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FR : BROWNIES : PATISSERIE AU CHOCOLAT ET AUX NOIX DE PECAN CUITE CONGELEE
FT BROWNIES | BOLO DE CHOCOLATE E NOZES PECAN, COZIDO, CONGELADD

ES : BROWNIES : TARTA COCIDA CONGELADA DE CHOCOLATE Y NUECES DE PECAN
IT: BROWNIES : TORTA AL CIOCCOLATO CON NOCI PECAN CONGELATA
EN | BROWNIES: FROZEN BAKED CHOCOLATE AND PECAN NUTS CAKE

Poids net / Peso liquido / Peso neto / Peso netto / Net weight 1 2.5 kg

(01 036375108608243(15)260811(102110825
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beurre concentré (LAIT), NOIX DE PECAN 4%.  Peat contenir des traces d'autres fruts 3 cogues,
UTILISATION:  Conservation: -18°C  Décongélation: 1 jourentre D et 4°C
ﬁaggeg décongelation: 7 jours entre 2 el 7°C Ne s recongeler un prodult décongele.
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WODODEUTILZACAL:  Conservachor -18°C Descongele o ;}?@ﬁ%}i} no dia anterior num frigorifico a 0-4°C.
%}3 ﬁemmg%aga@ Tdiasa 2-7°C. Napvolie 3 congelar um produto 18 descongelads.

ESBGREDERTEY Aztcar chocolate 23% pasta de cacao 50%, aziicar, emulgente © leciina de SOJA), RUEVOS, harina de TRIGO

ﬁi?’%%%ﬁu%?%& concentrada ﬂESHE} NUECES DE PECAN 4%.  puede coatener frazas de otres frutas ;‘jﬁ CASCara.
UTRIZACION: Conservasitn -18°C Dejar descongelar e producto ef dia anterior en ¢l frigorifico 8 0-4°C,
Una g -‘i%%%ﬂ?}ﬁg%?&ﬁﬂ T diss 270 Novolver 2 Qﬁﬁg&?&? uf ??@i%%}ﬁﬁ {i&%&z}ﬁgeéaﬁﬁ,

(1T} INGREDIENTE: Zucchero, cioccolate 23% {cacao in massa 50%, zucchero, emulsionante: laciting o SOIA), UOVO, farina

LETIRETEA I

FRUMENTO, olio di colza, burro concentrato (LATTE), NOCI PECAN 4%.  pud conlenere tracce di alira frulia 3 guscio,
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Lopo scongelamento i conseiva per 7 giomi 2 2-7°C . Una volta scongelato if prodotto non deve essere ricongelato.

(ENVINGREDIENTS: Sugar, chocolate 23% (cocoa mass 50%, sugar, emulsifier - SOY lecithin), whole EGGS, WHEAT flour, rapeseed oil,
concentrated butter (MILK), PECANNUTS 4%, May contain traces of other nuts,

USE: Preservation:-18°C  Defrosting: 1 day at 0-4°C
After defrosting: can be kept for 7 days at 2-7°C Do not refreeze a frozen product
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SREENTS . Sucre, chocolat 23% (pdie de cacae 50%, sucre, émulsifiant : 1écithine de SOJA), OFUFS entiers, farine de BLE, huile de colza, ggmggmgm?gmﬁ%gﬁggﬁg{;ﬁw;@ TR

NTES:  Aciicar, chocolate 23% {pasta de cacau 50%, aglcar, emulsionante: lectina de SOUA), OVO, farnha de TRIGO, Oieo de colzz, ates rasss Lipdos Grasas /G il 27 g
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INFORMACICHN NUTRICIONAL | INFORMAZION: MUTRITIOHAL! / HUTRITIONAL VALUES
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ont acides res sahres / Dos qusds satiradns / Do las cuples aoids grasos sobiados
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Glutides / Hidrstos de carbono § Camoidest | Carbohydreie 47 g
§ Dontsucres/ Dos ouals achoares / De fos cusles axfoares / T4 oyl zuochen |
, aceite de nabina, of which sugars 7 4

Fires alimentaires [ Fibra / Fioras alimentanias / Flors slimentan / Fire 39 g
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Date de fabrication / Data de fabrico:
Fecha de fabricacion / Data di fabbricazione - ] 1/08/ 2025
Date of manufacture:

A consommer de préference avant le

Consumir de preferéncia antes de:
Consumir preferentemente antes del 11/08/2026
Da consumarsi preferibiimente entro |
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