NUTRITIONAL VALUES (values

 FROZEN BAKED PRODUCT per 100g of product):
© Ingredients:
!_N eat flour type “0”, water, toasted soft Energy 832KkJ
| 'wheat bran and toasted soft wheat 206 kcal
! mfddlmgs (6.6%), rice flour, soy flour, rice Fat 259
. semolina, toasted wheat germ (1.1%), rye of which saturated fats 0,49
| grains, brown flax seeds, sunflower seeds, Carbohydrate 379
golden flax seeds, wheat grains, iodized salt of which sugars 19
'I'I% (salt, potassium iodate 0.007 %), extra =
- virgin olive oil, dried wheat sourdough Fibre 349
starter, dried brewer’s yeast. Protein 709
May co.ntaln traces of mustard and lupin. salt 09
PREPARATION' [
' Thawed Pinsa crm i m 2 R
- Allow the pinsa to thaw, season | i 'DISCOVEROURRECIP B

HOWTO'
toyour liking and bake ina: preheated oven - is A
| at250°Cfor Smin. : E E PREPARE THEM ,

i ' FOROPTIMAL
Frozen Pmsa Crustyi iz W : H . CRISPINESS WE
Season the still-frozen pinsa to your I|k|ng, RECOMMEND

‘ bakein a preheated oven E ' VERY LITTLE TOMATO
at 250°C for8 min. i sl SAUCE ON THE P!NS.A{

For perfect bakmg.
.\ Bake directly. on'the grill " |
. linja ventilated oven. Ina stat|c oven
we recommend 1'or 2 minutes more
baking time, or in any case until
to the de5|red crlspness i {aga

'ICook the product before eating.
- Do not refreeze after thawing.
. Store at ajtemperature of -18°C
' (after thawing the pinsa must be kept in the
fl:idggz between 0°C and 4°C
. and éatein-wmhm 24 hours).

! ced arid qackaged by:
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