* Lo Molisana ‘00" Soft wheat flour is the essential
pantry flour. Perfect to make your homemade
pasta, gnocchi pizza, cakes and biscuits.

* Lo Molisana Semola Di Grano Rimacinata is
made from the hard grain left after the milling
of flour which is reground. It's yellow in colour
which is suitable for all your baking needs and
also for direct and indirect dough making. Also,
available in 25kg.

* Lo Molisana Semola Coarse is unrefined coarsely
ground Semola. I's suited for high scale production
of fresh pasta making. Available in 25kg bags.

100% swicte NO,
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Colours

\’ ﬂ 00 Flour Semola Rimacinata
VG 1kg x 10 - PFOO 1kg x 12 - PFSRX12

Semola Rimacinata Semola Coarse
25kg x 1 - PFSR25 25kg x 1 - PFSC25
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