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LEZZAZE

FOOD

Her sey blylk dedemiz Ristem Ciftci ile soyismimizi'nde icinde oldugu ciftcilik ile gecimini saglayan ailesine bakmakla basladi.
Ristem Ciftci savaslar ve kitik doneminden sonra Kahramanmaras Hartlap eski ad, simdiki adi Yenice Kale olan kdyde yetinmeyip bir
cok koy ve arazi kiralayarak sektore giris yapip ilerleyen zamanlarda kendilerine bir kag is kolu secerek ticarete atilir. Ticarete
basladiklar yillar cok eskiye yani 1800 ‘lu yillara dayanir ama 1950 yilinda tam tesekkdilli Restoran firincilik ve tath sektoriinde temel
atmislardir. Bizlerde ata meslegi olan gida sektoriine yon vermek ve kalite anlaminda yaklasik 41 yillik mesleki tecriibeye ve bilgiye
sahip olarak, kendimizi daha ileriye tasiyacak genc yeni nesille beraber yeniliklere, kaliteye ve doyumsuz lezzet yolculuguna hep
birlikte yelken agmaya devam ediyoruz. Firmamiz bir aile sirketi olup bu gelenegi stirdirmek yegane hedefimizdir. Misyonumuz siz

degerlimisterilerimizin de bizimle bu lezzet yolcugunda yan yana ylrimektir.

Everything started with our great grandfather Riistem Ciftci and taking care of his family, which includes farming and his family. After
the wars and famine, Riistem Ciftci did not settle in the village of Kahramanmaras Hartlap, whose old name is now Yenice Kale, and
entered the sector by renting many villages and land and choosing a few business lines for themselves in the future. The years when
they started trading go back to the 1800s, but in 1950 they laid the foundation in the full-fledged restaurant, bakery and dessert
industry. We continue to sail together on the journey of innovation, quality and insatiable taste together with the young new
generation, who will carry ourselves forward with approximately 41 years of professional experience and knowledge in terms of
guiding the food industry, which is our ancestral profession, and in terms of quality. Our company is a family business and it is our sole

goal to maintain this tradition. Our mission is to walk side by side with us, our valued customers, on this journey of taste.
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1432

R

GRAMAJ (6)
SLICE BASIS WEIGHT
SCHNITT GEWICHT (6)
02) il 055)

3006

3006

3006

el

KOLI ici MIKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
555,900 Jals daell

48 ADET

48 ADET

48 ADET

B

PALET
PALETTE
PALETTE
Aaial

40

40

40

10



et
mi =

KOD | GRAMAJ (6)
CODE | SLICE BASIS WEIGHT |~ AMOUNT IN PARCEL
KODE SCHNIW GEWICHT (6)  MENGE DER PAKET

#2) 28 055) | 43 ,Q0 Jals 1)

KOLI ici MIKTARI

B
il
1500 1000 6 10 ADET
1503 1000 G 10 ADET
1501 10006 10 ADET

e
i = T

KOD GRAMAJ (G) KOLIi ici MIKTARI

CODE | SLICEBASIS WEIGHT | AMOUNT IN PARCEL
KODE | SCHNITT GEWICHT (6) | MENGE DER PAKET
}:_ﬂ\ o) A 005) | a8 Q0 Jals 4l

1629 1806 40 ADET

jat

PALET PiSIRME SURESI
PALETTE | (DK) /PiSiRME DERECESI (°c)

PALET PiSiRME SURESI

PALETTE | (DK) /PiSIRME DERECESI (°c)

PALETTE
sl COOKING TIME (MIN) /

MILFOY
HAMURU

PUFF PASTRY DOUGH
BLATTERTEIG

?ALWE COOKING TIME (MIN) /
Amdl COOKING TEMPERATURES (°c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
09) el a3 /(3) (el 320)
9% 210-220 C 15-18 DK
92 210-220 C 15-18 DK
92 210-220C 15-18 DK

