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BAKERY SOLUTIONS
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IT - CIABATTA 36CM 350G SURGELATO

Ingredicat: farina di frwmento, cqua, lievito naturake (o, farina di framento, salc), olio doliva
(2.3%), licvito, sale fodizzano, glutine di framento, forina & frumento moliata, sgeote di rattamento della
arina (300), Decorazione: farina di frumento. Pud contencre tracce di: Ik, ava, semi di sesamo

Da informore o 4/« 185 °C per 4+ 4 min

PT - CIABATTA 36CM 350G ULTRACONGELADO

Ingredientes: farinha de trigo, dgua, lovedura (igus, fariha de trigo, sal), azeite (2,3%),
lovedura, sl iodado, gliten de trigo, farioha de trigo mltadh, apente de ratamento de fainls
(300), Decoragio: farinhsa de trigo. Podk conter (ragas de: leite, ovo, semenies (e sésamo.
Leveao fomoa 4/- 185°C por +- 4 min

ES - CIABATTA 36CM 350G ULTRACONGELADO

Ingredicates. harina de (rigo, agus, mass fermentada (agua, hasina de trigo, sal), acerte de oliva
(2,3%), levadura, sal yodsda, gluten de trigo, harina de trigo malicada, agen [ralante de n harina
(E300), Decoracidn: harina de trigo. Pucde contener lrazas de: loche, huevo, semillas de sisamo

Hornee n +/- 185 °C a +/-4 min
e - Poceatete - SOt

s s 20 (7,00 Q)

Lankasdnnen Unbake Londeaosl - Npverhewdssirse 3 - 61840 Londerznel 1 R(0) 2315000

NL - CIABATTA 36CM 350G DIEPVRIES
[gyodicoten: tarweblocm, walr, swirdisem (waler, tarweblocn,
2out), olijlie (2,39%) st pejodhced 20ul, barweglulea, geanout
{arwemecl, meelverbeteraar (E3ON), Decoruic tarweblocm. Kan
sporen bevatien van; mlk, iy wimand

Bakken bij 1+ 18 °C gechurende */- 4 min.

FR - CIABATTA 36CM 350G SURGELE
Ingrédicnts: ariee: dc (roment, e, fermen (¢, farine de
froment, i), huile dolive (2,1%). evure, ! hodé, gluten [ T r——
farine de ble malté, apent de itersent de l farine (E00)

Décomtion: frine de froment. Put contenir dos s de: il, 211702767
ocul, graines de sisame b
Cuired +/- 185 °C pendant -4 min Lo

DE - CIABATTA J6CM 350G TIEFGEFROREN T FERE

Tutsken Weizeamchl, Wasser, Srtei (Wi, Weizzame, Sali)
Olivend] (20%), Nele, Jodertos Sals, Welrengulen,
Weizenmalachl, Mchlbehandlungsmitiel (£:300), Dekoeatian:
Wekzenmehl, Kann Spurcn cnthalion voa: Mikeh, Eier, Sesmminen
Bocken ol +/- 185 °C fr H- 4 min.
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