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BAKERY SOLUTIONS

IT - PREMIUM CROISSANT CURVO PRELIEVITATO 709 SURGELATO
Ingredicnti: Pasta; farina di Trumento, burro (20,6%), soqua, lievito, zuechero, sake, ghutine di
frumento, licvito essiccato, agente di trattamento della faring (amylase, 300, xylanasc), wova
Decorazione: wova. Puo contenere tracee di: noci, semi di sesamo

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

EN - PREMIUM CROISSANT CURVED OVENREADY 70g FROZEN
Ingredients: Dough: wheat flour, Dutter (milk) (20,6%), water, yeast, sugar, salt, wheal gluten,
dried yeast, flour treatment agent (amylase, 300, xylanase), egp. Decoration: egg. May contain
traces of: nuts, sesame seeds

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

ES - CROISSANT MANTEQUILLA CURVO 70g ULTRACONGELADO
Ingrodientes. Masa: harina de trigo, mantequilla (20,6%), agu, levadura, azicar, sal, gluten de
trigo, levadura deshidratada, agente (ratante de |a harina (smylase, E300, xylanssc), huevo
Decoracion: huevo. Puede contener trazas de: nueces, semillas de sésamo.

Despods de la descongelacion (H- 15 min). Homee a /- 185 °Ca /<21 min

e 43 (3,36kg)

Lantmaneen Uniboke Londutaml - Njnwbmidaliad 3 - B-1640 Loadacen! - + 32 (0) 62 31 60 00

ML+ PRENIUM CROISSANT GEBOGEN YOORGEREZEN 70y DIEPVIES

Ingrodinten: Decy: tarweblocm, boter (20,6%), watcr, gist, suiker,
mul, tarwegluten, padroopde pst, meciwerbelcraar (smyhise, E300,
syhnase), el Decaratie: o Kan sparen bevaticn van: noten,
sesamzd

N ontdooen (/- 15 min). Bakken bij 4/- 185 °C pedurende +1- 21
i,

FR - PREMIUM CROSSSAXT COURBE PRET-A-CUIRE 709 SURGELE
Ingrédients: Pite: farine de froment, beurre (20,6%), cou, levare,
sucre, wel, gluten de ble, levare siche, agent de iraitement de by
ariowe (amyhase, 300, xylanase), ocul” [Xcoration: oenf Pout
conlenir des traces e noix, graines de sésame

Aprés dcongélation (+/+ 15 min). Cuire d +/+ 185 °C pendant 1/.

21 min

OF - PREMAN CROISSANT GEOGEN VORGEGART 10y TRIGETROREN  LOT

Zutwon: Teiy: Wekrcnmehl, Batter (20,6%), Wasser, Hefe, Zucker,
Salz, Welzengluten, Trockeabele, Mchlbendlungsmitiel (smylase,
E300, xylanase), KL Dekoeation: 1. Kann Spurcn enthalics voo:
Nusse, Sesamsacn

Nach dom Auflaen (+/- 15 min). Backen aul +/- 185 °C fir /- 21
i
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