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BECHAMEL SAUCE

PREGEL RICE FLOUR Y210

¥ Exquisite delight of a velvet Bechamel sauce crafted from a harmoniously blending of the ingredients
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= Ingredients Dosage Characteristics
g Whole milk 89% v Rich creamy texture
- Butter 5 39 v’ Clear white colour
& ' v Exceptional flavour
= Naturis Y210 rice flour 5,42%
©)
= Salt 0,18%
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5 Nutmeg powder Q.S. Benefits
2 v' Replace modified starches
o v" Smooth texture
p v" Neutral taste
< Preparation 7, Clean label
- _ . _ Gluten Free
O v Melt the butter in a saucepan, stirring continuously. v Cost savings
v Incorporate the Naturis Y210 rice flour and continue to stir.
v'  Heat the mixture gently until it attains a slight golden brown colour.
v" Pour in the hot milk and, while stirring, let it simmer for 2 to 3 minutes
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