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MAX 800g

MAX 800g
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%:éé? = 300g-800g 15.- 25 min 200°C

v
‘%@%: 300g-800g 22- 27 min 200°C v
v
v

o 30g-800g 2-32min 20°c B
@ N0g-70g 16- 20 min 20°C
- 100-500 12-19 min 180°C
1000 g 60 min 20°C
.:g.\: 100g- 600 7-15 min 20

v
o 100-500 6-10min 180°C v
Mg 7 min 190°C

200g 8- 10 min 20°C v
=g B0 15- 17 min 10°c

) 12 pieces 4min 170°C

7 pieces 15-18 min 180°C

STEP © STEP ©

© I ) =
1 %0 g 6-8min 200°C v
= Mg 10 min 200°¢ 4
400g 10-12 min 200°C V4
1zﬁunm'c" 2009 3-5min 170°C v
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