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Brownie Mix

Brownie Mix

INGREDIENTS:

Blanched Almond Flour,

organic erythritol, oat flour,
brown rice flour, organic
coconut sugar, organic cacao
powder, baking powder
(sodium acid pyrophosphate,
sodium bicarbonate, cornstarch,
monocalcium phosphate), baking
soda, xanthan gum.

Contains: Tree nuts (Almond, Coconut)

Package Weight:
12 oz. (3409g)

Nutrition Facts

About 10 servings per container
Serving size 1 piece (349g)

Amount Per Serving

Calories 80
% Daily Value*
Total Fat 3.5g 4%
Saturated Fat 0.5g 3%
Trans Fat Og
Cholesterol Omg 0%
Sodium 55mg 2%
Total Carbohydrate 16g 6%
Dietary Fiber 3g 11%
Total Sugars 4g
Includes 4g Added Sugars 8%
Sugar Alcohol 4g
Protein 3g
|
Vitamin D Omcg 0%
Calcium 10mg 2%
Iron 0.9mg 4%
Potassium 80mg 2%

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a day
is used for general nutrition advice.
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BROWNIE /i

12 OUNCE

Cream Cheese Brownie
1 bag Simple Foods Brownie Mix

1. Mix brownies as instructed on bag
2. Pourinto 12x12 pan
Cream Cheese Layer

8 oz. cream cheese
Y cup Simple Sweet

1 egg

1. Mix cream cheese and sweetener until creamy

2. Add egg and beat

3. Put cream cheese mixture into ziplock bag and snip corner, drop small amounts onto
brownies then take a knife and swirl

4. Bake at 350° for 25-30 minutes

Ingredients:

Blanched Almond Flour, organic erythritol, xylitol, oat flour, brown rice flour, organic coconut
sugar, cocoa, organic stevia, baking powder (sodium acid pyrophosphate, sodium bicarbonate,
cornstarch, monocalcium phosphate), baking soda, xanthan gum

CORNBREAD /s

7.4 OUNCE
Simple
Cornbread Muffins: \l\ogls

1 package Simple Foods Cornbread mix
Ya cup oil

1 egg
2/3 cup milk

1. Preheat oven to 350° bake in muffin tin for 10-15 minutes

Ingredients:

Yellow corn meal, Brown Rice Flour, organic erythritol, xylitol,
organic Tapioca Flour, organic stevia, Xantham Gum
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