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INTRODUCT ION 

Thank you for buying Pan Nut Milk Bags!  

We hope you love using them as much as we loved making them. 

 

Here at Pan, we are passionate about empowering people to live healthier, 

more sustainable lives. Our nut milk bag has superior quality and is made 

from sustainable materials, giving you the ability to produce the best 

possible nut milks you can. However, it doesn’t end there! 

 

Read on to learn about the many innovative ways that you can use your Pan 

Nut Milk Bags, from original nut milks, to cold brew coffee, to a fantastic 

fertiliser for your garden using that rich, nutritious leftover nut pulp. 
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BAS IC NUT M ILK REC IPE 

1 .  SOAK 

Soak one cup of nuts in 

water. After soaking, 

rinse the nuts in water.  

 

For extra smooth milk, 

remove any nut skins at 

this stage. 

2. BLEND 

Place soaked nuts into 

a blender and add one 

litre of water. Blend for 

one minute or until 

smooth. 

3. STRA IN 
 

Place a Pan Nut Milk 

Bag in a large bowl, 

arranging it open and 

upright. Pour the nut 

milk mixture into the 

bag. Close the bag, 

squeezing the milk out, 

leaving the pulp 

remaining. To store, 

place the milk in an 

airtight bottle and keep 

refrigerated.  

Natural nut milks separate when stored. To combat this, simply give the bottle a small shake before consumption. 
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NUT TYPE SOAKING T IME NUTS PER L ITRE* 
ALMONDS! 8*12!HOURS! 1!CUP!

HAZLENUTS! 8!HOURS! ¾!CUP!

MACADAMIAS! 8!HOURS! ¾!CUP!

PEANUTS! 8!HOURS! 1!CUP!

PINE!NUTS! 8!HOURS! 1!¼!CUP!

PECANS! 4*6!HOURS! 1!¼!CUP!

WALNUTS! 4!HOURS! 1!¼!CUP!

CASHEWS! 2!HOURS! 1!CUP!

HEMP!SEEDS! 4!HOURS! 1!CUP!

FLAXSEEDS! NO!SOAKING! ¼!CUP!

PISTACHIOS! NO!SOAKING! 1!CUP!(shelled)!

BRAZIL!NUTS! NO!SOAKING! 1!¼!CUP!

SOAKING CHART & RAT IO GU IDE  

*when making nut milk, not soaking 
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CLEANING AND CARE 

Pan Nut Milk Bags are made of natural and organic fibres. This is the best material for the environment and for your nut milk regime. 

However, there are particular ways you need to care for your Pan nut milk bag to ensure you get as much milk out of it as possible! 

STORING YOUR NUT  M ILK BAG  

For bacteria prevention we recommend that you store your nut milk bag in a paper bag or a clean glass jar. If you notice your nut milk 

bag developing a smell, soak the nut milk bag in a solution made up of 1 cup of boiling water and 4 tbsp of vinegar for an hour and 

then dry in the sun. 

PREVENT ING NUT M ILK SPO ILAGE  

If your nut milk spoils earlier than 4 – 5 days, an unclean nut milk bag or blender could be the culprit. It is important to keep your 

blender and nut milk bag sterile. Following soaking, ensure you rinse the nuts thoroughly in clean, filtered water. Ensure your 

blender is very clean by scrubbing with a mixture of water and bicarbonate soda. Sterilize your nut milk bag (see below). 

WASHING AND DRY ING YOUR NUT M ILK BAG  
Before First Use: 

Handwash your nut milk bag in pure castile soap. Rinse thoroughly. Sanitize your nut milk bag by placing in boiling water for 15 minutes. Dry 

inside out in a well ventilated space. 

After Each Use: 

Rinse in water to remove excess pulp. You can place it in the dishwasher or washing machine, but ensure that you sterilise the bag following this 

as a washing machine or dishwasher may not be completely clean. Alternatively, hand wash the nut milk bag as above and dry in a well-

ventilated space. Sterilize your nut milk bag by air drying in direct sun or placing in boiling water for 15 minutes after washing. 
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REC IPES 

TREAT YOURSELF DR INKS FOOD  
 

Hemp & Sesame Seed  Van i l l a  M i l k  

Zesty  Macadamia  Detox 

Choco l a te Haze lnu t  M i l k  

Sp i ked P ine Nut  Cha i  

Co ld  Brew Cof fee 

Ic ed Tea 

Vegan  App le  C rumb l e  

A lmond  Cr i spbread  

Coconu t  Cu rr y Sauce  

Bas i c  Cau l i f l ower ‘R i ce ’  

