CCHK - Full Baguette

Our signalure presium guality Baguette is
produced Ay an experienced and prof’eSS/‘ona/
Zeam with authentic French rec/pes al our
HACCP certified manutacturing plants.

The raco maderials are caretully selected
and Z‘/?/‘S Fful/ édgé(effe IS rade a)/f/7
00% high gualidy French Flour.

AR er simple 562(1‘/73, Zhe éagaeiz‘e crust /s
So cranc/vy while the bread inside iIs
Sofl with freshness taste!

Code Product Name NW(g/Pc)

Full Baguette 70cm
5114 IRESSE 290g 40
Semi-Baked / #R

* No need defrost, close vent and bake at 210°C for 10-12 minutes with steam 6 sec. then open vent for 2 minutes.

ANAERR - ANE 210°C BRIOKE 10-12 niE GTZER 6 1) #BHA0 2 nig

CUISINE CONTINENTAL (HK) LTD.
Flat A, 2/F, Tin Fung Industrial Building, 63 Wong Chuk Hang Road, Hong Kong
Ordering Hotline: 2814 2612 Fax : 2873 5457 /2554 3763 Ordering Email: orderdesk@cuisinecontinental.com




