into the nutritional balance of the bread (fibres & proteins)
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