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[T PICCOLO BIANCO 22CM SURGELATO

Ingredient; faring di frumento, acqua, lievito, sale iodizzato, glutine di framento, farina di
frumento trasformata in malto, agente di trattamento della faring (E300), olio di colza. Pud
contenere traeee di; semi di sesamo

Dopo lo scongelamento (+/+ 15 min). Da infornare a /- 185 (" per +/- 18 min

EN - PETIT PAIN WHITE 22CM FROZEN

Ingredicnts: wheat flour, water, yeasl, jodized salt, wheat gluten, malted wheat Hour, (love
treatment apent (E300), rapesond il May contain traces of: sesamne seeds

Afler defrosting (+/- 15 min), Bake at H- 185°C for 4/- 18 min

ES - MEDIA BAGUETTE 22CM ULTRACONGELADO
Ingredicntes: harina e trigo, ngun, lovadura, sl yodada, gluten de trigo, harina de trigo
maltcads, agento tratanke i la harina (E300), aceite de colza. Puede contener (razas de: semillas

de sésamo
Después de |a descongelacidn (+/- 15 min). Homee a H- 185Ca - 18 min

s et e 55 (6,60 KQ)

Lantmarnen Unibika Londerzoel - Niverhidastiaat 3 - B840 Lordaced - + 32 (0) 52 31 59 00

NL - PICCOLO WIT DUO 22CM DIEPVRIES
Ingrediénten: tarwebloem water, gist, pejodecrd zout,
tarwegluten, gemout tarwemeel, meelyerbeteraar (E300),
kaolmadolic. Kan sporcn bevallen van: sesamzaad

Na oatdooien (+/- 15 min) Bakken bij +/- 185 °C
gedurende 1/- 18 min

FR - PICCOLO BLANC DUO 22CM SURGELE
Ingridicats: arine de froment, cau, levare, sel odé, gluten de ble,

(arine o ble malté, apent & tuitement de la faring (E300), O ooty Petiater !
de colza. Pout contenir G (i ocs d: graines de sésanw AANITIEAL |
Apets dicongélation (+/- 15 rain). Cuire i /- 185 °C pendant 4/ [ght i

s 1079

18 min

<
. |

OE - BAGUETTEBROTCHEN WEISS 220u TieFerroren  LOTLEIENRN 03/57/
T Moank A v
Zutaten: Wetzenmehl, Wasser, Hefe, Jodiertes Salz, Loty

i Ui s
Weizengolcn, Weizeana zmehl, Mebbehaodngsmitl ¥ smeseeeee 112015
(E300), Rapsol. Kann Spuren enthalten von. Sesamsamen

Nochden Au - 5 ) Bcknai o 15°C i 4 BB ()04

e 18 min
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