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Nature’s Nutritious Upgrade To White Flour
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In The name of ALLAH 

The Most Gracious, The Most Merciful
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The raised question is should a bag of semolina have a place in your kitchen? Whether you are a baker, a chef in a café or a restaurant, working in a Fast food or even you are the owner of a Pasta and Bakeries business! On the other hand, maybe you are a mother who wish to serve best meals for her family
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