TALAS BOREGI
PATATESLI

FLAKY PASTRY WITH POTATO
TALAS BOREK MIT KARTOFFEL

COOKING TEMPERATURES (°c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
) ol a3 /(3) el 320

200-210°C 10-15 DK

=

e
i

Kop
CODE
KODE

3
faall

1427

e
i

Kop
CODE
KODE

>0
faanll

1628

=

A=A L)
GRAMAJ (G) KOLI ici MIKTARI
SLICE BASIS WEIGHT | AMOUNT IN PARCEL

SCHNITT GEWICHT (6) | MENGE DER PAKET
o) A 035) | g Q0 Jals Al

1806 40 ADET

=
(=N <
GRAMAJ (G) KoLl i¢i MIKTARI

SLICE BASIS WEIGHT | AMOUNT IN PARCEL
SCHNITT GEWICHT (6) | MENGE DER PAKET

#8) A2 005) | a8 Q0 Jals 4l

1806 40 ADET

TALAS BOREGI
PEYNIRLI

FLAKY PASTRY WITH CHEESE
TALAS BOREK MIT KASE

B 9

PiSIRME SURESI

PALET Isi 1
BT ¢ | (DK) /PISIRME DERECESI (°c)
PALETTE |  COOKING TIME (MIN) /

2l COOKING TEMPERATURES (°c)

KOCHZEIT (MIN) /KOCHGRAD (“c)
) el A2 2 /(2) el 30)

200-210°C 10-15 DK

TALAS BOREK
ISPANAKLI &
PEYNIRLI

FLAKY PASTRY WITH SPINACH
& CHEESE

TALAS BOREK MIT SPINAT/
KASE

B D

PiSIRME SURESI

PALET isil i (o
PALET e (OK) /PISIRME DERECESI (°c)
PALETTE |  COOKING TIME (MIN) /

PR COOKING TEMPERATURES (°c)

KOCHZEIT (MIN) /KOCHGRAD (°c)
) cotall a3 /(3) ekl 324

200-210°C 10-15 DK



i
AU,

KoD
CODE
KODE

30
faanll
1519

1520

LTI
UL

KoD
CODE
KODE

>0
!

1285

= @

= @

KARE BOREK
PEYNIRLI

SQUARE PASTRY WITH CHEESE
BOREK SQUARE MIT KASE

J

PALET PiSIRME SURESI

PALETTE | (DK) /Pi§iRME DERECESI (°c)
PALETTE

Aaudl

COOKING TIME (MIN) /

COOKING TEMPERATURES (°c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
) il in 53 (2) el 320)

144 180-200°C 15-20 DK

80 180-200°C 15-20 DK

TURTA
PATATESLI

PIE WITH POTATO
TART MIT KARTOFFEL

JAC)

PALET
PALETTE | (DK) /PiSIRME DERECESI (°c)
PALETTE
Aaidl

PiSIRME SURESi

COOKING TIME (MIN) /

COOKING TEMPERATURES (°c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
) bl A2 3 /(3) el 320)

170-180°C 16-17 DK

= O

PALET
PALETTE
PALETTE | COOKING TIME (MIN) /

foaiall COOKING TEMPERATURES (°c)

= @

PALET
PALETTE
PALETTE | COOKING TIME (MIN) /
iaw) | COOKING TEMPERATURES (c)

TURTA PEYNIRLI
& MAYDANOZLU

PIE WITH CHEESE
TART MIT KASE

B 9

PiSIRME SURESI
(DK) /Pi§iRME DERECESI (°c)

KOCHZEIT (MIN) /KOCHGRAD (°c)
) ekl A3 /() el 50)

120 170-180°C 16-17 DK

TURTA ISPANAKLI
& PEYNIRLI

PIE WITH SPINACH & CHEESE
TART MIT SPINAT UND KASE

B D

PiSIRME SURESi
(DK) /PiSIRME DERECESI (°c)

KOCHZEIT (MIN) /KOCHGRAD (°c)
) bl a3 /(3) el 339)

