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Fond a traiter en
Pantone PASTEL 9160 C

Pantone PASTEL 9160 C+

Bandes a traiter en cible en

10% de Magenta en surimpression

Bandeau a traiter
avec le Pantone 158 C
avec soutien de yellow 40%.

Madeleines a traiter sans

cyan mais garder le cyan
pour traiter les pépites
de chocolat
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(D) MADELEINE MET CHOCOLADE DRUPPELS, Ingrediénten:
tarwebloem 27%, suiker, plantaardige olién (ioolzaad,
zonnebloem, kopra, soja in wisselende verhoudingen), eieren 16%,
glucosestroop, stabiisator: giycerol, chocolade druppels 5% (suker
£acaomassa, cacaoboter, mager cacaoEoeder, emulgator:lecithinen
(soja), natuurlk vanille-aroma), melkehocolade druppels 2.7%
(suiker, vollemelkpoeder, cacaoboter, cacaomassa, lactose,
emulgator: lecithinen (soja), natuurlijk vanille-aroma),
gepasteuriseerde verse halfvolle melk, zetmeel, rjsmiddelen:
natriumcarbonaten en cilraten (tarwe), zout, aroma. Bevat: tarwe,
Euten, melk, soja, ei. Kan sporen van noten, lupine, mosterd,
oekveit bevatten. Koel (max 25°C), donker en droog bewaren. /
MADELEINE MIT SCHOKOLADENSTUCKCHEN. Zutaten:
Weizenmehl 27%, Zucke, PAlanzendle (Raps, Sonnenblume, Koko,
Soja in veranderfichen Gewichtsanteilerg, Eier 169%, Glukosesirup,
Stabilisator: Glycerin, dunkle Schokoladenstiickchen 5% (Zucke,
Kakaomasse, Kakaobutter, fettarmes Kakaopulver, Emulgator:
Lecithine (Soja), natrliches Vanillearoma),
Milchschokoladenstiickchen 2.7% (Zucker, Vollmilchpulver,
Kakaobutter, Kakaomasse, Milchzucker, Emulgator: Lecithing
(Soja), natrliches Vanillearoma), pasteurisierte teilentrahmte
Frischmilch, Starke, Backiriebmittel: Natriumcarbonate und -citrat
(Weizen), Salz, Aroma. Enthélt: Weizen, Gluten, Milch, Soja, Ei.
Kann Spuren von Schalenfriichte, Lupine, Senf, Buchweizen
enthalten. Trocken, kihl (max 25°C) und lichtgeschitzt lagem. /
(@™ MADELEINE CON GOCCE DI CIOCCOLATO. Ingredienti:
farina di frumento 27%, zucchero, ofi vegetali (colza, girasole,
cocco, $0id in proporzione variabile), uova 16%, scirop%o di
glucosio, stabilizzante: glicerolo, gocce di cioccolato 5% (zucchero,
pasta di cacao, burro di cacao, cacao magro in polvere,
emulsionante: lecitine (soia), aroma naturale di vaniFjia), 0cce di
cioccolato al latte 2.7% (zucchero, latte intero in polvere, burro di
€acao, pasta di cacao, lattosio, emulsionante: lecitine (soia), aroma
naturale di vani%lia), latte fresco parzialmente scremato
pastorizzato, fecola, agent lievitanti: carbonati e citrati di sodio
(frumento), sale, aroma. Contiene: frumento, glutine, latte, soia,
vovo. Tracce eventuali di frutta a guscio, lupino, senape, grano
saraceno. Conservare in luogo fresco (max 25°C), asciutto e
al riparo dallaluce. / ®@T) MADELEINE COM PEPITAS DE
CHOCOLATE. Ingredientes: farinha de trigo 27%, agicar, oleos
Vegetais (colza, girassol, copra, soja em proporgdes variaveis),
ovos 16%, xarope de glicose, estabilizador: glicerol, pepitas de
chocolate escuro 5% (aglcar, pasta de cacau, manteiga de caca,
caca ma%ro em po, emulsionante: lecitinas (5oja), aroma natural
de baunilha), pepitas de chocolate de leite 2.7% (acucar, leite
gordo em po, manteiga de cacau, pasta de cacau, lactose,
emulsionante: lecitins (soja), aroma natural de bauniha), leite
fresco parcialmente desnatado pasteurizado, amido, levedantes
quimicos: carbonatos e citratos de sodio (trigo), sal, aroma.
Contém: trigo, gluten, leite, soja, ovo. Pode conter residuos de
frutos de casca ria, tremogo, mostards, trigo mourisco. Conservar
em lugar fresco (max 25°C), seco e 30 abrigo daluz. /
(ES) MADELEINE CON PEPITAS DE CHOCOLATE. Ingredientes:
harina de trigo 27%, azicar, aceites vegetales (nabina, girasol,
copra, $oja en proporcién variable), huevos 16%, jarabe de
lucoss, estabilizador: glicerina, pepitas de chocolate negro 5%
%azﬂcar, pasta de cacao, manteca de acao, cacao magro en pol,
emulgente: lecitings (soja), aroma natural de vainill3, pepitas de
chocolate con leche 2.7% (azccar leche entera en polvo, manteca
de cacao, pasta de cacao,lactosa, emulgente: lecitinas (soja), aroma
natural de vainila), leche fresca semidesnatada pasteurizada, fécula,
gasificantes: carbonatos y citratos de sodio (trigo), sal, aroma.
Contiene: trigo, gluten, leche, soja, huevo. Puede contener trazas
de frutos de cascara, altramuz, mostaza, aforfén. Conservar en un
lugar fresco (max 25°C), Seco y al abrigo dela uz. y

