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Multi-Mix Confectionery Mix Capace (Dried Noodle) Felice (Macaroni shape)
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k();llilirlrlﬁnz(:lviifize), White Sorghum flour, Will you Start

sugar (beet sugar
polysaccharide thickener from Hokkaido, Japan),

(naturally derived) baking powder
(aluminum-free), salt,
polysaccharide thickener
(naturally derived)
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Contents 300g per bag 300g per bag 180g per bag 200g per bag
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Vb, BRHERL S EANZGEL S ZBEIT TEHROLLKERMMIED 20T THB D EJ, We are delivering the safe and reliable,
I would like to express my sincere gratitude for your continued patronage and confidence in our White Sorghum and also delicious White Sorghum products from Japan to the rest of the world.
products. Since I found the White Sorghum in the U.S. for the first time in 1999, I have been working so that you all will
understand the advantages of it. I have been always striving to make, from your point of view, a safe and reliable product . P, NI I
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to satisfy the deliciousness and the pleasure of your food life.
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The White Sorghum is a new variety of sorghum produced by repeated natural crossbreeding between South African and
American cultivars. It is resistant to dryness and high temperature as well as to disease and pest, so it can be raised using
few agricultural chemicals and without genetically modifying system. It is rich in dietary fiber, iron, calcium and

wzmgite ¥ 55 £ —  cro Koichi Nakano

T760-0064 B | ESHHEABMEI33FE 255 33-25, Asahi-Shinmachi, Takamatsu, Kagawa 760-0064 Japan
TEL:087-816-7188 FAX:087-816-7178 TEL : 81-87-816-7188 FAX: 81-87-816-7178

magnesium, and is also high in such essential fatty acids as linoleic acid and linolenic acid. Thanks to its almost no taste and

E-mail : info@w-sorghum.com URL : http://www.w-sorghum.com
@ 8 P I 8 / no flavor, and also wheat gluten-free, it is a beneficial alternative to wheat flour for the individuals with wheat allergy and the

FULFHPZ TS TFEL.  For more information, please visit our website. vegetarians.
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Nakano Sangyo

VIV rZ&&E7% W 1 Gluten-free as well as common allergens-free.

- BULLWLER 2. Safe, reliable and delicious, due to simple ingredients.
3. No colors, no flavors, no preservatives.

2Z71% 4. Easy to make your choice of foods.

T4 »cilbE 5. Common allergens-free manufacturing lines.
(wWheat, egg, milk, buckwheat and the like)
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It is convenient to use as an alternative to wheat flour,

and you will enjoy a smart cooking. No sugar, no salt.

For okonomiyaki, tempura, pizza, pancake and the like.
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Ingredients | cup Multi-Mix, 1-1/2 cups water, a few dollops of olive oil, salt (if desired),

your favorite ingredients (fried minced meat with vegetables, fresh lettuce or the like)

Directions 1. Combine ingredients until they become dough,

and grill the thin dough on a frying pan.
2. Put fresh lettuce and your choice of ingredients on the grilled dough,

it’s a lovely tortilla. Now enjoy it.
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Ingredients 1 cup Multi-Mix, 1 cup water, 1 tablespoon olive oil, a pinch of herb salt (or salt),

tomato sauce, your choice of ingredients.

Directions 1. Combine ingredients until they become dough,

and grill the both sides of thin dough on a frying pan.
2. Spread thinly tomato sauce on the grilled dough,
put fried ingredients on it, and casserole it.
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Confectionery Mix can be used for many kinds of food with no wheat flour, no egg and no milk.

Steamed bread is made by heating Confectionery Mix combined with water in a microwave oven
for about 2 minutes. For muffin, cake, cookie and the like.

LyE Recipe Ly T LU/IN> Steamed Bread
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Ingredients [for 5 pieces] 1 cup Confectionery Mix, 1 cup water (or carbonated water) w
(“Confectionery Mix : Water = 1 : 1” to be combined and heated only!)
Directions 1. 1. Combine ingredients and pour it into 5 small containers for steamed bread. w

2. Heat it in a microwave oven for 2 to 3 minutes, and done.

*Add some lemon juice, it’s a delicious lemon cake.
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Due to plain and bland taste, Capace is suitable for Japanese, European or Chinese type of salads,
noodle dishes and the like. No salt. Tomato sauce and Japanese type noodle soup are recommendable.

LY E Recipe B FR-¢ L@ Japanese style buckwheat noodle
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Ingredients [for 2 persons] 1 bag Capace, Japanese type noodle soup, shallot,
tempura, kamaboko (steamed seasoned fish paste), and the like.

Directions - Boil Capace in plenty of hot water for about 7 minutes.
2. Put the boiled Capace into Japanese type noodle soup,
and serve with shallot and the like.
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Macaroni shape product made of 100% White Sorghum flour. Macaroni soup and macaroni au gratin
can be cooked with Felice, which is not necessary to be separately boiled.
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Ingredients  Felice (Macaroni shape), your choice of ingredients, consommé.

Directions 1. Simmer your choice of ingredients in consommé until soft.
2. Add Felice and simmer for 2 to 3 minutes.

3. Adjust the seasoning to finish. —
*Adding macaroni thickens the soup.




