




















Soy flour

Roasted or raw soy flour can be added to the cassava flour.

Method (roasted beans)
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Clean beans by removing stones, dirt, and any spoiled beans.
Warm beans in a pan over a fire.

Split the seed on a grinding stone.

Winnow out the hulls.

Roast for 20 minutes.

Grind beans into flour at the local mill or on a grinding stone.
Sift the flour.

Store in a dry container until use.

Method (raw beans)

1.

Clean beans by removing stones, dirt, and any spoiled beans.

2. Grind beans into flour at the local mill or on a clean grinding stone.
3.
4. Store in a dry container until use.

Sift the flour.


























