GRAINS TO SPROUT YOURSELF





A GOOD REASONS TO START YOUR OWN SPROUTING : IT'S VERY SIMPLE AND FUN !


IT'S ECONOMICAL : seeds will become 7-15 times their dry weight. and  yield about 10 times their original  weight !


IT'S ULTRA NUTRITIONAL : With a concentration of proteins, vitamins , minerals, enzymes, RNA, DNA, bio-flavonoids, 


IT'S TRULY FRESH : Because they?e eaten straight away the same day that they?e picked there is no loss of nutrients. 


IT'S EASY : Just use water! No soil. No bugs. No green fingers required. No special light or heating systems.








ORGANIC ALFALFA 


How to eat : ideally raw with olive oil and / or various seasonings.  


Nutrition infos : Highly concentrated in vitamins A, B, C, E ,  beta-caroten. A top antioxydant !


Soaking  : 6 / 8 hrs. Rince 2 / 3 times per day


Germination : 5 / 6 days.


Net Weight : 150gr


ORGANIC OAT 





How to eat : Mellow taste with either salads or potages.


Nutrition infos :Very rich in vitamins A, C, D, E, K & B complex


Soaking : 12h.


Germination : 2 / 3 days


Net Weight: 200g


ORGANIC ADUKI 





How to eat : In salads or other dishes they are highly digestable and yummy !


Nutrition infos : Rich with lysin, magnesium, phosphor & phyto-estrogen.


Soaking : 18h


Germination : 4 days


Net Weight: 150g


ORGANIC WHEAT (bl  


How to eat : Sweet taste, use with salads ; it is a must and a great classic. 


Soaking : 12h.


Germination : 2 / 3 days


Net Weight: 200g


ORGANIC SPELT 





How to eat : Almost a a super vitamin , very efficient during change of season


Nutrition infos : Its energy is greater that wheat


Soaking : 12h.


Germination : 2 / 3 days


Net Weight : 200g


ORGANIC FENUGREEK 


How to eat : Oriental taste , lighly spicy to be eaten in salads or with sandwiches.


Nutrition infos : Extremely Rich in iron, phosphor , sulfer,  with vitamin A, B1, C, F puis en B2, B3, B5 et D.


Soaking : 8h.


Germination : 2 / 4 days


Net Weight: 150g


ORGANIC KAMUT (Kamut)  


How to eat : As a main dish or a side salad 


Nutrition infos :It contain 16 amino acids and is much richer than wheat


Soaking : 12h.


Germination : 2 / 3 days


Net Weight : 200g


ORGANIC LENTILS 





How to eat : Its great taste make it a very versatile every days dish


Nutrition infos : Rich in iron &  vitamins C, E, A, B1 , B2, B3, B6, B12.


Soaking : 12h.


Germination : 2 / 4 days


Net Weight : 150g


ORGANIC MILLET 


How to eat : On its own as a main dish or side salad it is always greatly appreciated


Nutrition infos: Rich in vitamins A. As Quinoa does not contains gluten.


Soaking : 12h.


Germination : 2 / 4 days


Net Weight : 200g





ORGANIC BARLEY


How to eat : On its own as a main dish or a side salad it is always greatly appreciated


Nutrition infos : Rich in iron & vitamins C, E, A, B1 , B2, B3, B6, B12.


Soaking : 12h.


Germination :  2 / 3 days


Net Weight: 200g


ORGANIC CHICKPEAS 


How to eat : On its own lighly scalded as a main dish or as a side salad 


Nutrition infos : Rich in iron, phosphor and  vitamins B1, B2, B3, C et A.


Soaking : 18h.


Germination : maximum 3 days


Net Weight: 200g


ORGANIC QUINOA





How to eat : On its own as a main dish or a side salad it is always greatly appreciated  


Nutrition infos : Rich in iron and in phosphor. As Millet It is a gluten free product


Soaking: 2h.


Germination : 2 / 3 days


Net Weight : 200g


ORGANIC RYE 


How to eat : On its own as a main dish, a side salad or panfried it is always greatly appreciated


Nutrition infos :  Rich in iron & in vitamins C, E, A, B1 , B2, B3, B6, B12.


Soaking : 6 /7h


Net Weight: 200g


ORGANIC SOYA


Nutrition infoss :  A great classical Rich in proteins & vitamin C.. Soya is an hypocalory , hence a great partner for a very good balanced diet 


Soaking : 6 / 8 hrs. Rince  3 / 4 times each day.


Germination: 5 days


Net Weight : 200g


ORGANIC SUNFLOWER


How to eat : On its own as a main dish or a side salad it is always greatly appreciated


Nutrition infos: Rich in lipids,  vitamins A, B1, B2, B6, B12, D, E, F, &  K.


Soaking : 6 / 8h.


Germination : 10 / 15 days


Net Weight : 100g


ORGANIC BROCCOLI





How to eat : On its own as a main dish or a side salad it is always greatly appreciated


Nutrition infos :Rich in antioxydants, it cleans the liver and stimulate the auto immune system.


Soaking : 4h.


Germination : 4 / 6 days


Net Weight : 150g


ORGANIC MUSTARD





How to eat: As a side salad it is always greatly appreciated to spice up dishes


Nutrition infos :Rich in calcium and  iron, & vitamins C, A, B1, B2.


Sprouting : To be used only with the Breadling Sprouter N?2 as its a mucilaginous bean


Soaking : 15min.


Germination : 6 / 7 days


Net Weight: 150g


ORGANIC RADISH 





How to eat : The taste is almost strong ; To be use as a salad complement 


Nutrition infos :  potassium, sulfer and iron,  Rich in vitamins C, B1, B2, B3, A, & P.


Soaking: 5 / 6h.


Germination :  4 / 5 days


Net Weight : 150g





THE MIXES





ORGANIC DETOXY 





Content : 75% Alfalfa / 15% Radish / 10% Fennel


How to eat : To be use as a salad or in complement of other salads.


Nutrition infos :  potassium, sulfer and iron,  Rich in vitamins C, B1, B2, B3, A, & P.


Soaking: 5 / 6h.


Germination :  4 / 5 days


Net Weight : 150g


ORGANIC FITNESS 





Content : 50% Alfalfa / 25% CRESS / 25% RED CABBAGE


How to eat : To be use as a salad or in complement of other salads.


Nutrition infos :  potassium, sulfer and iron,  Rich in vitamins C, B1, B2, B3, A, & P.


Soaking: 5 / 6h.


Germination :  4 / 5 days


Net Weight : 150g


ORGANIC OMEGA





Content : 60% Alfalfa / 20% Clover / 20% Radish


How to eat : The taste is almost strong ; To be use as a salad or in complement of other salads.


Nutrition infos :  potassium, Omega, sulfer and iron,  Rich in vitamins C, B1, B2, B3, A, & P.


Soaking: 5 / 6h.


Germination :  4 / 5 days


Net Weight : 150g


ORGANIC TONIC


Content : 50% Alfalfa / 50% Rocket


How to eat : The taste is almost strong ; To be use as a salad or in complement of other salads.


Nutrition infos :  potassium, sulfer and iron,  Rich in vitamins C, B1, B2, B3, A, & P.


Soaking: 5 / 6h.


Germination :  4 / 5 days


Net Weight : 150g


-http://www.breadlink.co.uk











