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‘? DAIRY CAN’T SERVE

Dairy Lactose People with No dietary
Vegan free intolerant allergies request
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¢ Create delicious dishes that can serve
every customer

e Simplify operations with no more workarounds
for dietary and lifestyle requirements

e A variety of formats, flavours and styles
to suit all preferences

e Uses a quarter of the land to produce
versus dairy*

¢ Has less than half the climate impact
compared to dairy cheese*

Learn more at: floraprofessional.com/en-gb
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