
Braz i l ian  F lavours  -  natura l l y tas t y!  

BLOG-WATCH... 

Free From (Gluten) Blog 
"P«o de Queijo Mix from Isabelôs Brazilian Fla-
vours, which makes up into delicious light 
cheese breads, which are naturally gluten free" 
www.free-from.com/blog/ 

Pizzas and Other Stuff Blog 

"Isabel Gordon, director and creative chef at 

Brazilian Flavours, joined forces with Gip Dam-

mone, co-owner of Salvo's in Headingley. Mr 

Dammone says he wanted to develop a pizza 

base that not only tasted 'just like mama used to 

make' but was gluten and wheat-free too" 

www.pizzasandstuff.blogspot.com/ 

Isabelôs Brazilian Flavours is a naturally gluten & wheat free product brand 

offering innovative and exciting natural new flavours  

 PRODUCT REVIEWS 

Anne Wray from Harrogate said:  

The pizza bases are really quick and 

easy to prepare and have a wonderful 

springy texture that is hard to find in 

gluten free food. Just add your favour-

ite toppings for a real treat. Thanks for 

providing a delicious new alternative in 

my gluten free diet. 

Please visit our new website at www.brazilianflavours.net for the latest news... 

Hello and welcome everyone to Isabelôs eNewsletter!  

A big  thank you to all of you who have been buying, baking, tasting, testing and 

taking the time to send your inspiring product reviews back to us. Please do keep 

sending in your feedback, together with your name and address, and we will enter 

each name for a prize draw at the end of each month. The winner will receive a pack 

of their favourite product as a big thank you!  

Thanks also to everyone who came to say hello to us at the Cleveland and Cardiff 

Food Fairs - they were great events and worth the trip from Yorkshire. Ever since the 

York Food Fair, weôve been very happy to notice several children lingering with in-

tent near the cheesebread samples! It seems the little ones canôt pull themselves 

away from this very moreish snack! In Cleveland we had a lovely little girl enjoying 

our samples, and this is described by her mother in the Free From blog  featured on 

our Blog Watch. Again in Cardiff there were four fab little girls unable to leave the 

cheesebreads alone. It makes me really happy to see kids punching the air in a big 

óyes!ô when they see their parents purchasing our cheesebread mix, as they are such 

a great snack for children. My own children adore the cheesebreads, and they soon 

disappear after baking. They are a nutritious snack to serve to children as a óput me 

onô when they arrive hungry from school, a lovely snack at a party, or as a fun baking 

exercise for your budding chefs! 

Recently, I was clearing out some old magazines when I spotted last yearôs summer 

issue of the Crossed Grain Magazine. Flicking over the pages I started to read the  

óhave your sayô section, which featured a Star Letter from Janet Potts of Cheshire, 

entitled óUse them or lose themô. Here Janet expressed her recognition that there are 

some great places offering gluten free options, which many people ask for, but felt 

that overall they were not well very supported and ultimately may disappear. Janet 

also pointed out  that  óadvertising and marketing are quite expensiveô. As a small 

producer working hard to introduce a new product to the market, I really appreciated 

reading her (year old) letter, and felt comfort that some consumers clearly do appre-

ciate how much hard work and huge cost it is to create, advertise and market a new 

product, without the large budgets of the big companies out there. 

I often get asked if our products are for sale in the supermarkets. The answer is that 

it isnôt enough on itôs own to have good products - we need high consumer demand 

for them too, and we need to be able to prove that the demand exists. This is one of 

the reasons we ask for your valuable feedback on our products.  

Consumers wishing to help us, please contact your local óweekly shoppingô store - it 

can be in person during your next trip or by writing to the manager - and ask for our 

products to be conveniently available there for you to buy. Waitrose and Tescoôs 

have been in touch. The Proudfoot Newby store in York are currently stocking the 

products, as are Budgens in Melbourne, Derbyshire, and Haworth Organic Products  

in Howarth. For the full list of stockists, please visit our website. Please do support  

our products by visiting the stores and trying them. 

With many thanks,  

 Isabel Gordon - founder of Brazilian Flavours 
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If you no longer wish to receive emails 

from Brazilian Flavours to unsubscribe 

please click here  

Don't miss out! Ensure our emails reach your inbox by adding bel@brazilianflavours.net to your address book  
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Here is what one consumer who tried our pizza mix recently saidé 

òI'm inspired to write to say thank you for the best tasting gluten-free pizza base I have ever tasted! It has such a 

good texture and is chewy - just like it should be and like I remember it before being coeliac. What a treat and thanks 

again. When you follow a gluten-free diet you miss so many tastes, textures and 

flavours from before, good pizza is something I had trained myself not to expect 

to eat again... but now I am sure I will be trying out lots of different toppings. 

Getting variety into the diet is a problem so its good news when new products 

that are this good come onto the market.ò  

Sharon from Leeds . 

EVENTS... A great day out at Harewood House with all the family!  

Please come along to visit us at the DeliciouslYorkshire section, stand 5. 

Salvoôs passion for great pizza has led them to tackle the problem of finding a gluten-free pizza thatôs just like mama 

used to make! Our delicious pizza base is available at Salvoôs. To book a place please call 0113 275 5017 or email 

dine@salvos.co.uk or visit www.salvos.co.uk  

Passion for good food...  

1-3 August 2008 - Yorkshire Post Yorkshire Day Festival  
Harewood House 

Harewood 

Leeds 

LS17 9LG 

click here for more information   

Say Cheese!  
I bet you didnôt know anyone could create something so deli-

cious using tapioca flour... well, we have just done that! The 

cheesebreads made from our óP«o de Queijo Mixô make a mouth-

watering snack, which has a delicate flavour, exquisite soft centre 

and a light crisp outer shell. 

They are also 100% natural and naturally gluten and wheat free. 

Preparation and baking couldnôt be any simpler with the easy-to-

follow instructions on the pack. 

The cheesebreads are lovely when served still warm from the oven, 

but are also nice after cooling down.  

The mix is also really versatile - you can add fresh herbs to the mix, 

such garlic, chives, rosemary or oregano or add seeds to create a 

healthier snack with an interesting texture and delicious nutty fla-

vour.  

To speed up even more the preparation process, you could use a 

mixer to mix the dough for you. When your dough is ready, make 

small rolls of the same size as a 50 pence piece and bake in a pre- 

heated oven for 20-25 minutes, depending on 

your oven. You can also freeze the unbaked 

small rolls and place them in an air tight con-

tainer or sealed freezer bag, and bake direct 

from frozen at a later date. 

Favourite with children and adults alike - just 

perfect for sharing! 

Your family will love them and your friends will 
thank you! 

Why are our products 

so good for you?  
�� Naturally Gluten & Wheat Free 

�� No Artificial Preservatives 
�� No Artificial Flavours 
�� No Artificial Colours 
�� No Hydrogenated Fats 
�� Suitable for Vegetarians 
�� Low in Salt 

contact us   

If you'd like to contact us about this email or any other matter please click here.  Or write to Brazilian Flavours Ltd, Commerce Court, Challenge 
Way, Cutler Heights Lane, Bradford. BD4 8NW 

mailto:dine@salvos.co.uk
http://www.harewood.org/cgi/events/events.cgi?t=template.htm&a=421

