Kaiser Roll with Blue Poppy Seeds, approx.70 g

[tem no.: 18897000

Classic breakfast roll baked with sourdough, wheat, rye and wheat malt flour and sprinkled with
blue poppy seeds in a star pattern. Light, crisp and airy

Baking instructions:
Defrost before baking. Baking time: 6-8 minutes at 180 °C. Baking time straight from the freezer:
about 8-10 minutes at 180 °C.

Allergens:
Contains wheat, milk, cereals containing gluten and soybeans May contain traces of sesame seeds,
eggs, tree nuts and celery

Ingredients:

Ingredient: Wheat flour, water, 4% poppy seeds, yeast, rye flour, salt added jod, rapeseed oil, barley
malt extract, dextrose, wheat malt flour, coarse wheat kernels, pregelatinized wheat flour,
maltodextrin, sweet whey powder (milch), emulsifier (E 322 from soya), flour treatment agent (E
300). Topping: Poppy seeds. May contain traces of: Egg, sesame, almond, walnut, pecan nut.

Nutrients per 100 g

Energy: 1090 kJ/260 kcal
Fat: 39g
- hereof saturated fat: 05g
Carbohydrates: 46g
- hereof sugars: llg
Dietary fibers: 41g
Protein: 758
Salt: 16¢g
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Details

Items per package:
100

Storage
-18°, do not freeze after
thawing

Weight:
70 grams

NetWeight per package:
7000 grams
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Bakingtemperature:
180°C
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Baking time:
6-8 min.
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Qty. per Pallet:
28
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Shelf life:
365 days

=
2



