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Energycontent- ratio 3:1

Proteins 145g

Fats 59,1g
Carbohydrates 54¢g

Kcal 611,6
Ingredients

e 1

Almond flour 23g
Flax seed 28¢g
Bicarbonate of soda 4g
White vinegar 2g
Salt 1lg
Liquid sweetener (Natrena) Keuze
Egg 50 g
Cocos oil (or another kind of oil) 26g
Preparation

e Mix wet and dry ingredients seperately
e Bring them together and put the mixture in a small tin (1 or 2 small breads).
e Bake in a pre heated oven on 175° for 8 — 10 min.



