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Thank you for choosing Nunweiler's
We are proud to offer you Canadian grown and
milled whole grain flour. We don't believe in using
any additives or preservatives in our flour, simply
the entire whole grain kernel. Keeping all the
nutrients and the flavor that nature intended.

Description & Uses

This product is milled at low temperatures from
Canadian grown Organic Spelt grain that has been
pearled to reduce some of the bran layer. Most of the
fine bran is retained during the milling process. The
flour is beige in colour, unbleached, and with no
additives, with a free flowing granulation.

Storage & Shelf Life

Product should be stored in a clean, cool, dry
place. Optimum shelf life is 2 years from milled
date under correct storage conditions.

Packaging

Packed in 10kg and 20kg multi-walled paper bags
with Nunweiler’s lot code and milled on date
stamped on the bag. Packed in 2kg and 1 kg Poly bags
with Nunweiler’s lot code and best before date
printed on the nutrition panel.
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Iron This versatile flour is great as it can be substituted in any recipe that calls
. for wheat flour. Light spelt will have a bit more strength than the wg spelt
Potassium as some of the bran has been removed. This is a fantastic pizza flour This is
a great substitute for regular white flour. It is a finely milled flour so the
texture will be similar. It will add flavour and nutrition! Since it contains a
1 1 fair amount of gluten, it's great for breads, pastries and cakes too.
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