Cashew Chevré-Sty le  Cheese 

Grand F ina l e  Sp i k ed M i l k  

S imp l e  Homemade Cof fee L iqueur  

Drowned Choco la te Af fogato 

Toasted Macadam ia  Wh i te  Russ ian 

The Russ ian Da i l y T inctu re  

Macadam ia  Coffee F l i p  

Peanu t  Yogur t  
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Hemp & Sesame Seed Van i l l a  M i l k  

I ng red ients  

⅔ cup shelled hemp seeds 

⅓ cup sesame seeds 

3 cups filtered water 

pulp from 1 vanilla bean  

a pinch of salt 

 

Method 

1. Soak the sesame and hemp seeds for 30 minutes to 1 hour.  

2. After soaking, add the seeds to a blender with the water, salt and vanilla and blend for 30 to 

60 seconds. 

3. Strain the mixture through one of your Pan Nut Milk Bags. 

4. For storage, pour the fresh nut milk into a clean glass jar or bottle. Hemp and sesame milk 

can last up to three days in a well-chilled refrigerator.  Sweeten with dates, prunes, maple 

syrup or stevia. Enjoy!  

One great  th i ng  about  hemp  
and  sesame seeds  i s  t hey  don ' t  
take l ong to  soak .  Tr y them in  

th i s  de l i c i ou s  m i lk !  
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Zesty  Macadam ia Detox  

I n gred ients 

½ cup macadamia nut milk 

2 tbsp apple cider vinegar 

2 tbsp lemon juice 

½ tsp ground ginger 

½ tsp ground cinnamon 

a dash of cayenne pepper 

2 tsp agave syrup  

 

Method  

Combine all ingredients in the blender on high for 30 seconds or until frothy and serve. 
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Choco la te  & Haze lnut  M i l k  

I ng red ient s 

1 cup raw organic hazelnuts 

3 cups filtered water 

a pinch of salt  

1 sliced vanilla bean or 1 tsp natural vanilla extract 

4 medjool dates 

2 tbsp pure cacao powder 

Method 

1. Soak the hazelnuts by placing them in a glass/ceramic bowl and covering with water. Add the sea salt to the 

mixture and cover with a clean kitchen towel to soak for 8 hours at room temperature. 

2. Drain and rinse the hazelnuts using a Pan Nut Milk Bag. 

3. Place hazelnuts, water and salt into a blender and pulse on high until milky smooth.  

4. Strain the mixture through a Pan Nut Milk Bag over a large glass bowl. Squeeze bag until all moisture is 

removed. Rinse and return strained milk to the blender jug.  

5. Add vanilla, medjool dates and cacao powder and pulse on high.  

6. The milk will store for 2 to 3 days in the fridge in a sealed container or enjoy a large glass of chocolate  

hazelnut milk right away. Your body will love you for it! 

A decadent  bu t 
who lesome t reat ! 
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Sp iked P ine  Nut  Cha i  

I n gred ients   

½ cup pine nut milk 

½ cup chai tea 

1 tbsp lemon juice 

4 tbsp orange juice 

½ tsp ground cinnamon 

2 shots bourbon 

2 tsp agave syrup 

Method  

1. Brew the chai tea with boiling water 

and leave to steep in a teapot.  

2. In a small saucepan, bring the pine 

nut milk to a simmer. Meanwhile, 

combine all remaining ingredients in a 

mug. 

3. Remove the pine nut milk from the 

heat. Add ½ cup of the chai tea to the 

saucepan, and then carefully pour the 

saucepan contents back into the mug.  

4. Sprinkle cinnamon over the top and 

serve immediately. 

Did you know? P ine nuts  are a great  source o f  magnes i um ,  ca lc i um and v i t am in E .  
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Co ld Brew Coffee  

I ng red ient s 

1 tbsp freshly ground coffee  

250ml filtered water 

an elastic band 

Method  

1. Place the filtered water in a clean glass jar. 

2. After placing the freshly ground coffee inside your small Pan Nut Milk Bag, carefully lower the bag into the 

jar, folding the edges of the bag around the lips of the jar. Ensure the coffee is below water level. Fasten 

the drawstring on the bag to keep it in place.  

