SMITHS

BATTERS & COATINGS

A complete range of ingredients for the batter industry,
but they are versatile enough to be used in bakeries to add colour
and texture to existing products as coatings.

PRODUCT DESCRIPTION
Maize Grits YG.16/18 | A range of grits for the batters market. Also
Maize Grits YG.600 ideal for addition to multi-grain breads, and as a
Polenta C coating on bakery products.
Maize Flour YF.36 Fine and superfine flour for batter production

and coatings.

Rice Flour Fine and coarse products suitable for use in
Ground Rice batters or traditionally used in bakeries for
Rice Cones dusting or coatings.

www.smiths-flour-mills.co.uk



