
PHASE 1, 2, 3

Modulen® Bread
50 m  servings: 12

INGREDIENTS
•  165 gr of Modulen®•  100 gr of rice flour•  1/4 teaspoon of fresh rosemary chopped

finely
•  1 teaspoon of salt•  1 tablespoon of olive oil•  150ml of lukewarm water (depending on the

consistency of the rice flour you might need a
little more or less water)•  Pinch of pepper•  4 eggs

•  1/4 teaspoon lemon juiceDIRECTIONS
1. Preheat the oven to 190°C.2. In a bowl, mix Modulen®, rice flour, rosemary, olive oil, salt and pepper. Add water and mix well

with a hand blender and put it to the side.3. In another bowl, stir the egg whites until the mix looks like snow. Add the lemon juice and keep

stirring until you have a firm merengue. Incorporate the mixture with the Modulen® mix, very

carefully and gently, as shown in the video so that you don’t lose the foamy texture.

4. Place the mixture in the baking pan with parchment paper. Using a small spoon, drop a little bit

of the egg yolk on top of the mixture so that you get a nice brown crust on the bread.

5. Bake for 35 to 40 minutes depending on the oven that you are using.
Modulen® is a Food for Special Medical Purposes to be used under medical supervision.RECOMMENDED FOODS & MODULEN®(Per recipe serving) 

 
 

 
 NUTRITION INFORMATIONAmount per serving: Calories 130, Calories from Fat 54,

Total Fat 6g, Saturated Fat 2.5g, Trans Fat 0g, Cholesterol
60mg, Sodium 240mg, Total Carbohydrates 14g, Dietary
Fiber 0g, Sugars 2g, Protein 5g, Vitamin D 1mcg, Calcium
73mg, Iron 1mg, Potassium 112mg ©2023 Nestlé