3. Using an additional Pan Nut Milk Bag, place over the top of the jar and place an elastic band around it. 

4. Keep the coffee in a cool dark place for 24 hours, then remove your Pan Nut Milk Bags and coffee grounds, 

straining out the excess coffee liquid.   

5. Keep refrigerated in a sealed glass jar, and when ready to drink serve equal amounts coffee with cold 

filtered water or ice. Handy hint – for a hot coffee use boiled water. 

There ’s  noth i ng  l i ke  a re f resh ing co l d  b rew on  
a  warm day .  Pan  Nu t M i l k  Bags  come w i t h a  
conven i ent sma l l e r  s ize ,  wh i ch i s  per fect  f or 

b rew i ng  c of fee .  

D i d  you  know?  Used  co ff ee gr i nds  a re very  benef ic i a l  as a  garden fert i l i ze r .  S imp l y p lace a round  the so i l  
s ur face ,  o r  see our homemade f ert i l i ze r  r ec ipe !  
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I ced Tea  

Pu t you r favo r i t e  iced tea b l end in to  you r Pan Nut  M i lk  Bag and  l e t  t he 
f l a vours  i n fu se .  Most  tr ad i t iona l  t eas ,  l i ke  Ear l  G rey ,  w i l l  be  r eady to dr ink  

a fte r a two-hou r in f us ion .  Here a re some great  b lends  to  t ry .  
 

Mint  M ine M ind  
20gm loose leaf Jasmine and a leafy sprig of mint. Infuse in 1L of cold filtered water for 4 hours and add freshly 

sliced lemon to serve. An infusion to freshen the mind. 

Sweet  C i t r us  G rey 
Add 20gm loose leaf Earl Grey to 1L boiled filtered water and steep for 3 to 5 minutes. Remove the tea leaf, stir 

in ¾ cup freshly squeezed orange juice and 2 tbsp honey or agave syrup.  Stir until dissolved. Refrigerate for 2 

hours until chilled. A natural vitamin boost! 

H i -Ber ry   
20gm loose leaf Hibiscus and a variety of sliced fresh wild berries.  Infuse in 1L of cold filtered water for 

2.5 hours.  Delicious rich flavours, great for the soul. 
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Vegan App le  Crumb le  

 Method 

1. Preheat oven to 350°F. 

2. Peel and core apples and chop into thin 

slices. Place in a large bowl. 

3. Add lemon juice, sugar, arrowroot, water 

and nutmeg. Mix to combine. Place in a 

medium sized baking dish. 

4. In another bowl, mix together the oats, nut 

pulp, flour, sugars, walnuts, salt and 

cinnamon. Stir to combine. Make a well in 

the centre of the mixture and add the 

melted coconut oil.  Mix until all combined.  

5. Place the crumble mixture over the apples 

and spread evenly.   

6. Bake for 50 minutes to 1 hour or until the 

topping has a warm walnut colour. Remove 

from the oven and let it rest at least 30 

minutes before serving.  

Apple Mixture 

8 medium to large apples  

2 tbsp lemon juice 

⅔ cup sugar 

1 ½ tsp ground cinnamon 

3 tbsp arrowroot starch  

¼ cup water 

a pinch of nutmeg 

Crumble Mixture 

1 cup rolled oats 

½ cup nut pulp 

½ cup unbleached all-purpose 

flour 

½ cup sugar 

½ cup brown sugar 

½ cup walnuts, chopped 

¼ tsp sea salt 

1 tsp ground cinnamon 

½ cup melted coconut oil 

I ng red ient s 
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A lmond Cr i spbread 

   Method 

1. Preheat oven to 350°F. 

2. Mix all ingredients together in a large bowl until it has a dough-like consistency. 

Using your hands, form a rounded ball from the mixture and place it onto tray size 

sheet of baking paper. 

3. Place another piece of baking paper on top the dough and, using a rolling pin, 

roll out the dough into a thin layer. Peel back the top layer of paper to reveal the 

dough and shape it into a rectangle using a spatula. 

4. Using a knife, cut the dough into small cracker sized rectangles - the shape is up 

to you! Place the crackers onto an oven tray over baking paper. 

5. Poke holes into each cracker using a fork to help release moisture and lightly 

brush each cracker with coconut oil.  

6. Bake in the oven for 20 to 25 minutes.  

7. Remove the tray from the oven, turn over each cracker and bake for a further 15 

minutes until they become a crisp golden brown. 

