W = Wegetaraeh, = MErHefaptemiertes Eysen
Turigkribolfe mit: | Fabninll, T Konuprvisrungmiol, 1 Antaacdatiornmitiel, 4 Gechmackpepmidioe:, § peubessioh, § grachalers, T Phoiphsd, B Michawpdl, 9 kolfelelaitg, 13 pesachat,
13 wreer PFhanylalpningonie, 14 JEungurdtipl

Allergene emhii: AL Glutens (Weiten), AZ Ghuten (Ragen], AY Glutes [Gorate). A4 Ghoten [Huter). AS Ghuten (Grinkem), A Glutes [Disiel), B Sojs, C Lupine, D Setam,
[ L, F Erdednan, 31 Schalenfrichte [Maneinuiil G2 Schalendriciie (Watnuaa), GF SsPalenfnichie (Cathew-hiant ) G4 Schatenfrichte [Priannanil

G5 Schalenfrichee (Paranuss), G6 Schalenfrichee (Macadasnianiziil, GT Schalenfrichee {Pistazie), G Schalenbrdohe (Mandein), H Milch, | Lakisve, | Sellens,
K Senf, L Fisch, M Weichtiere, N Krebs- bow, Schalenteere. © Scheleldionkd SSulfite
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