From: Lee, Yat Sye (Isadora)

Sent: 5/16/2016 12:27:44 PM

To: TTAB EFiling

CC:

Subject: U.S. TRADEMARK APPLICATION NO. 85876688 - COFFEE FLOUR - IDMC-2-52467 - Request for
Reconsideration Denied - Return to TTAB - Message 4 of 5
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Attachment Information:
Count: 2

Files: paleo flour.jpg, arrowroot flour.jpg









it's not just Gluten Free, it's Better!
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powder to ¥ paison arrows. Thus, th

ng. Itcan be used In

flour =1
ghitend

Arrowroot flour = 1 tablespoon wheat flour.
Thickening agent for sauces, fruit pie filings, glazes, and puddings.

o Thick the liquid v . Then mixin a tablespoon or soof the

Becioe on back of package:
Vanilla Lemon Pudding

ingredients:
2 tablespoons Authentic Foods Arrowrogt Flour
& tablespoon granulated sugar

2 cups 2% milk

Zest from 1 lemon

1/at2asp0n Authentic Foods vanilla poider
8 ounces liquid egg substitute

Directions:

Flour and sugar vl. Add in 1/2 cup of milk and st
Powde: y

#rash fruit and/or whipped cresmi

@ 2006 Auar Pt M A et KoStier Certification | Locas @ Product Kesr You | Customer Testmonials | Shop Gidten Free | Recipes | Contact Us

5/16/2016 11.53AM



