Pastry Kitchen manufactures a wide range & variety
Egg Re p lacer of Allergy Wise products, mixes and ingredients using

Substitute for all baking only natural ingredients

& cooking needs.

Simply mix 2 teaspoons Due to increasing demands for low allergen foods,
of egg replacer to 2 these exciting new Allergy Wise Ingredients & Mixes
tablespoons of water as will enable you to obtain the options that they require

substitute for one egg. containing no Gluten, Dairy, Egg, Soy, Nuts and are '/““T FREE

Also can be added in dry all suitable for Vegans.

form.
Pastry Kitchen’s Allergy Wise products all have front '/ DA'RY FREE a g ‘ V

of pack labeling so that ingredients and information

can be easily identified allowing consumers to know '/VEGA“ KITCHEN

precisely what they are using.

Made in New Zealand from
local an jredients

The product range consists of:

Chocolate Brownie Mix 500g vcm m

Madeira Cake Mix 500g =

: -~
Savoury Muffin Mix 400g SOY FREE
Sweet Muffin Mix 500g
Pancake Mix 500g
Pizza Base Mix 500g
Egg Replacer 500g

Rice Flour

For a wide variety of
baking & culinary uses
including breads, pasta
and thickenings.

Potato Starch 500g

Potato Starch

Ideal for baking varieties
of breads, rolls & cakes.
Also suitable for noodles
& sauces.

Tapioca Flour kg
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Rice Flour kg

Shelf life: 12 months from manufacture.

Store in a cool dark area.

Crown Road,

7

Tapioca Flour Paerata
For all your baking & P.O. Box 361
Pukekohe

cooking needs including
desserts & puddings.

New Zealand
Phone: 09 238 7843
Fax: 09 238 7847

KITCHEN info@pastrykitchen.co.nz Your complete allergy wise pantry

www.pastrykitchen.co.nz




Pastry Kitchen Allergy Wise Mixes & Ingredients

Sweet Muffin Mix Madeira Cake Mix

Easy to use mix for a variety of flavoured cakes.

Pancake Mix

Versatile mix for pancakes, pikelets & waffles. Easy to use mix for a variety of sweet muffins or

Also suitable for making savoury pancakes by adding cupcakes. Use berries, fruit or chocolate chips for Use apricots, sultanas or decorate with a lemon icing.
salt, pepper & herbs etc. variety. Options if dietary needs allow. Add one beaten egg
Options if dietary needs allow. Add one beaten egg Options if dietary needs allow. Add one beaten egg and/or substitute oil for butter or margarine

and/or substitute oil for butter or margarine. and/or substitute oil for butter or margarine.

Savoury Muffin Mix Chocolate Brownie Mix

Simple to use mix for delicious chocolate cakes & slices.
Decorate or garnish with chocolate, berries or fruit and
serve with dairy free cream. Options if dietary needs
allow. Add one beaten egg and/or substitute oil for
butter or margarine.

Pizza Base Mix

For producing pizza bases & variety of flat breads.
Sprinkle with oil, garlic & herbs or rock salt.

Add one Tbsp of cider vinegar for delicious sour
dough bread base.

Easy to use mix for a variety of savoury muffins.

Use sun dried tomatoes, olives, spinach, feta, bacon and
herbs for variety.

Options if dietary needs allow. Add one beaten egg and/
or substitute oil for butter or margarine.