170-180°C 16-17 DK




COREK
KRUVASAN

-

PASTRY




=
W

COREK VISNE DOLGULU

PATTY FILLED WITH SOUR CHERRY
GEBACK MIT SAUERKIRSCHFULLUNG

COREK ELMA DOLGULU

PATTY FILLED WITH APPLE
GEBACK MIT APFELFULLUNG

COREK FRAMBUAZ
DOLGULU

PATTY FILLED WITH RASPBERRY
GEBACK MIT HIMBEERFULLUNG

COREK
CIKOLATALI

PATTY FILLED WITH CHOCOLATE
GEBACK MIT SCHOKOFULLUNG

COREK PORTAKAL
DOLGULU

PATTY FILLED WITH ORANGE
GEBACK MIT ORANGENFULLUNG

COREK INCIR DOLGULU

PATTY FILLED WITH FIG
GEBACK MIT FEIGENFULLUNG

COREK
KAYISI DOLGULU

PPATTY FILLED WITH APRICOT
GEBACK MIT APRIKOSENFULLUNG

COREK UZUMLU

PATTY FILLED WITH RAISIN
GEBACK MIT SULTANINEN

TEREYAGLI
KRUVASAN

CROISSANT WITH BUTTER
BUTTERCROISSANT

SADE KRUVASAN

PLAIN CROISSANT
CROISSANT

W[
RAW

(i6

RAW

Ci6
RAW

W[
RAW

W[
RAW

Ci6
RAW

(i

RAW

W[
RAW

ol
RAW

ol
RAW
ol
RAW

(i
RAW

(i
RAW

ol
RAW

menn
A

KoD
CODE
KODE

0
il

1596

1598

1601

1602

1599

1600

1603

1597

e
L

KoD
CODE
KODE

)
il

1563

1554

1555
1550

1551

1562

]

=

=i\ >
GRAMAJ (G) KOLi iCi MIKTARI
SLICE BASIS WEIGHT AMOUNT IN PARCEL
SCHNITT GEWICHT (G) MENGE DER PAKET
) Ansi 05y | RSN Jals sl

356 250 ADET
356 250 ADET
356 250 ADET
356 250 ADET
356 250 ADET
356 250 ADET
356 250 ADET
356 250 ADET

= I

GRAMAJ (G) KOLI ici MIKTARI
SLICE BASIS WEIGHT AMOUNT IN PARCEL
SCHNITT GEWICHT (6) | MENGE DER PAKET

) hadll 3y) | RS Jal el
56 400 ADET
506 200 ADET
806 100 ADET
56 400 ADET
506 200 ADET
806 100 ADET

PALET
PALETTE

PALETTE
aid)

80

80

80

80

80
80
80

80

B

PALETTE
PALETTE

80

80

80
80

80

80

PiSIRME SURESI

(DK) /PiSiRME DERECESI (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (°c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
) el A2 2 /(2) el 524)

200-210°C 10-12 DK

200-210°C 10-12 DK

200-210°C 10-12 DK

200-210°C 10-12 DK

200-210°C 10-12 DK

200-210°C 10-12 DK

200-210°C 10-12 DK

200-210°C 10-12 DK

PiSIRME SURESI

(DK) /PISIRME DERECESI (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (*c)
KOCHZEIT (MIN) /KOCHGRAD (c)
20) el i 2 /(3) el 334)

200-210°C 10-12 DK

200-210°C 10-12 DK

200-210°C 10-12 DK
200-210°C 10-12 DK

200-210°C 10-12 DK

200-210°C 10-12 DK

14
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T T B

KoD GRAMAJ (6) KOLi ici MIKTARI PALET PiSIRME SURESI

CODE SLICE BASIS WEIGHT AMOUNT IN PARCEL PALETTE (DK) /PISIRME DERECESI (°c)
KODE SCHNITT GEWICHT (6) | MENGE DER PAKET PALETTE COOKING TIME (MIN)/

%) ) Al 05s) S Al sl Aaid) COOKING TEMPERATURES ("c)
) KOCHZEIT (MIN) /KOCHGRAD (°c)

