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Brand Description

Dr. Oetker Professional = Radejspizzabund med tomatsauce

Net Content Functional name Regulated Name

1 6380 Gram Pi d Pi d
GTIN Identification Country of origin Packaging
04001724016335 1-25-020900 Germany Carton (CT)
Shelf life Total lifespan Opened lifespan
90 Days 270 Days -

Rédejspizzabund med finthakket tomat. Pynt selv. @ 25 cm

Ingredients Usage Storage

Ingredienser: hvedemel, 27 % flaede tomater, vand, geer, palmefedt, sukker, Radejsbund med tomat som du kan toppe med din signaturtopping. Da dejen  Ma ikke nedfryses igen efter optening!

salt, rapsolie, syre (calciumphosphater, calciumcitrater) bygmaltekstrakt, er ubagt far pizzaen et hiemmelavet look ved afbagning.

haevemiddel (natriumhydrogencarbonat), emulgator (mono- og Temperature MIN: =25 °C  MAX: -18 °C

diacetylvinsyreestere af mono- og diglycerider affedtsyrer), fortykningsmiddel
(guargummi), modificeret stivelse, dextrose, krydderier..

Allergens
Gluten © | Crustacean Egg Fish Peanuts Soybean Milk
Contains Free from Free from Free from Free from Free from Free from
Tree Nuts Celery Mustard Sesame Seed Dioxide and Sulphite Lupine Molluscs
Free from Free from Free from Free from Free from Free from Free from

Nutrients Servingsize Contact

100 Gram

Energy 196 Kilocalorie (international table), 829 Kilojoule

Fat 2.9 Gram

Of which saturated fat 1.5 Gram

Carbohydrate 35.1 Gram

Of which sugars 4.1 Gram

Protein 5.8 Gram

Salt equivalent 1.3 Gram

Packaging Marks

Preparation Serving

Tilberedning 1. Ovnen forvarmes til 230grader (varmeluftovn) 2. Pizzabunden tages ud af folien. 3. Bagepapiret Izsnes ved snippen og papskiven fjernes (efter anske ogsa bagepapiret). 4. Bag den frosne pizza pa en bageplade. ca. 9-12 min
Tip: Et optimalt bageresultat opnas pa en bagerist i stedet for en GN-plade. Bagetiden kan variere afheengig af ovntype og antal pizzaer.
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