8. Remove the crackers from oven and allow to cool on the baking sheet. 

9. Top with your favourite cheese or on top of salads for a beautiful nutty crunch! 

Perfect as an accompaniment to Cashew Chevré-Style Cheese (see recipe).  

I ng red ient s 
 
1 cup almond pulp meal  

2 tbsp fresh pressed 

virgin coconut oil, plus 1 

tbsp for brushing 

¾ tsp salt 

2 tbsp fresh herbs, finely 

chopped (rosemary, 

sage, thyme, lavender, 

chives and/or oregano) 

Lef to ve r nut  pu lp  makes a 
fantas t ic  nut  ‘mea l ’  for  use i n 

many de l i c io us  rec ipes .  To 
prepare  your nut  mi l k  pu lp  for  
use  as nut  mea l  s imp ly  spread 
i t  o ut  th i n l y  o ver  a c l ean o ven 
t ray ,  cover  w i th a c l ean tea 
towe l ,  and l eave overn i ght .  
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Cashew Chevre-Sty le  Cheese 

   Method   

1. Preheat oven to 325° F.  

2. In a blender, combine the cashews, lemon juice, olive oil, garlic, salt 

and water. Blend on high until the mixture resembles a smooth paste.  

3. Remove the mixture from the blender and place in a Pan Nut Milk Bag 

over a medium sized bowl. Squeeze the bag to extract as much liquid 

as possible. Discard the liquid.  

4. Place the nut milk bag in a bowl, place the bowl in the fridge and leave 

overnight. 

5. After draining overnight, remove the cashew mixture from the nut milk 

bag and place on a lightly oiled baking sheet on an oven tray. 

6. Mould the cheese until it is round and flat but still 2cm to 3cm thick. 

Bake for 25 to 30 minutes. Remove from the oven.  

7. Enjoy this smooth, creamy cheese! After the cheese cools, place in an 

airtight container and store in the refrigerator. Sprinkle with paprika 

before serving for an extra bite. 

I ng red ient s  

1 ¼ cups raw cashews,  

soaked for 6 hours  

2 ½ tbsp lemon juice 

3 tbsp extra virgin olive oil 

½ clove garlic 

a pinch of salt 

paprika, optional 

⅔ cup filtered water 

Hea l th y t ip !  Add ⅓ cup nut r i t i ona l  yeas t  f or  a  hea l th  boost  and cheesy  b i te .  



I ng red ient s 

⅓ cup peanuts 

1.5L water 

extra water  

(for paste and 

soaking) 

1 tsp soy yogurt 

Hea l th y t ip !  Keep  the peanu t  n ut  p u l p fo r garn i sh ing soups ,  sa lad s and r i ce .  

Method  

1. Soak the peanuts for 8 hours. 

2. After soaking, strain the peanuts using a Pan Nut Milk Bag.   

3. Place the peanuts into a food processer and add a small amount of water. 

Grind the peanuts into a fine paste.   

4. Meanwhile, bring 1.5L water to boil. Adding the paste, reduce the heat and 

simmer for about 35 minutes.  Leave the brew to cool before straining the 

peanut milk into another saucepan through your Pan Nut Milk Bag.   

5. Heat the nut milk very slightly, and stir in the soy yogurt to 'feed' your nut 

milk.  Remove from the heat, cover and store in a warm place for 8 hours for 

your culture to grow.   
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Peanut Yogur t  

6. Your peanut yogurt will keep for over a week in the fridge, if you can keep 

yourself from eating it all at once! 



Coconut  Cur ry Sauce  

I ng red ient s 

2 cups fresh coconut milk* 

2 tbsp green curry paste 

half a large lemon 

1 tbsp olive oil 

1 large bay leaf 

1 small onion, finely 

chopped  

1 garlic clove, finely 

chopped 

300ml dry white wine  

Hea l th y t ip !  Add th i s  over  your f avo r i te  f r esh ,  l i ght l y  cooked seafood .  

Th is  warm ing curr y  sauce i s  nour i sh ing and 
de l i c ious w i th the add i t ion  of  f re sh l y  

homemade coconut  mi lk .  En joy when yo u’ re  
crav ing someth ing sp ic i er !  

Method  

1. Gently heat the olive oil in a medium sized saucepan, and lightly 

sauté onion and garlic until they look translucent. 

2. Add the curry paste and stir gently for 1 minute.   

3. Add remaining ingredients to the saucepan including your fresh 

coconut milk.  

