Serving suggestion

ALREADY COVERED WITH

. SALT PREPARAT/ON

Pretzel “Swabian Style", fully baked

v/ Minimum baking loss with constant quality

v/ Quick to prepare, saves time, and offers maximum
flexibility

v Perfect for any occasion and ready for

CAN BE USED INDIVIDVALLY:
your display

WITH SAVORY OR SWEET

TOPPING
N~y

v Long shelf life: best before date > 270 days

Product Perlues ¢ Caaleta Welght Weight Pieces Cases per pallet
no. per piece per case per case Total pieces
Pretzel "Swabian Style", fully 40 pieces 40 cases
U2 baked, with cut, with salt pack AU Lo 40869 (4 x 10 pieces) (1,600 pieces)
Pretzel "Swabian Style", 40 pieces 40 cases
4186 fully baked, with cut, covered | 4005975041863 100 g 4,521g pre :
. ) (4 x 10 pieces) (1,600 pieces)
with salt preparation

Easy to prepare: 1. Place the frozen pretzels on a baking sheet. 2. Moisten the top of the pretzels. 3. Then press them into
the pretzel salt provided, as desired. (Steps 2+3 are only necessary for pretzels with salt pack.) 4. Heat the pretzels for approx.
4 minutes at 180°C in a convection oven. Alternatively: Defrost the pretzels for approx. 60 minutes.
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