A Delicious amd Healthy Alkernative to Wheat Flour
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Ty our new Lets Do...ovgamic® Coconut Flour in your

wext baking vecipe. It holds woisture and gives your
baked goods a tender, springy texture
Hhat is absolutely delectablel
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GLUTEN FREE #» LOW FAT » HIGH FIBER
DELICIOUS & HEALTHY ALTERNATIVE To WHEAT FLOUR
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