4. Bring to the boil, then reduce the heat to a gentle simmer for 10 

minutes, stirring occasionally. 

5. Season with salt and pepper to taste and garnish with fresh parsley. 

Serve and enjoy! 
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Bas i c  Cau l i f l ower  ‘R i ce ’  
 

Hea l th y t ip !  Subst i t ute  ½  cup o f water w i th  your f avo r i te  f r esh  n ut  m i lk  f or  a  s ub t le ,  f resh f l a vo r .  
 

I ng red ient s 
 

1 large cauliflower, 

roughly chopped 

1 ½ cups filtered water 

a pinch of salt 
 

 
 

Method  
 
1. Place a medium sized saucepan of water on a medium heat. Add a pinch 

of salt. 

2. Put the chopped cauliflower into a food processor and pulse until it 

resembles a rice-like texture. 

3. Place the ground cauliflower in a Pan Nut Milk Bag and squeeze until there 

is no more remaining liquid. Rinse the bag to use again shortly. 

4. Once the water has come to the boil, add the ground cauliflower, and 

reduce the heat to a simmer for 30 minutes. 

5. Remove the saucepan from the heat and carefully strain using a Pan Nut 

Milk Bag. A great way to do this is to place the nut milk bag in a colander. 

The fine mesh will prevent losing cauliflower through the colander. 

6. Add salt to taste, and serve with your favorite curries, stir fries and sauces! 

Enjoy! 
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Grand F ina le  Sp iked M i l k   

I n gred ients 

50ml Jamaican rum 

¼ cup almond milk 

¼ cup macadamia milk 

1 tsp cinnamon 

2 tsp agave syrup 

Method 

Combine all ingredients in a  

blender and serve on the rocks. 
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Macadam ia Cof fee  F l i p   

I ng red ient s  

½ cup coffee liqueur (Kahlua or homemade) 

2 tbsp coconut cream 

2 medjool dates  

½ cup ice 

1 tsp cinnamon 

Method  

1. Combine the coffee liqueur, dates and coconut cream in a 

blender with ½ cup of ice.  

2. Blend until frothy.  

3. Pour into a cold glass and top with cinnamon. Delicious! 
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S imp le  Homemade Coffee  L iqueur  

I ng red ients  

4 cups cold brew coffee 

(see drink recipe) 

4 cups vodka 

2 tbsp vanilla extract 

3 cups dark brown sugar 

(or mix 1 ½ cups white 

sugar/1 ½ cups dark 

sugar) 

½ cup filtered water 

Th is  de l i c i ous  and ve rsat i l e  
cof fee l i queur  cou ldn ’ t  be 

eas ie r to make !  I t  can a l so be 
used as  a bas i s for  cockta i l s .  

See  our  cockta i l  rec ipes  be low !  

Method 

1. In a small saucepan over a 

medium heat, bring the sugar 

and water to the boil. Stir 

frequently. 

2. Once the mixture becomes 

syrupy, remove the saucepan 

from the heat. 

3. As the mixture cools, stir in the 

cold brew coffee, vodka and 

vanilla extract. Set aside. 

4. Once the mixture has become 

cool, place it in the fridge and let 

it sit for a few hours.  

5. Store the liqueur in a glass bottle 

at room temperature.  
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Decadent Drowned Choco la te Affogato 

I ng red ient s 

1 scoop chocolate ice cream  

60ml coffee liqueur (Kahlua or homemade, see recipe) 

¼ cup hazelnut milk 

¼ cup hazelnut pulp  

2 tsp agave syrup 

1 pitted medjool date 

Method 
 

1. Place the hazelnut pulp into a blender with the pitted date and blend. Set aside. 

2. Place a scoop of ice cream into a glass. Ensure that ice cream fills the width of the glass. 

3. In a separate cup, combine the coffee liqueur and hazelnut milk. Pour mixture over the ice 

cream. Place the hazelnut pulp topping over the ice cream, and serve! 