) el 422 /(3) el 520)

PEYNIRLI_
SU BOREGI g6 1700 3K 5 ADET 5 210-220°C 30-35 0K

TURKISH WATER PATTY WITH CHEESE
WATER PIE “SU BOREK” MIT KASE

PiSMiS o

BAKED 1mz2 3KG 5 ADET 50 150-180°C 5 DK
PiSMiS o

BAKED 179 35K6 4 ADET 40 150-180°C 5 DK
PREMIUM Ci§ 1709 LK6 4 ADET 50 210-220°C 30-35 DK
PREMIUM o

PiSMis 1707 4KG 4 ADET 50 150-180°C 5 DK

YUVARLAK
SU BOREGI Pistis 172 35K6 3ADET 5 150-180°C 5 0K

TURKISH WATER PATTY WITH CHEESE
WATER PIE “SU BOREK” MIT KASE

KIYMALI
SU BOREGI g6 6 3K6 5 ADET 50 210-220°C 30-35 DK

TURKISH WATER PATTY WITH MINCED MEAT
WATER PIE “SU BOREK" MIT HACKFLEISCH

PiSMiS o
BAKED 1701 3KG 5 ADET 50 150-180°C 5 DK

MOZARELLAL
SU BOREGI e 731 3K6 5 ADET 50 210-220°C 30-35 DK

TURKISH WATER PATTY WITH MOZARELLA-
WATER PIE “SU BOREK" MIT MOZERELLA

MOZARELLALI
JAMBONLU SU BOREGI

TURKISH WATER PATTY WITH RAW
MOZARELLA & JAMBON

MOZZARELLA WASSERPASTETE MIT

SCHINKEN

MOZARELLALI KIYMALI
SU BOREG| .

TURKISH WATER PATTY WITH MOZARELLA RAW
& MINCED MEAT

WATER PIE “SU BOREK" MIT MOZERELLA UND
HACKFLEISCH

1732 3KG 5 ADET 50 210-220°C 30-35 DK

1741 3KG 5 ADET 50 210-220°C 30-35 DK

MAUN
BOREK

MAUN PASTRY
BOREK A LA MAUN

e
i = M

Kop GRAMAJ (6) KOLI ici MIiKTARI PALET Pi§iRM_E §i.'lREsi )
CODE | SLICEBASIS WEIGHT | AMOUNTIN PARCEL | PALETTE | (DK) /PiSIRME DERECESI (“c)
KODE | SCHNITT GEWICHT @) | MENGE DER PAKET | PALETTE  conunc e )/
o) 059 A S Jsh A | il Co0KNG TEMPERATURES ()
el KOCHZEIT (MIN) /KOCHGRAD (*c)
20) el i3 /(3) el 320)

(6 o
Baw 1734 3KG 5 ADET 35 210-220°C 30-35 DK

]

