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IT - CIABATTA 36CM 350G SURGELATO

Ingroicnt Gariens & frumente, msopss, heviko sl (oo, Bares s rumenta, sae), ol doliva (2,1%), lievito, sile
odizzik. ghtine i framento, lein di frumenta mlita, g b eattamcnto el Earme (12060, ooz forina i
Trmsento. Pud ovelonere tracse . lale, wwvs, s b s

oo o scongebmento (). D infoersare a /- 1RSC et 44 1

PT - CIABATTA 36CM ULTRACONGELADO

Ingrodicmies: farinha de (rigo, dgw, kevodura (g, farinhe de trign, sal), wacite (2,9%), kevodun, ) 1odado, {1ien
e trige, (nrinha e trigw malic, agcote d ratamento rinba (E300). Devoragho: farinka e trig. Pode cooky
s e hvle, v, sementes di sésamo

Andsa descanpelacho (/) Leve a0 forno a4/ 1RSC poe +/- 4 win

ES - CIABATTA 36CM 350G ULTRACONGELADO

Igredicates: haring de trign, agus, masn fermentads (gme, B e g, sal), scvite deoliva (2,3%),
levadhra, sal yodad, glusen do tripe, haring de Hrigo makcads, agente tratante de s haring (300), Decosseiin
har e i, Pusds contener razas de: leche, hucvo, § mills de Sesamo,

Despucs % Ia descongelacion (/). Homee a 1+ 185°C 3 44 min

PL - CIABATTA 36CM 350G GLEBOKO MROZONY

Sklad: mgha preeana, wodh, zakwas(wids, ks pszenna, 501), oliwa Zoliwek (2,9%), drozdie, sol jodewana,
pluten pacany, sléd pzenny, srodek do pretwarzania gk (E300), Dekoracjo: mgks psreana. Moze zawiersé
Shadowe dodei: micko, jajko, ziama sezumy,

Po roamezeniu (), Pree - 185°C zumiast - 4 min

Lantman 1en Unibake Londerzon - Niprerhosstrasd 3 - B 1840 Londorzeel - + 32(0)52 31 59 00

NL - CIABATTA 36CM 350G DIEPVRIES
Ingroditnien: tarwebloam, waler, apurcesem (wakr, (arweblocn,
oul),olijfole (2,3%), gst, pelodoced e, tarweghiien, pomout
Larwemeel, moclverbeteraar (E300). Decoratie: tarweblocn, Kan
sporen bevatten van: melk, ci, sesanzaa.

Na oatdooken (/). Bakken b +/- 188 °C pedurende +/-4 min,

FR - CIABATTA 36CM 350G SURGELE
Ingrédlcnns: farine d froment, cau, ferment (cm, faring de [roment,
sel), hule d'olive (2,%), levure, sel iodé, pluten die ble, farine de ble
male, agent de Iaitement de Ia farine (F00), Décoration: farine de
froment. Peut contenir des traces de: lait, oeul, graines de isame
Aprés décongélation (/). Cuire d 1/- 185 °C pendant +/- 4 min

DE - CIABATTA 36CM 360 TIEFGEFROREN
Zutaten: Weiremmehl, Wasser, Ssuericiy (Wasacr, Weizenmehl, Salz), Lot
Olivend! (2,3%), Hele, Jodiertes Salz, Welzengluten, 1
Weizenmalamchl, Mchibhadlungseniticl (£300), Dekoration:

Conite Wy 1 antren

L00

Tom rwaks N b ok A comicwns fe

PO wulle Vb b ot L (oo
Weizeamchl,Kann Spurcn cohalion voo: i, Eir, Sesamsamcn, orre hevense i 10/2015
Nach dem Auftauen (/). Backen ouf 4/« 185 °C flr +/- 4 min Comaruns b oby b o 4

uahcaiely . Prsastap - Pogatatute
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