Modo de uso

Instructions
Mode d’empiloi

Ingredientes
Ingredients
Ingrédients

2-3

mins.

&

Cambia el agua para: la soja, la quinoa, las
nueces, las chufas y el centeno.

For soya, quinoa, walnuts, tiger nuts and rye
change the water.

Agua / Aigua / Water
Eau/Agua/Acqua
Wasser / Water / sogw
Vand/ Vesi/ 7k

Cacahuete / Cacauets
Peanut/ Cacahuéte
Amendoim / Arachidi
Erdnisse / Pinda's / Apaxuc
Jordned / Maapihkina / TE4£

Quinoa / Quinoa/ Quinoa

Quinoa/ Quinoa/ Quinoa

Quinoa/ Quinoca/ Quinoa
KuHoa/ Kvinoa / &

Avena / Civada/ Qat
Avoine / Aveia / Avena
Haferflocken / Haver /
OBCAHBIE XNONLA
Havre / Kaura/ #3

Miel / Mel/ Honey
Miel / Mel/ Miele
Honig / Honing
Mena /Honning / Hunaja / 828

A ™

X
Almendras / Ametlles
Almonds / Amandes
Améndoa / Mandorla
Mandeln / Amandelen
MuHgans / Mandler
Amarantti / #{=

ﬁ'
Chufas / Xufes / Tiger
nuts / Souchet/ Chufas
Cipero dolce / Erdmandetn
Tijgermoten / Yyca

Jordmandler
Tiikeripahkinét
W

Centena / Ségol/ Rye
Seigle / Centeio / Segale
Roggen / Rogge
Pasb / Rug / Ruis / B

Aceite de coco
Oli de coco / Coconut oil
Huile de noix de coco
Oleo de céco / Olio di cacco
Kokosnussal / Kokosolie
Kokocosoe Macno / Kokosolie
Kookossljy / i1

Nueces / Nous / Walnuts
Noix / Nozes / Noci
Walniisse / Walnoten
lpeukue opexn
Valnadder / Pahkinat
=k

Soja amarilla / Soja groga
Yellow soya / Soja jaune / Soja
amarela/ Soia gialla
Gelbe Sojabohnen / Gele
sojabonen / XenTana con
Gule sojabgnner / Keltaiset
sojjapavut/ 8T

Arroz basmati
Asrds Basmati / Basmati rice
Riz basmati / Arroz basmati
Riso “basmati” / Basmati-Reis
Basmatirijst / Puc 6acmatu
Basmatiris / Bombariisi
K

Uvas pasas /Pases
Raisins / Raisins secs
Passas / Uva passa
Rosinen / Rozijnen / uaiom
Rosiner / Rusinat / & F
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