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T - MINI PICCOLO INTEGRALE 8CM 30G SURGELATO

Ingredienti: farina di frumento, acqua, crusea di frumento, licyito, ghutine di frumento, sale
iodizzato, facina di malto dorza, mgente di trattamento della farina (£300), olio di colza. Pud
conlenere Lracoe . latle, soia, semi di sesamo

Dopo lo soongekamento (+/- 15 min). Da infornare a +/- 185 °C per +/- 11 min

EN - MINI PICCOLO BROWN MEAL 8CM 30G FROZEN

Ingrodients: wheat Hous, water, wheat bran, yeast, wheat gluten, iodized salt, malt flour
(barley), Mour treatment agent (F300), rapesced oil. May contain raes of- milk, soya, sesame
ool

After defrosting (4/- 15 min). Bake at +/- 185°C for - 11 min

ES - PANECILLO INTEGRAL 8CM 30G ULTRACONGELADO
Ingredientes: harina de trigo, agua, salvado de trigo, levadura, gluten de trigo, sal yodads,
hacine de malta de cebada, agente tratante de I haring (E300), sceite de colza. Pucde contener
trazas de beche, soja, semillas de sésamo,

Despuds de [a descongelacion (+/- 15 min). Homez o +- 185°Ca +/+ 11 min
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NL - MINI PICCOLO BRUIN 8CM 30G DIEPVRIES
Ingroditmn’ farweblocen, walcr, tarwezconclen, pist, tarweplulen,
uejodecrd oul, gerstmouthlocm, mochverbelorar (1300),
koolzadolic. Kan sporen bevaticn van: ek, soja, sesanvzand
Naantdooicn {4/« 15 min). Bakken bij +/- 185 °C pdurende 1/ 11
min

FR - MINI PICCOLO GRIS 8CM 30G SURGELE
Ingrédicnts: farine de froment, i, son de ble, levure, gluien de
Dle, sel iode, farine de malt forge, upest de taitement de Ia farine
(300, huike d oolza, Peut conlen 1 des raoes de; lait, sojs,

graimes de sisame

Agprts dacongelation (+/- 15 min). Cuire 41 185 °C pondant 4/. |}
min

OC - W BAVERNBAGUETTEBROTCHEN 1cH 06 Ticraernonen  LOT:PETBRRY

Zutaten: Weinenmehl, Wasscr, Weknenklcic, Hele, Weizengliicn,  wputoees st ssssemean

odicrts Solz, Gerstemnalzmehl, Mehlbehondhungsmitel (E300), o ..._..’.‘7.'.'..’.‘..."‘“'1 112015
Ropsil. Kann Spurcn cothalicn vou: Mikh, Sofs, Scsameimen, "o =embied

Nach dom Aufhasen (/- 15 min). Backen auf +- 185 °C fie o/ 11 16660002
mn
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