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Simple, clean recipes

30% upcycled root vegetable pulp

High fibre | Source of protein

Variants ... Typical use
« Beetroot & « Hotel & restaurant
rosemary buffets
e Deli serving
e Carrot & * Tapas & cheese boards
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fennel seeds e Snack

Production & scale ...
Produced in Denmark by Knek & Brek (30+
years of crispbread experience)

Industrial-scale production for B2B

"

retailers & wholesalers
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Category: Organic
crispbread

Upcycled content: Pulp
from juice production

Additives: No added
additives

Net weight: 135¢
Shelf life: 7 months

Storage: Ambient / dry
storage

Allergens: Contains gluten
(rye, oats) and sesame

Packaging: Produced
according to Cradle to
Cradle principles and
sourced from responsibly
managed forests

Availability: Samples
available on request
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+48 2681 1578 | kontakt@rest-aarhus.dk | www.rest-aarhus.dk
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