CHOOSE THE RIGHT FLOUR FOR EACH RECIPE:
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Manitoba flour “0” >500 >350

Manitoba flour “00” 500 >350
Golden flour 500 >280

Primorska special white flour 400 >230

White wheat flour 500 250-280

Semi-white wheat flour 850 >200
Wholemeal wheat flour

Dark wheat flour >170
ORGANIC white wheat flour 240-270

Special home-baking pastry flour >260

Special flour for potica 270-300
Special doughnut flour 260-290
Special pizza flour 280-320

Coarse flour
White spelt flour

Wholemeal spelt flour
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