Th is  de l i c io us  dr i nk  i s  id ea l  t o 
make soon  a fter you  make 

haze lnu t m i l k  as i t  wor ks  bes t  
w i t h f r esh  haze lnu t pu l p .  
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Toasted Macadam ia  Wh ite Russ ian 

I n g red ients 

Toasted Nut Milk 
1 cup unsalted, raw 

macadamia nuts 

2 ½ cups boiled filtered 

water 

a pinch of salt 

2 tsp agave syrup (optional) 

White Russian 
45ml coffee liqueur (Kahlua 

or homemade, see recipe)  

60ml vodka 

½ cup toasted macadamia 

nut milk 

1 tsp vanilla extract 

½ cup ice 

 

 

Method 

1. Place a medium fry pan on a low to medium heat. 

Once its hot, spread the macadamia nuts in the pan 

and roast them, stirring, for 5 minutes. Once the 

macadamias are a golden brown colour, remove 

them from the heat.  

2. Transfer the macadamias to a blender. Add the 

boiling water and blend until smooth. Set aside. 

3. Once the mixture has cooled, use the Pan Nut Milk 

Bag to strain out the nut pulp. Squeeze the bag until 

no more liquid remains.  

4. Return the milk to the blender. Add the agave and a 

pinch of salt and blend until mixed through.  

5. In a cocktail shaker, mix together the macadamia nut 

milk, vodka, coffee liqueur and vanilla extract. Add 

the ice and shake well for one minute. Strain into a 

frosted glass and enjoy!  

Hea l thy  t i p !  You can  s ubs t i tu te the macadamia nu ts  for  1 cup of haze ln ut s and ¼  c up cacao n i bs  for  a decadent choco la te var ia t ion !  
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The Russ ian Da i l y  T inctu re 

I ng red ient s 

3 tbsp pine nut shell powder 

½L vodka 

Method  

1. In a large bowl, combine the pine nut shell powder and the vodka and cover with a clean tea 

towel. Set aside to soak in a warm, dark place for ten days.  

2. After ten days, stir the mixture, then set aside for another 24 to 36 hours.  

3. Once the time is up, filter the tincture through a Pan Nut Milk Bag. Store the mixture in an airtight 

glass bottle.  

*The in f ormat ion prov i ded in  the A l l  Natu ra l  Pan Nu t M i l k  Bag Gu ide  i s  not  to  be taken as  med ica l  

adv ic e .  I f  un su re  i f  t h i s  cour se  i s  r i gh t f or  you ,  consu l t  a qua l i f i ed med ica l  pract i t ioner .  

Th i s t rad i t iona l  Rus s ian t i nc t ure i s  great  for  your b l ood and 
lymphat i c  sys tems ,  amongs t other numerous  hea l th benef i t s .  One  
course of t i nc t ure cons i st s of  tak ing 1  tb sp  3 t imes a day for  1 

to  2 months ,  2 to 4 t imes  a year w i th b reaks i n  between .*  



Mak ing Use of  Nut  Pu lp  Around the  Home 

I ng red ient s 
½ cup nut pulp 

½ cup white sugar 

¼ cup coconut oil 

1 tsp ground 

cinnamon 

I ng red ient s  
1 cup nut pulp  

½ cup alfalfa meal 

¼ Epsom salts  

Method  
Mix all the ingredients together. To use, apply to wet skin and gently scrub in 

circular movements. Avoid use on face area. Rinse the scrub off your skin. Skin will 

be smooth and clean! Once made, use within two days. 

Hea l t hy  t ip !  Add  a few drops o f  your  favor i te  essent ia l  o i l  to  the m ixtu re fo r  a  ca lm ing aroma 
therapeut i c  exper i ence .  

CINNAMON BODY SCRUB 

NATURAL GARDEN FERT IL ISER  

Method  
Mix all ingredients together and place around plants. Use only on well-established 

plants. 

Hea l t hy  t ip !  When us ing you r Pan Nut M i l k  Bags  fo r  brew ing cof fee ,  u se cof fee grounds in  the p lace o f  n ut  pu lp .  

Nut s ,  espec ia l l y  a lmonds ,  a re h i gh in  potass ium ,  wh ic h is  g reat  fo r the garden !   
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ABOUT PAN 

The All Natural Pan Nut Milk Bag Guide will help you to get the most out of your bags. 

to introduce our range of Pan Nut Milk Bags and we hope you love them as much as we do! 

made from sustainable materials and exhibit design awareness and simplicity. We are excited 

Here at Pan, our objective is to be a trusted online provider of everyday products that are 

Copyright © Pan Objects, 2016 

All Rights Reserved 

info@panobjects.com Pan Objects is committed to a sustainable future for 

our business, our customers and our planet. Please 

consider the environment before printing this eBook. 

 

 

 

 

In health, 
 

The Pan Objects Team 

 


