r Y
Fromager d’Affinois Poivron/Piment

Fromage 4 pate molle au lait e vache pasieurisé au poivion et piment | Pasteurized cow's milk soft cheese with red
pepper and chili  Queso de pasta blanaa oe leche pasterizada de vaca con pimierto rojo y quindilia’ Zachte kags van
pepastewrisaerde koemelk met schimmelkorst, paprik en chilipaper ' Kasezubereitung aus Weichkase mit Paprica
& Chifl, B Fafti. Tr. Zutaten : Weichkase, Paprika (1.7%), Chili (1% (0.9% roler Jalepenogfaffer, Cayennapietfer) /
Formaggio a pasta molle da latée vaccing pastorezain con peperone rsso 2 peperoncing.
Ingrécieres ; Lait oz vach et créme fasieurses, frments laofiques et o afinage. peivran Fouge (1 T, sel, piments (1% (
9% piment jalapenn rouge, pimert de ca ﬁl’ﬂl] coagulant / Ingredints : pastetrised cow's milk nd eream, fﬂrm&nl. red
Jalapenpapper (1,7%), 58, chill [ Wil ra[IJHlmb:lpe;] B, cayenne panper, mitrobial enzymes / Ingrackentss : faghe
m;:aymmdlhdupaﬁmaﬂ:ﬁ nala, fementas, mrnem:l fojo 1.7%, sal, Finenmpmrwﬂ ﬂ'J Q”#n imianto
jeenea roj, pimienta de cayend), coapuiantz, Inyredienen. 0epasteisaerdz kosmedk e room, mefkoenen, :am@ (1%),
2out, chilipeper {¥% ( 0.9% ook jalepenageper, cayenne peper], stremsel / ingredientt latte vaccn e paa pashorizzal,
Teemnt, pepernng oss 1.7, Sal, paperoncing {1% (0.3% peperoncingjlepenn, pepe o Caiemal, eoap e
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Aconserver au frais &/ Keep refigerated / Conservar en fiia / Koel bewasen / Consemvare in frign . +4°C/+8°C
A consommer de preférence avant ke / Best before / Consumir prederentemente antes del / Ten minste houdbaar tot /
D consumarsi preferibimente entro il Bei +4 bis +8°C mindestens halthar bis :

Day / Morth / Year
10 x 66 mmm
Poids net & 'emballage / Net weight / k
Peso neto / Nettogawicht / Peso netto . /__ﬁ\
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