
Supergood! Bakery

1860607 - Flippin Lovely Pancake Mix
Flippin Lovely Pancake Mix by Supergood! Bakery. Gluten-free, vegan-friendly and
made with natural ingredients. Just add eggs and milk. To make vegan - just add
your favourite plant-based milk.
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Pancakes are for life - not just for breakfast. Which is why Supergood! Bakery made
this easy-peasy lemon-squeezy (or maple-drizzly if thats more your thing) pancake
mix. So whether youre craving brunch or a midnight feast, just whip up the mix, pop
them in a pan and we guarantee theyll be gone like, well hot cakes. Gluten-free,
vegan-friendly and clean label.

Chickpea flour, tapioca flour,
brown rice flour, buckwheat
flour, unrefined cane sugar,
gluten-free baking powder
(monocalcium phosphate, corn
starch, sodium bicarbonate),
cinnamon.

Free From:

Brand Manufacturer

Supergood! Bakery Superbake Ltd

UPC MFG # SPC # GTIN Pack Pack Desc.

5070000874357 US-FLP 1860607 15070000874354 6/7.05 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.94lb 2.64lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

10in 7in 7in 0.28ft3 24x8 237days 60°F / 77°F

Store in a cool, dry place.   UNIT
UPC: 5070000874357

For 15 pancakes, add 2 eggs and
60ml cows milk. 
Make it vegan: add 140ml any dairy-
free milk.

1. Crack your eggs into a bowl, add milk and
whisk together. 2. Add pancake mix into the
eggs and milk. 3. Heat up a frying pan over a
high heat and add a small glug of cooking oil.
Once hot, turn down to a medium heat. 4. Ladle
the mixture into the pan. Wait a mo until
bubbles start to appear, then flip the pancake
over and cook on the other side until golden.
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