X a | :

It igrain.Croissant
T g ‘ QK &
) A E R S Y

Y P |

Mult|gram IAprlcot | Blueberr
Wise . ol Sl S oM
arvelous multigrain crmssants W|th 4 dough of Ilnseeds sunfléwer seéds, spelt flourandyye ﬂour‘

and thoroughly filled with-a'rich and fruity apricot paste or blueberry, paste.

The difference in topplng makes iteasy to dlstlngwsh the one product from thawqther, &
i P

il W‘ww L W ﬂl‘ﬁ'

e‘ﬁs an Outstandlng corl lbutlon to a healthg start of your day!

=

$3

5,




Filled Multigrain Croissants

-

Multigrain | Apricot | Blueberry

@ THAW & BAKE @ FREEZER TO OVEN

Baking tips
1. Make sure the oven is properly preheated. During preheating, set the oven 25°C/ 77°F higher than the specified
baking temperature, because the temperature drops when opening the oven.

2. Always leave enough space between the products and use parchment paper to ensure the products easily come off
the baking plate.

3. If the products appear to be baking too dark or are not dark enough while following the baking guidelines, please
adjust the oven temperature or baking time accordingly.

4.To have a crispier and puffier crust, add steam at the beginning of the baking process. Allow the steam to escape 5
minutes before the end of the baking time.

5. Before serving, leave the products on the tray to cool after baking. Once cooled, add your own twist by using
toppings on the products.

7/
PRODUCT CODE H’ AQ Eﬂ ¢y FAT TYPE
@ 30min 20-22min/ 180°c O 5
Multigrain Croissant Apricot 85 g 1367.5085 60 (2 x 30) lend
(2] (7,) 20-25 min / 165°C (@)
(1) 30 min 20-22 min / 180°C (o) N
Multigrain Croissant Blueberry 85g 1417.5085 60 (2 x 30) Slend
(2] (7)) 20-25 min / 165°C (@)
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