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Pure Flour from Europe: Organic Flour and Semolina Elevate Holiday Treats

Sweet and Savory Dishes Shine Thanks to Quality and Consistency

ROME (Dec. 21, 2023) - With the holiday season in full swing, sweets and savories are having their chance
to shine whether childhood favorites or new twists on classics. Flour is the foundation of myriad festive
treats on our tables right now and for savvy bakers and home cooks, the secret ingredient is organic flour
and semolina from Europe.

From the selection of wheat to the milling process, producers of European organic flour and semolina have
an uncompromising commitment to quality with every step undertaken with precision and care. EU organic
flour and semolina are renowned for their purity, which is essential when whipping up festive sweets and
savories. Free of impurities and additives, cooks know these ingredients ensure they’re using the best to
create their best.

Consistency also sets European organic flour and semolina apart. When preparing seasonal delicacies like
stollen, biscotti, biscuits, or Bliche de Noél, using flour and semolina that behaves predictably and uniformly
ensures no disappointing surprises. European organic flour and semolina strict quality control measures
guarantee that every batch of dough, batter, or pastry maintains the same high standard, allowing you to
enjoy stress-free cooking and turn out the treats your friends and family expect.

Whether you're preparing bread, fresh pasta, pizza or desserts for your festive feasts, European organic
flour and semolina offer an unparalleled level of quality. The protein content can be tailored to your specific
needs, ensuring that your dishes are as light as air or as hearty as your recipe demands. The versatility of EU
organic flour and semolina allows you to explore a range of traditional and contemporary recipes and let
your creativity shine.

As you celebrate the holidays and ring in the New Year, let European organic flour and semolina be the
ingredients that add that little extra delight to your festivities. Your friends, family and unexpected guests
will surely appreciate the extra effort you put into making this season's celebrations extra special!

Season's Greetings from Pure Flour from Europe! Enjoy!
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About ITALMOPA

Founded in 1958 and based in Rome, ITALMOPA represents 82 companies across Italy that mill soft and
durum wheat to produce flour and semolina for pasta, bread, pastries, pizza and more. Learn more at
www.pureflourfromeurope.eu

Media Contact:

Louise Kramer, lkramer@I|ouisekramer.com or 917-734-1563
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