16






PiSMis
BAKED
Ci6
RAW
PiSMis
BAKED
Ci6
RAW

LTI
LR

KoD
CODE
KODE
B

Zall
1282
1200

1264

1220

KASARLI POGACA

BUN WITH KASHKAVAL CHEESE
POGACA MIT KASHKAVAL SCHNITTKASE

ZEYTINLI POGACA

BUN WITH OLIVE
POGACA MIT OLIVEN

PATATESLI POGACA

BUN WITH POTATO
POGACA MIT KARTOFFELFULLUNG

SADE
POGACA

PLAIN BUN
POGACA NATUR

— [
T B 2 i,
GRAMAJ (G) KOLi ici MiKTARI PALET PiSiRME SURESI KOD
SLICE BASIS WEIGHT | AMOUNTIN PARCEL | PALETTE | (DK) /PISIRME DERECESI (°c) cooe
SCHNITT GEWICHT (G) | MENGE DER PAKET | PALETTE | roou6 Timge vy / KODE
#) A2 059) | a9 dsla Ryl | At ConKING TEMPERATURES () o
KOCHZET (MIN) /KOCHGRAD (°0 €
) bl A2 /() el 320)
256 50 ADET 44 160-160°C 4-5 DK s 1261
86 1146 % 180-200°C 15-20 DK d 101
86 60 ADET & 160-180°C 4°5 OK PISMIS g
1006 100 ADET 80 180-200°C 15-20 DK CRIEW 1218
e
T !
KoD GRAMAJ (G) KOLI ici MIKTARI
CODE SUICEBASIS WEIGHT | AMOUNT IN PARCEL
KODE SCHNITT GEWICHT (G) | MENGE DER PAKET
B o) dagdll 0 35) S Jals sl
G:I:\A“
(6
Raw 1204 806 11KG
PigMis
BAKED 1266 806 60 ADET
(6
Baw 1219 1006 100 ADET
PiSMiS
BAKED 1283 256 50 ADET
Ci6
Faw 1202 806 11KG
PigMis
BAKED 1270 806 60 ADET
(6
Baw 1222 1006 100 ADET
PiSMiS
BAKED 1280 256 50 ADET
16
g 1203 806 11K6
PigMis
BAKED 1n 806 60 ADET
(6
Raw 10 1006 100 ADET

Ci6
RAW

LTI
LR

KoD
CODE
KODE

LS
Zall

1259

= 3

B

SEBZELI
POGAGA

POGACA MIT GEMUSE

GRAMAJ (G) KOLI ici MIKTARI PALET PiSIRME SURESI
SLICE BASIS WEIGHT | AMOUNTIN PARCEL | PALETTE | (DK) /PiSIRME DERECESI (°c)
SCHNITT GEWICHT 6) | MENGE DER PAKET | PALETTE | conerhr an
#) A2 059) | a9 dsla Ryl | At COnKING TEMPERATURES (c)
KOCHZEIT (MIN) /KOCHGRAD (‘¢)
) bl a3 /(2) el 332)
1006 100 ADET 80 180-200 C 15-20 DK

= @@

GRAMAJ (G) KOLIi ici MIKTARI
SLICE BASIS WEIGHT | AMOUNT IN PARCEL
SCHNITT GEWICHT (6) | MENGE DER PAKET
#2) A 055) | < Jals 4l
256 50 ADET
806 11K6
806 60 ADET
1006 100 ADET

B

PALET
PALETTE
PALETTE
Laidl

144

144

Mpen
N
KoD
CODE
KODE
By
z__-;'i;al\
Ci6
Raw 1208
PiSMis
BAKED 129

= @

GRAMAJ (G) KoLi ici MIKTARI
SLICE BASIS WEIGHT | AMOUNT IN PARCEL
SCHNITT GEWICHT (6) | MENGE DER PAKET
08) A2 005) | a3 Q0 Jals 4l
806 11KG
706 60 ADET

PEYNIRL
POGACA

BUN WITH CHEESE
POGACA MIT KASEFULLUNG

—

B2 D

PALET | PiSiRME SURESI
PALETTE | (DK) /PISIRME DERECESI (°c)
PALETTE | C00KING TIME (MIN) /
Al | COOKING TEMPERATURES (c)
KOCHZEIT (MIN) /KOCHGRAD (*c)
) ekl a3 /() ekl 3e)
144 160-180°C 4-5 DK
80 180-200°C 15-20 DK
60 160-180°C 4-5 DK
80 180-200°C 15-20 DK
2
PiSIRME SURESI
(DK) /PISIRME DERECESI (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (*c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
) el 422 /(3) el 520)

180-200°C 15-20 DK

160-180°C 4-5 DK

180-200°C 15-20 DK
160-180°C 4-5 DK

180-200°C 15-20 DK
160-180°C 4-5 DK

180-200°C 15-20 DK
160-180°C 4-5 DK

180-200°C 15-20 DK
160-180°C 4-5 DK

180-200°C 15-20 DK

DERE OTLU &
PEYNIRLI
POGACA

POGACA MIT KASE & DILL

BB

PiSIRME SURESi

PALET o
PALET | (DK) /PISIRME DERECESI (°c)
PALETTE | COOKING TIME (MIN) /
iawd) | COOKING TEMPERATURES (c)
KOCHZEIT (MIN) /KOCHGRAD ()
22) el 3 /(3) el 330
80 180-200 C 15-20 DK
60 160-180 C 4-5 DK

