Sliced Potatoes with Onions and
Bacon

CUT APPROX. 7 MM, PREBAKED

Packaging

ART.-NO. 6682

PER CARTON 2 x2.0 kg bag
CARTONS PER PAL./LAYER 117/9

EAN INDIV. PACKAGE 4006934 668206
EAN OUTER PACKAGE 4006934 668213
MDD 12 months

INFO

Ready meal with potatoes, onions and bacon.

Ready to cook. Just put in a gastro-norm tray . .
or on a baking sheet and cook in steamer Nutrition

oven or oven.

600 kJ / 143

INGREDIENTS ENERGY CARBOHYDRATE 19¢g
fried potatoes (potatoes, rapseed oil) 80 %, keal
i i i i 0,
fried onions (onions, rapseed oil) 13 %, FAT 54¢ OF WHICH SUGARS g
cooked smoked liquid seasoned bacon 7 %
(pork megt, n|tr|t§ cunhg salt (ta‘ble‘ salt, OF WHICH e PROTEIN 308
preservative sodium nitrite), antioxidant SATURATES
(rosemary extract, ascorbic acid), smoke).
SALT 032¢g
Contents Preparation
@ No hardened fats
o 4 STEAMER OVEN OVEN (CIRCULATING AIR)
@ No artificial colouring , o
(recommended preparation) Put the Pre-heat oven to 180 °C. Distribute the
No natural colouring contents of 1 bag into a medium-deep 1/1 required quantity evenly on a baking sheet
| ; gn-tray and add a little salt (ca. 10 g). Pre- and salt according to taste. Bake for about
@ actosedree heat to 220 °C and set to 10 % humidity 16 minutes, depending on quantity. Turn
@ gluten-free and 80 % fan power. Cook the product at over once during baking.
200 °C for about 13 min. Stir a little before
serving.
) ) ) FRYING PAN
Find recipes fOr this pfOOIUCt Place the frozen product in a non-sticking
under www.schne-frost.com frying pan. Do add a bit additional oil. Fry at

medium for about 12 minutes and turn
over several times. After that, salt according
to taste.



