
ONE MIX, TWO IRRESISTIBLE CREATION ALLERGEN FREE 

Whip up fluffy pancakes or crispy waffles in just minutes—all from a single preparation. Packed 
with flaxseed for Omega-3, fiber, and plant-based protein, Trenders offer a mouthwatering, wel-
lness-focused treat. Totally gluten-free, egg-free, and allergen-free, they’re perfect for everyone. 
Simply add dairy or plant-based milk, and you’re ready to indulge in a healthy, delicious breakfast 
or snack. No hydrogenated fats—only top-quality ingredients and endless creativity. Choose panca-
kes or waffles and have them on your plate in no time! 
 

   GOOD REASONS TO CHOOSE TRENDSETTERS 
1. One preparation, two possibilities: With a single product you 
can make both pancakes and waffles, expanding the offer of 
your establishment and distinguishing yourself from the com-
petition. 
2. Sweet and savoury versatility: Perfect for creating both swe-
et and savoury recipes, ideal for breakfast, brunch or creative 
snacks. 
3. Suitable for everyone: Gluten- and egg-free, they can also be 
enjoyed by those with intolerances or specific dietary require-
ments. 
4. 100% vegetable: When prepared with vegetable milk, they 
are also perfect for a vegan diet. 
5. Good and healthy: Rich in Omega-3, protein and vegetable 
fibre, with no GMOs, hydrogenated fats or palm oil, for a genui-
ne and balanced taste. 
6. Better digestibility: the absence of gluten, eggs, or lactose 
makes them more suitable for those following specific dietary 
needs or who have digestive sensitivities. 
7. Easy and quick to prepare: Just add milk (animal or vege-
table) and cook them on a crepe pan, non-stick frying pan or 
waffle iron in minutes. 
8. Unlimited creativity: One preparation for countless recipes, 
which can be customised with new ingredients.
9. High profit margins: The cost per portion is low and the sel-
ling price can be up to 5 times the purchase price. 
10. Guaranteed sustainability: 100% recyclable packaging, be-
cause Almar also thinks about the environment.
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The new product that differentiates your venue and boosts your sales!



MODALITÀ DI PREPARAZIONE 

Packaging: 500g bag (16 bags per carton)  
Storage: 24 months. Storage: at room temperature in a cool and dry place  
Recommended machine: Electric crepe maker, waffle maker or non-stick frying pan 
POP material: counter totem, menu.

Pour 500g of product into a container and add 500ml of milk. Mix with a whisk and make 
sure there are no lumps.  Let the mixture rest for 30 minutes in the fridge.  
Pancakes: Heat the non-stick frying pan/frying pan to a temperature of 180°C. Once hot, spray 
the release agent and pour the mixture onto the pancake pan. Gently flip the pancake once 
the edges are set and the surface bubbles, revealing a perfectly golden underside. After one 
minute, the pancake is ready to be served, decorated with Almar Goody and enjoyed! 
Waffles: Preheat your waffle iron to 180°C (350°F). Once it’s hot, lightly coat both plates with 
release spray, then pour the batter evenly onto the griddle. Close the lid and cook for 4 to 5 
minutes without opening it, allowing the waffle to become perfectly golden and crisp.    
For a salty preparation add a little salt to the mixture.

500g product + 
500ml animal or 

vegetable milk

Mix the contents of the 
bag well  

bag with the milk and 
leave to stand for 30’.

Pour a portion of the 
mixture 

into the crepe pan/
frying pan/waffle iron  

20 pancakes/
waffles of 50g 
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Golosa Buenito Pistacchio

TRY IT WITH OUR GOODY

pancake honey and banana blueberry waffles and maple 
syrup


