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Baklava - Pastry Material

The superior ease of spreading the dough this product is ideal for baklava
and Turkish pastries such as kol béregi, su bdregdi as well as mille-feuille and
phyllo pastry. Due to its original wheat infrastructure this material delivers
the desired degree of toasty crust, rising and the ‘crunchy’ sense sought
by the palate.
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