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ABOUT THE PRODUCT
Dry oven savoury product

N° Cardboards each platform: 42
EAN code 8057606665463
ITF-14 code 3805760666546
List code: 201917EXSAL
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Product

TURMERIC CRISPBREAD WITH
PEPPER

Unpreserved artisanal product rolled out with a rolling pin

Store in a dry and fresh environment, keep away from strong light sources

Bag in biodegradable paper and on the inside a plastic layer for a better conservation
Weight: 200 grams (The product may be subject to weight variation)

Packaging: n°® 14 pieces per cardboard of Lenght 52 cm X Width 28 cm X Height 25 cm
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SFOGLIA CROCCANTE

con la curcuma
PRODOTTO DA FORNO

CHARACTERISTICS

The dough is made of Italian Wheat
Flour type “0”, Sourdough knead day
after day in our artisanal laboratory,
Italian High Oleic Sunflower Oil,
Turmeric, Black Pepper and a pinch of
salt. No Yeast.

ENERGY VALUE KJ/KCal

2110/504
FAT 26g
of which - Sg
saturates
CARBS 6lg
of which - sugar

7g
PROTEINS 7g
SALT 2g

CURIOSITIES

Our crunchy dough (crackers) differs from the famous
Neapolitan Sfogliatelles for being salty and not sweet.
Thin and crunchy crusts of bread that haven not a
particular shape since they are hand-cut, and
therefore the pieces are very light and dry. Then we
make small holes on the crust to avoid the formation
of too many air bubbles during the cooking.
Sfogliatelles are perfect as a genuine snack to be
consumed in every moment of the day.

CONTACTS

BACHET SRL
Via Mastroppa n° 13
46040 Monzambano (MN) — Italy
Tel: +39 0376 809787
Fax: +39 0376 809749
Mail: export@bachet.it



