W
—— Y7 777 ] o

Altin Elek

Cake - Cookies

With its “Semolina-like” structure, very low ash content, lucency; it is simply
an “extra” manufacturing. It is suitable for baking domestic such as pastries,
patties, buns, cookies; with its color, crust and pore structure this product
has won the hearts of housewives.
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