DIAMOND BREAD ROLL

MULTICEREAL

Product code: 25380001

Prebaked, deep-frozen multicereal diamond
shape bread roll, stone baked. Artisan look

Thaw & Bake

Defrost 15 min - baking time 8 min - baking temp
170°-190°C

Ingredients

EAN 5413056027320

Weight pr. piece 80 g

Pieces pr. bag 80

Pieces pr. carton 80

Bags pr. carton 1

Cartons pr. pallet 32

Shelf life: 9 Months

Storage: Storage at -18°C or colder. Do not
refreeze after defrosting.

Country of origin: BE

wheat flour, water, oats flakes, linseed, rye flakes, yeast, sesame seeds, iodised salt, millet, malted barley flour,
sunflower seeds, rice flour, wheat gluten, dextrose, flour treatment agent (E300). May contain traces of: milk,

soya, nuts.
@ See more details, inspiration and recipes online:
Lantmannen https://www.lantmannen-unibake.com/Products/Bread/rolls/diamond-bread-roll-multicereal/

Unibake

Nutritional information pr

Energy

Kcal

Fat

- of which saturates
Carbohydrate

- of which sugars
Fibre

Protein

Salt

.100 g.

1006kJ
238kcal
2.79
0.3g
43g
0.3g
3.4g
8.6g
0.9¢g
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