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MINI ROLLS -45¢

PART BAKED

2103284 c@ @
PETIT PAIN RESTAURANT WHITE

2103356 @ @
PETIT PAIN RESTAURANT BROWN

43001480
MINI KAISER ROLL

35¢g és' 9cm

& 190 BB 32

2?2 15 min.

J 210°C 180°C for 8-10 min.
4300226@

MINI KAISER ROLL MULTICEREALS

35g é’\' 8 cm

& 190 B 32

f?o: 15 min.

B3 210°C 180°C for 8-10 min.

2103855 @ C@
MINI MIX KAISER

Qf
35g & @8.5cm
& 150 B8 32
% 20 min.
L3 240°C 210°C for 5-7 min.

2104434 @ C@
MINI MIX FARMER'S ROLL

35¢g ¢ @85cm
& 150 BE 32

% 20 min.

&

240°C 210°C for 5-7 min.

@ .

35¢g ¢ @8cm

& 6x25 BB 28

?3?0: 15 min.

180°C for 8-10 min.

O 210°C

»

40g & @8cm

& 3x25 B 64

5,?3 15 min.

& 210°C 180°C for 8-10 min.



MINI ROLLS <456

THAW & SERVE OR FULLY BAKED

2306127 &5 2 @ @
MINI CIABATTINA

-

MINI — 40g & 65em
i 2 & 3x25 B8 64
B R I U c H E | A\ N/ B9 230°C 200°C for less than 3 min.
. W — FULLY BAKED

ROLL

Typical Belgian soft bun enriched with butter,
milk and sugar.

2102054@

27 g & 9em
&9 6x25 ==
’:%5 15 min.
THAW & SERVE

AR AN




40

MINI ROLLS -45¢

THAW & SERVE OR FULLY BAKED

2104612 @

2103518 @
MINI MIX CLASSIC

5001718 @ @
MINI MIX PAIN DE TABLE

MINI MIX SOFT ROUND

& ¢ IMPROVED
| é RECIPE

30¢g & @67 cm
& 3x25 B8 64

??2 15 min.

THAW & SERVE

2307080 @ @

MINI MIX SOFT SQUARE

32g & D8cm
& 3x25 B8 64
o 230°C 200°C for less than 3 min.

FULLY BAKED

2103588 ¥
MINI MIX PAN BAGNAT

i’ ST

35g & 85cm
&7 3x35 B8 64
Ca 230°C 200°C for less than 3 min.

FULLY BAKED

2306 & ©® &
MINI MIX RUSTIC

40g ¢ 65em
& 3x25 ==Y
i%% 60 min.

THAW & SERVE

W

40g @8 cm
& 3x25 56
?3?0: 15 min.

THAW & SERVE

¥
40g é& 6.5 cm

&9 3x25 B8 64

CJ 230°C 200°C for less than 3 min.
FULLY BAKED



