11er Small Rosti
prebaked

deep frozen
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v Quick and easy to prepare i
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Small Rosti
Rostini

Petits roestis
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@® Small Rosti prebaked

INGREDIENTS: potatoes 88%, palm oil*, iodised salt,
(salt, potassium-iodate), potato starch, dextrose, onion powder.
*certified

PREPARATION:

COMBI-STEAMER: the combi-steamer to 190-200°C.
Cook the frozen rosti for approx. 15-18 minutes until crispy.

w=— FRYING PAN: Heat a little oil or fat in a frying pan. Place
the frozen rosti in the pan and fry for approx. 5-6 minutes
until golden brown.

prebaked in vegetable oil - deep frozen Do not refreeze after thawing!
precotti in olio vegetale - surgelati
précuit en huile végétale - surgelés
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(O ROstini precotti

INGREDIENTI: patate 88 %, olio di palma*, sale iodato,
(sale, iodate di potassio), amido di patate, destrosio, cipolle in
polvere. *da coltivazione certificata

Article number / Numero d‘articolo / No. d'article: 22073

PREPARAZIONE:
Packaging unit / Peso-confezione / Emballage: 2x2500¢ FORNO A CONVEZIONE: Preriscaldare il forno a
------------------------------------------------------------------------------------------------ convezione a 190-200°C. Cucinare i réstini surgelati per
Number/piece weight / Peso unita / Poids net: ca.35¢g circa 15- 18 minuti fino a quando diventano croccanti.
""""""""""""""""""""""""""""""""""""""""""""""""""" w==— PADELLA: In una padella riscaldare I'olio vegetale.
EAN-bag / EAN-busta / GEN-sachet: 9001442221955 Aggiungere i réstini surgelati e far dorare a fiamma media
................................................................................................ ot circa 56 minuti.
EAN-carton / EAN-cartone / GEN-carton: 9001442 22073 6 P ]
................................................................................................ Dopo lo scongelamento, non ricongelare.
Cartons per layer / Cartone per strato / Cartons par couche: 12
............................... 9 ® Petlts rwstls pl‘écuit
Layers per pallet / Strati per paletta / Couches par palette: 9 INGREDIENTS : pommes de terre 83 %, huile de palme*,
Cartons per pallet / Cartone per paletta / Cartons par palette: 108 sel iodé, (sel, iodure de potassium), amidon de pommes de

terre, dextrose, oignons en poudre. *provenant de culture certifiée

PREPARATION :

/
This product is | Questo prodotto & | Ce produit est vegan FOUR COMBINE : Préchauffer le four combiné
a 190-200°C. Cuire les roestinchen surgelés durant
] 15-18 minutes environ jusqu'a ce qu'ils aient un aspect

Cereals containing gluten | Cerali contenenti glutine | Céréales contenant du gluten .
] croustillant.

Crustaceans* | Crostacei* | Crustacés* N . o .

w==— POELE : Faire chauffer un peu d'huile ou de graisse
dans la poéle. Mettre les roestinchen surgelés dans la poéle et
les faire dorer 5-6 minutes environ.

Eggs* | Uova* | CEufs*
Fish* | Pesce™ | Poissons™

Soybeans* | Soia* Ne pas recongeler aprés décongélation !

Milk* (including lac 5 le lactose)

Nuts™ | Frutta a gusc

Celery™ | Sedano™ | Ceg g .
- 4 z 8
|| Mustard* | Senape™ | ¢ S 3 =

Sesame seeds* | Semi dPVEEEMO” |Gra|nes de sésame™ 25 :é ©
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|| Sulphur dioxide and sulphites | Anidride solforosa e solfiti | Anhydride sulfureux et sulfites g g %I neutral
|| Lupin* | Lupini* | Lupin* 538 ] i
| | Molluscs* | Molluschi* | Mollusques* S22 13 Ner Nahrungsmittel GmbH
& Galinastr. 34, 6820 Frastanz, Austria, info@11er.at, www.11er.at