18




19

SADE
BURGULU ACMA

PLAIN TWISTED SAVORY BUN
MILCHRING DE LUXE

PEYNIRLI
BURGULU ACMA

TWISTED SAVORY BUN WITH CHEESE
MILCHRING DE LUXE MIT KASE

ZEYTINLI
BURGULU ACMA

TWISTED SAVORY BUN WITH OLIVE
MILCHRING DE LUXE MIT OLIVEN

CIKOLATALI
BURGULU ACMA

TWISTED SAVORY BUN WITH CHOCALATE
MILCHRING DE LUXE MIT SCHOKOLADE

KASARLI
BURGULU ACMA

TWISTED SAVORY BUN WITH
KASHKAVAL CHEESE
MILCHRING DE LUXE MIT KASHKAVAL SCHNITTKASE

(6
RAW

PiSMiS
BAKED

PisMi$
BAKED

PiSMis
BAKED

PiSMis
BAKED

PiSMiS
BAKED

PiSMiS
BAKED

LRI
AR,

KoD
CODE
KODE

o]
il

1104

18

1421

my

12

133

1132

]

=
VA=A
GRAMAJ (6)
SLICE BASIS WEIGHT
SCHNITT GEWICHT (6)
08) sl 055)

1306

1106

1406

1606

1606

1606

1406

ES

KOLI ici MIKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
5 53S0 Jals sl

100 ADET

40 ADET

30 ADET

30 ADET

30 ADET

30 ADET

30 ADET

B

PALET
PALETTE
PALETTE

PiSIRME SURESI

(DK) /PiSIRME DERECESI (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (°c)
KOCHZEIT (MIN) /KOCHGRAD (*c)
29) ekl A 53 /(3) el 320)

220-240°C 9-12 DK

210-220°C 4-5 DK

210-220°C 4-5 DK

210-220°C 4-5 DK

210-220°C 4-5 DK

210-220°C 4-5 DK

210-220°C 4-5 DK



ACMA

PLAIN SAVORY BUN
ACMA - MILCHRING DE LUXE

CIKOLATALI ACMA

SAVORY BUN WITH CHOCALATE
ACMA - MILCHRING MIT SCHOKOLADE

ZEYTINLI ACMA

SAVORY BUN WITH OLIVE
ACMA - MILCHRING MIT OLIVEN

KASARLI ACMA

SAVORY BUN WITH KASHKAVAL CHEESE
ACMA - MILCHRING MIT KASHKAVAL
SCHNITTKASE

(i

RAW
PiSMis

BAKED

(it

RAW

RAW

RAW

i
JA

KoD
CODE
KODE

>0
gl

1100

M4

103

1102

1101

GRAMAJ (G)
SLICE BASIS WEIGHT
SCHNITT GEWICHT (6)
o) Al 03 5)

106

1006

1106

106

106

]

el

KOLI ici MIKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
L5380 Jals sl

100 ADET

36 ADET
100 ADET

100 ADET

100 ADET

PALET
PALETTE
PALETTE
Aaudl

48

48
48

48

48

Q)

PiSiRME SURESI

(DK) /PiSIRME DERECESI (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (°c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
) okl A3 /() el 320)

220-240°C9-12 DK

220-240°C9-12 DK
220-240°C 9-12 DK

220-240°C9-12 DK

220-240°C9-12 DK
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PIZZALAR

PIDELER
R

PIZZA &
TURKISH FLAT
BREAD TYPES




e
U

KoD GRAMAJ (6)

= @@

CODE SLICE BASIS WEIGHT
KODE | SCHNITT GEWICHT (6)
bS] o) Ayl () 35)
Ldi.'m”
Lo 17M
pisMis
Lo e 20M
plsMis
Lo 17eM
pisMis
o s 20M
pisMis
= 4

LRI
AR,

KoD GRAMAJ (6)

CODE
KODE

>
!

