"Florentiner” mix organic 10x5009g

Designation: dry mixture for Florentine products
Description: Dry mix for making Florentine pastries, bee sting or as a topping on biscuits and other baked goods.

Preparation: Basic recipe: 500g Florentine mix, 125g almonds planed, 125g almond slivers. Mix all ingredients well. Fill 259 of the
mixture into Florentine rings (10 cm) or onto a silicone baking mat. Baking temperature: 180 °C (50 °C below bread roll baking
temperature), baking time: approx. 8 minutes (depending on type of pastry, weight and oven type). Florentines can also be made
with other nuts or seeds or the proportion of nuts, seeds can be increased to taste.

Ingridients: maltodextrin* ( corn), cane sugar*, palm oil*, blossom honey*, skimmed milk powder*, emulsifier: sunflower lecithi
* from controlled organic cultivation
Raw food: No

Fairtrade: No

Gluten-free: No

Vegan: No

Superfood: No

Naturally gluten-free: No
Plastic-free: No

Organic: Yes

Value Pack: No

ECO Control Point: DE-OKO-003

Zum Produkt

Nahrwerte
Unzubereitet pro 100 g

Calorific value kj 2010 kj

Calorific value 481 kcal
kcal
Fat 185¢g
Of which 8.3g
saturated fatty
acids
Carbohydrates 7769
Of which sugar 458 ¢
Protein 09g
Salt 0.123g
Allergene
Gluten-containing cereal Nein
Chicken egg Nein
Peanuts Nein
Milk Ja
Milk Nein
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Celery Nein
Sesame seeds Nein
Lupines Nein
Crustaceans Nein
Fish Nein
Soy Nein
Nuts Nein
Mustard Nein
Sulfur dioxide and sulphite Nein
Molluscs Nein
Cashews Nein
Spelt Nein
Barley Nein
Oat Nein
Hybrid Strains Nein
Kamut Nein
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Macadamia Nein
Almonds Nein
Brazil Nuts Nein
Pecans Nein
Pistachios Nein
Rye Nein
Hazelnuts Nein
Sesame Nein
Walnuts Nein
Wheat Nein
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