STARTER KIT OFFER
600 gr Fresh Sourdough Starter

600 gr flour Refreshing bag
https://www.peber.co.uk/store/
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Baking real artisan sourdough bread
"Flour, Water, Salt, Time."

2.5 kg 6ags of Ready Mixes
feours designed Gy Peber
https://www.peber.co.uk/

all links to the breads leading to flours

- Bake at Home or for your business -
Be healthier with Sourdough Bread &
Save ££ in average 60% based on our RRP
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P, WHITE BREAD
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B CHESTNUT BREAD
; §§§ =[8] Feour Mix Ingrodients :
i Rouge & Or T65 Wheat,
i%ﬁ'g 2 Chestnut flour &pieces + Figs,

Zg}‘ s Rye, Hazelnuts

-Humidity<15.5% - Protein:>13g
-Ash content:0.62% t00.75 %
-Hagberg fallingnumber :>250's

PARISIEN GRANARY
| Ol ek E Feour Mix Ingredionts :
LR F Meule T80 - Seeds separate

Al

L

"-t*.‘jf:'u

a=4=2mt Fr Ash content: 0.62% 10 0.90%

Useby -Hagberg fallingnumber : >275s
5" 065019 " 057082 09/ 2027

€ 2500

Paber Limited ™
UNIT 4 - CORNWALL BUSINESS PARK WEST
Telophone : 01209643214

- SCORRIER - REDRUTH - TR16 5FG.
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= E Flour Mix Ingredients :

-Delivered with side Lavender 50 gr
enough to make 5 kg dough

i3 Wheat T65-Organic Khorasan T110

-Humidity<15.5% - Protein:>14g
-Ash content: 0.75 % 0 0.90 %
-Hagberg fallingnumber :>275s

Flour Mix Ingredients :
CompletT150

-Humidity<14.5% -Protein:>12.5g
-Ashcontent: 1.40%
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B MEULE DE FRANCE
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€ 2500 gr

Pober Limitsd ™
'UNIT 4 - CORNWALL BUSINESS PARK WEST

ARecipe  Always make your dough a minimum
5" 065019 " 057150 for success O 24hoursbeforeuse

Pebor Limited ™
UNIT4 - CORNWALL BUSINESS PARK WEST
- SCORRIER - REDRUTH - TR16 5FG
Tolephons : 01209643214
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Use if possible, always Scigle de
Margeride fo refresh Peber’s Starter

Organic SpeltT110
2= -Humidity< 14% - Protein:>7.3g
-Ash content: 1.20% to 1,50%
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Single stone-milled flours are crafted
using traditional millstones rather than industrial
steel rollers, preserving the grain's natural oils,
germ, and deep flavour profile.

ouU Allin40x25kgbags
st s Imported from
France per pallets
https://www.peber.c
o.uk/flour/

Or repacked in the
UK in 2.5 kg

Meet

the Founders

Peber is the
Exclusive UK
distributor of :

https://moulins-
antoine.fr/

The Premium
French Miller

Peber Limited
UNIT 4 - CORNWALL BUSINESS PARK WEST SCORRIER - REDRUTH - TR16 5FG
Telephone : 01209643214

Boulangerf
~de France

” LEXCELLENCE ARTISANALE

Benjour Chef,

Located in the heart of Scovier, Cornwall, Peliers
Bakewy is a family-cwned artisan bakewy committed
te producing high-quality breads, pastiies, and a
selection of wholesome baked goods. Our products
technigues and carefully selected ingredients to

We are pleased to present cur range of flowrs,
available in 2.5 kg bags and effered either as neady-
to-use baking mixes ox as individual flour varieties,
designed te meet the requirements of both
professional and antisan bafers.

We would be delighted to share our passion for
quality baking and bock feuvard to the opportunity

Yours sincerely,
Julie & Frangais



