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4900001 o) @ 4900003 ) (@ 4900002 o), e

MEDITERRANEAN BAGUETTE WHITE MEDITERRANEAN BAGUETTE BROWN MEDITERRANEAN DEMI BAGUETTE WHITE

| N\ S

@ 2909 & 56cm B 290g & 56cm @ 125¢g & 25cm

& 28 B8 40 7 28 B8 40 & 55 B3 40

# 15min.  Part Baked # 15 min. Part Baked % 15min.  Part Baked

348 . 318 190°C for 12-14 o _ 1] R 1] ° -
IEI 210°C min Iﬁl 2100C ﬁ’]glg C f0r 12 14 IEI 210°C :.nslg C fOI’ 12 14

4900004 C@ @ XXXXXXX C@ C@ 4900005 @ C@

menirERRANEAN DEMI BAGUETTE MuLTiseen  DEMI VIENNOISE BAGUETTE CIABATTA

TN

125¢ & 25cm 125 g & 25cm 125 ¢ 175cm

£9 55 B8 40 9 55 BE 40 & 55 B8 40

& 15 min. Part Baked % 15 min. Thaw & Serve £ omi Fully Baked and suitable
. ‘ min for Thaw & Serve

bt 1 190°C for 12-14

210°C | i ° -
(=) = min. ﬁ 210°C Zm?r? C for 3-4
4900006

@125 g ¢ 17.5cm

£955 B8 40

& Fully Baked and suitable
0 min. for Thaw & Serve

383 338 o -

@ 210°C 200°C for 3-4

min.






4900009 4900010 4900017
ARTISANAL WHITE SOURDOUGH BAGUETTE ARTISANAL WHITE SOURDOUGH LAOF  ARTISANAL WHITE SOURDOUGH MINI PAVE

@ 290¢g & 57cm © 4509 & 26cm 45¢ & 8cm

5 28 B8 40 7 16 B8 40 &g 150 B8 40

#15min.  Part Baked # 15 min. Part Baked % 15min.  Part Baked

TR iy 180°C for 14-16 TR ue 180°C for 14-16 i , ur 180°C for 14-16

O210°C min 3 210°C & i O 210°C i,
4900012 4900016 4900011

ARTISANAL RYE SOURDOUGH LOAF  ARTISANAL RYE SOURDOUGH MINIPAVE  ARTISANAL COUNTRY SOURDOUGH LOAF

@ 450g & 27cm @ 459 & 8cm 450 g & 27cm
&9 16 B3 40 & 150 BB 40 & 16 B8 40
§§§ 15 min. Part Baked ‘;?2 15 min. Part Baked g%g 15 min. Part Baked
11} 11} o _ o _ o _
B 210°C 180°C for 14-16 & 210°C w, 180°Cfor 14-16 )00 180°C for 14-16
min min. min
4900013 4900008 4900014

ARTISANAL WHOLEMEAL SOURDOUGH LOAF ~ ARTISANAL MULTIGRAIN SOURDOUGH BUCHETTE  ARTISANAL MULTIGRAIN SOURDOUGH LOAF

450 g & 27cm 290 g & 57cm 450 g & 27cm
oo oo
&9 16 o2 40 & 28 B840 & 16 oo 40
# 15 min. Part Baked # 15 min. Part Baked # 15 min.
= o 2 180°C for 14-16 m T ° _ m 3 i 180°C for 14-16
83 210° Lec B 2100 @Ol g awc min



e e 4900015
ARTISANAL MULTIGRAIN SOURDOUGH MINI PAVE

nd e
Fysh & tasty bread at home 50
. &8 150
(‘\ . & 15 min.
lﬁl 210°C r1nSI2°C for 14-16
, COMING . 4900018
BAKED BY YOU
SOON BATARD CAMPAGNE

450 g

& 16
% 15 min.

%6

L R 180°C for 10
O 210°C min.

»

4400113

BAKED BY YOU
MULTIGRAIN TRADITION

180°C for 10
min.




4900020

CLASSIC BAGUETTE

250 g Vg 56 cm

9 28 BB 40
323 15 min. Part Baked
@ 210°C 190°C for 12-24
min.
4900021
CLASSIC DEMI BAGUETTE
WHITE

g 28.5cm

B8 40

Part Baked

i 190°C for 12-24
= min.

4900022
CLASSIC PETIT PAN WHITE
£ :?4-:%\\\
609 & 8cm
&9 150 BE 40
# 15 min. Part Baked
ﬁ] 210°C 190°C for 12-24

min.




La Lorraine
Bakmg passiot

www.lalorraine.com
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