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T - CROISSANT BURRO PREMIUM DRITTO PRELIEVITATO 709 SURGELATO
Ingredienti: Pasta: facins i frumento, burro (latte) (20.6%), acqua, lievito, zucchero, sale,
luting di frumento, lievito essiceato, agente di trattamento della farina (amylase, £300,
xylanasc), wova. Decorazione. wova. Pud contenere tracoe di: noct, semi di sesamo

Dopo lo scongelamento (/- 15 min). Da infornare a 4/ 185 °C per 4/- 21 min

EN - CROISSANT PREMIUM STRAIGHT 70g FROZEN

Ingrodients: Dough: wheat floue, Butter (milk) (20,6%), water, yeast, sugar, salt, wheat gluten,
dried yeast, flour treatment agent (amylase, 1300, xylanase), egg, Decoration; egg. May contann
traces of: nuts, sesame seeds

Ater defrosting (/- 15 min). Bake at /- 185°C for +/- 21 min

ES - CROISSANT MANTEQUILLA RECTO 70g ULTRACONGELADO
Ingrodientes: Masa: harina de trigo, mantequilla (leche) (20,6%), agm, levadura, azticar, sal,
gluten de trigo, levadura deshidratada, agente tratante de |a harina (amylase, E300, xylanase),
huevo. Decoracion: huevo. Puede contener trazas de: nueces, somillas de sésamo

Después de Ia descongelacion (+/- 15 min). Homee a +/- 185 °C a 1/ 21 min

e 48 (3,36 kg)

Larkmsnnen Unitoke Londezod - Njvhoidsstraat 3 - B.1640 Londerznel - ¢ 32(0) 52 31 5000

NL - CROISSANT PREMIUM RECHT 70g DIEPVRIES

greditmicn: Docy: tarwebkoem, boter (metk) (20,6%), woler, s,
suiker, ave, tarwegluten, gedroogde gisl, mecherbetenn (amyhis,
300, aylamse), i, Decorstic: e Kan sporca bevatten van: noten,
s

N otdooren (+/- 15 min). Bakken biy ¢/« 185 °C gedurende +/ 21
min

FR - CROISSANT PREMIUM DROIT 70g SURGELE
Ingrodients: Pile. farine de froment, beurre (laif) (20,6%), cou,
feyure, sucre, 501, gluten & ble, lovare siche, apent 66 UNMIMEN B8 +ua wy astrmsar
[ farine (amylase, E00, xylanase), oeal. Dbcoration: oeal. Peut

contenir des Lryoes dg: poix, proines de sésame. LFLERES
Apets dicongélation (- 15 min) Cuired +/- 185 °C pedant +/- s 5
21 min

DE - GROISSANT PREJIUM RECHT 709 TIEFGEFROREN  LOT:L&
Zotaten: Teig, Weksenmch, Bl (M) (20.05), Wasis, e, & paowe et W e
Zucker, Solr, Weidengluicn, Trockeahelc, MchbOGIE] o st tomsirs
(amylose, E300, xybmasc), B3 Deborution: A, Kann Spurcn onthalien  sebstarss sanieed

maa= " 1112015

you: Nisse, Sesamsamon
Nich dem Awflauen (15 min). Backen aul t/« 185 °C fie 4421 1 721 0000
min,
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