Y. PisMIS

H. BAKED 0045

23

2£) Al (13)

08) Al 055)

SADE PiZZA TABANI
PLAIN PIZZA BASE
Pizzaboden, unbelegt
SOSLU PizZA TABANI
PIZZA BASE WITH
SAUCE
Pizzaboden mit SoBe
Im
AR
KoD (6
CODE
KODE
B
cj:mll
Y. PiSMis
H. BAKED 006

= o

GRAMAJ (G KOLI ici MIKTARI
SLICE BASIS WEIGHT | AMOUNT IN PARCEL
SCHNITT GEWICHT (G) | MENGE DER PAKET

455,80 Jals Al

1206 30 ADET

= @3

KOLI ii MKTARI
SLICE BASIS WEIGHT | AMOUNT IN PARCEL
SCHNITT GEWICHT (G) | MENGE DER PAKET

5 55,S Jas il

200 30

B

PALET | PISIRME SURESI

PALETTE | (DK) /PiSiRME DERECESI (°c)

PALETTE

o COOKING TIME (MIN) /

il | COOKING TEMPERATURES ()
KOCHZEIT (MIN) /KOCHGRAD (°c)
22) el A2 /(3) (el 320)

56 250°C 5-6 DK

PIZZA TABANI

N

B

KoLi Igi MIKTARI PALET
AMOUNT IN PARCEL PALETTE
MENGE DER PAKET PALETTE
5 S0 Jals Al il
48 ADET 54
30 ADET 56
48 ADET 54
30 ADET 56

SADE PIDE
TABANI

PLAIN TURKISH PIDE BASE
SCHIFFCHEN, UNBELEGT

KIYMALI PIDE

TURKISH PIDE WITH

B

MINCED MEAT
SCHIFFCHEN HACKFLEISCH

PALET | PiSIRME SURESI

PALETTE | (DK) /PISIRME DERECESI (°c)

PALETTE

AL COOKING TIME (MIN) /

sl | COOKING TEMPERATURES ('c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
29) el Aa 2 /(2) ekl 520)

56 250°C 5-6 DK

=

(i6
RAW
Ci6

RAW

Y. PiSMis
H. BAKED

Y. PiSMis
H. BAKED

TR
e

KoD
CODE
KODE

B
il

1584

1585

ey
AR

koD
CODE
KODE

30
il

0017

i

KopD
CODE
KODE

0
e

0046

GRAMAJ (G)
SLICE BASIS WEIGHT
SCHNITT GEWICHT (G)
o2) Al 055)

= @3

GRAMAJ (6) KOLI ici MIKTARI
SLICE BASIS WEIGHT | AMOUNT IN PARCEL
SCHNITT GEWICHT (6)| MENGE DER PAKET
#8) il 055) | as s Qi Jals dsl
17CM 32 ADET
22CM 20 ADET

= @3

GRAMAJ (G) KOLI iCi MIKTARI
SLICE BASIS WEIGHT | AMOUNT IN PARCEL
SCHNITT GEWICHT (6) | MENGE DER PAKET
#2) A 059) | a5 S Jals dgesl)
2006 30 ADET

= @3

2006 30

KOLI ici MIKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
53K Jas dasll

KARISIK PIZZA

MIXED PIZZA
PIZZA SPEZIAL

B

PALET | PiSIRME SURESI
PALETTE | (DK) /PISIRME DERECESI (°c)
PALETTE
PALE COOKING TIME (MIN) /
il | COOKING TEMPERATURES (c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
) bl A2 2 /(3) el 320)
54 200°C 4-5 DK
56 200°C 4-5 DK

PEYNIRLI PIDE

TURKISH PIDE WITH CHEESE

S

B
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