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SMART GRAINS
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home-grown grain
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360 g

13x19x5 cm

14 pcs in transport box
36x26,5x19,5 cm

72 boxes
on an EPAL/EUR pallete

Industrial packaging

90 g- 1 kg polyethylene packaging;
25,40, 50 kg and Big bag polypropylene
packaging

Private lable packaging
The product can be packaged according
to customer’s wishes




Note

Length/diameter
Mini <3 mm 95%, 3-5 mm 5%
'Premium’ 4.5-6 mm/ 3-4 mm

Barley grains <3 mm 95%,
<4 mm 5%

High nutritional value
Excellent low-fat source of fibre,
protein, vitamin B and
beta-glucan

‘Premium’ pearl barle
P y From field to table

Special variety grains from home
or local farms, processed into a
finished product

Barley groats

Preparation

Mini pearl barley — 12 min.
‘Premium’ pearl barley — 18-20 min.
Barley grains — 35-45 min.

Groats 30-35 min.

Individual approach
Thanks to technological
processing and sorting, refined
over the years, the final product
can be customised to the
customer’s requirements

12-24 months
Period of validity

Package

]Tgil Industrial packaging: Private lable packaging

25, 40, 50 kg and Big bag The product can be packaged according to
polypropylene packaging the customer’s whishes




LAYERED SALAD

®30min / 8 2 pers. / easy

INGREDIENTS:

1 pack (90 g) of Gudrie Graudi MIX No. 1
» 50 g broccoli

« 1 small carrot

* Y2 pomegranate

» 30 g dried cranberries

» 50 g hazelnuts

For the dressing:

2 tablespoons mayonnaise
» % small red onion

« 1 teaspoon capers

» A pinch of parsley

o V4 teaspoon mustard

INSTRUCTIONS:

 Prepare the dressing by mixing all
the dressing ingredients together.
« In a dish, layer the cooked barley
and pour the dressing over it.
» Mix grated carrot with dried cranberries and
crushed hazelnuts, then add this layer to the dish.
» Add broccoli florets on top of the carrot layer.
» Garnish with pomegranate seeds.

. After 3 minutes, remove
g\?grkaf(r’rzgji? r;\nﬁégi the sachet, drain, cut, scoop
Boil 1L of out and stir with a spoon

water in a pot

Remove from heat. Add o
. salt to taste. With the lid

Place 1 sachetin on, swell for a furher

3 minutes

ZUCCHINI CREAM SOUP

@ 20 min / 8 2 pers. / easy

INGREDIENTS:

1 pack (90 g) Gudrie Graudi MIX No. 2
» 1 medium zucchini (or marrow)

» Y2 0nion

2 garlic cloves

1 bouillon cube

e 1lemon

Salt and a little dill

2 tablespoons olive oil

INSTRUCTIONS:

¢ In a pot, sauté the onion and garlic in olive oil
until the onion turns translucent.
» Add the chopped zucchini (or marrow)
and the bouillon cube.
» Pour in enough water to cover the vegetables.
» Cook for 20 minutes, then add the juice of ¥4 lemon
and a pinch of salt.
» To serve, add the cooked Gudrie Graudi, sprinkle .
with dill, and drizzle with a little olive oil.

salet-se%gs boiling water =
(2 sachets=1,5L

of boiling water)



ENERGY BARS

®© 60 min / 8 6 pers. / easy

INGREDIENTS:

« 2 packs of Gudrie Graudi MIX No. 3
100 g pitted dates

» 50 g almonds or other nuts

» 50 g peanut butter

2 tablespoons honey

» 1 teaspoon vanilla extract

A pinch of salt

50 g dark chocolate

INSTRUCTIONS:

» Cook the Gudrie Graudi.

o Cut the dates into small pieces.

« If using nuts, chop them slightly.

« In alarge bowl, combine the Gudrie Graudi,
dates, nuts, peanut butter, honey, and
vanilla extract. Mix well.

« Line a baking dish with parchment paper.

» Spread the mixture evenly in the dish.

« Place in the refrigerator for about
30 minutes to set.

o After chilling, remove the mixture from
the dish and cut into bars.

e Drizzle with melted dark chocolate.

Boil 1L of ﬂ

water in a pot

1
1 - 2 “.I Place 1 sachetin
boiling water =

sachet servings (@2 sachets=15L
of boiling water)

ASIAN-INSPIRED
BARLEY WOK

®© 30 min / 8 4 pers. / easy

INGREDIENTS:

« 2 packs of Gudrie Graudi MIX No. 4

» 1 bell pepper

* 1 onion

» 1 garlic clove

» 1 tablespoon grated ginger

3 tablespoons soy sauce

1 tablespoon sesame oil

1 tablespoon rice vinegar

« Fresh coriander and sesame seeds for garnish
Chili pepper or chili flakes

INSTRUCTIONS:

» Cook and drain the Gudrie Graudi packs.

» Heat sesame oil in a wok, then sauté garlic,
ginger, and chili until fragrant.

» Add the onion and bell pepper, stir-frying
over high heat for 2-3 minutes.

» Add the barley, soy sauce, and rice vinegar,
stirring everything together.

» Serve garnished with fresh coriander
and sesame seeds.

After 3 minutes, remove
the sachet, drain, cut, scoop
out and stir with a spoon

Remove from heat. Add o
salt to taste. With the lid

on, swell for a furher
3 minutes

Cook for 12 minutes
over a medium heat




SIA “OTANKU DZIRNAVNIEKS”

“Dzirnavnieks”, Otanki Parish,

Dienvidkurzeme County,
LV-3475, Latvia
For orders: martins@otankimill.eu

www.otankimill.eu




