INFO
Pigquantly flavoured cheese cubes with a
crispy breading.

INGREDIENTS

Fresh Cheese [MILK] 39 %, breading (WHEAT
FLOUR, yeast, spices, salt, coloring agent:
paprika extract), water, rapeseed oil, green
pepperons (pepperons, salt, distilled vinegar)
6,2 %, red pepperons (pepperons, salz,
distilled vinegar, acidifier: citric acid, setting
agent: calcium chloride) 6,2 %, potato flakes,
modified starch, cheddar ([MILK], starch,
colorant: beta-carotene) 3,9 %, breadcrumbs
(DURUM WHEAT FLOUR, salt, yeast), WHEAT
FLOUR, starch, spices, table salt, stabilizer
hydroxypropylmethylcellulose, sugar.

Contents

@ No hardened fats

No preservatives

No artificial colouring
Vegetarian

Find recipes for this product

under www.schne-frost.com

Spicy Cheese Bites

WEIGHT PER UNIT 11,5 G, PREBAKED

Packaging

ART.-NO. 4771

PER CARTON 5x 1,0 kg bag

CARTONS PER PAL./LAYER 117/9

EAN INDIV. PACKAGE 4006934 477105

EAN OUTER PACKAGE 4006934 477112

MDD 15 months

Nutrition
1280 kJ /308

ENERGY CARBOHYDRATE 22,0 g
kcal

FAT 21,0g OF WHICH SUGARS 1,9g

OF WHICH

SATURATES 10,0 & PROTEIN 6.2 8

SALT 129g
Preparation

DEEP-FAT-FRYER

Deep-fry the frozen product at a fat
temperature of 175 °C for about 3-4
minutes. Do not fill the frying basket more
than half full.

Deep-fry the frozen product at approx. 200°
C for approx. 5-6 minutes. Frying basket
maximum half full.

OVEN (TOP/BOTTOM HEAT)

Preheat oven to 220 °C. Spread the frozen
product evenly on a baking tray lined with
baking paper and bake on the middle shelf
for approximately 10-11 minutes.

STEAMER OVEN

Preheat steamer oven (hot air) to 240 °C.
Bake the frozen product on a gastro-tray for
about 4-5 minutes.

OVEN (CIRCULATING AIR)

Preheat oven to 210 °C. Spread the frozen
product evenly on a baking tray lined with
baking paper and bake on the middle shelf
for approximately 10-11 minutes.