A

MADELEINE AUX PEPITES DE CHOCOLAT. Ingrédients : farine de blé 27%, sucre,
hulles végétales (colza, tournesol, coprah, Soja en proportion variable), ceufs 16%, sirop de
gucose, stabilisant : glycérol, pépites de chocolat noir 5% (sucre, péte de cacao, beurre de
¢acao, cacao maigre en poudre, émulsifiant : lécithines (soja), arome naturel de vanille),
pepites de chocolatau lait 2.7% (sucre, kit entier en poudre, beurre de cacao, pate de cacao,
lactose, émulsifiant : écithines (soja), arome naturel de vanille), lait frais demi-écrémé
pasteurisé, fécule, poudres 3 lever : carbonates et citrates de sodium (blé), sel, arome.
Contient : blé, gluten, ait, soja, ceuf. Traces éventuelles de fruits & coque, lupin, moutarde,
sarrasin. Tenir au sec, 3 [abri de la chaleur (max 25°C) et de la lumiére. / (GB) MADELEINE
WITH CHOCOLATE CHIPS. Ingredients: wheat flour 27%, sugar, vegetable s (rapeseed,
sunflower, copra, soya in variable proportion), eggs 16%, glucose syrup, stabiliser: glycerol,
dark chocolate chips 5% (sugar, cocoa mass, cocoa butter, lowfat cocoa powder, emulsifier:
lecithins (soya), natural vanilla flavour), milk chocolate chips 2.7% (sugar whole milk powder
cocoa butter, cocoa mass, lactose, emulsifier lecithins (soya), natural vanill flavour),
pasteurized ha:skimmed fresh milk, starch, raising agents: sodium carbonates and citrates
(wheat), sat, flavouring, Contains: wheat, gluten, milk, soya, egg. May contain nuts, lupin,
mustard, buckwheat. Keep in a dry place, away from heat (max 25°C) and light. For GB only:
SMB GB Intemational House, 12 Constance Street - London E16 2DQ - ENGLAND.
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CREATED IN' 1755
IN FRANCE, MADELEINE
ARE TRADITIONAL LITTLE
CAKES WITH AN
UNFORGETTABLE TASTE.

DISCOVER OUR
MADELEINE WITH MELTING
CHOCOLATE CHIPS.

B —= ST MICHEL =

RO40N238

A FRENCH FAMILY
STORY SINCE

IN , JOSEPH GRELLIER,
A BAKER, *"
CREATED
THE FIRST
ST MICHEL
COOKIE.

, ST MICHEL IS
WELL KNOWN FOR
ITS WIDE

RANGE OF
COOKIES,

CAKES AND

' MADELEINES.

WE ONLY CHOOSE
INGREDIENTS
IN OUR RECIPES,BECAUSE
WE BELIEVE THAT A CAKE
CAN ONLY BE TRULY
DELICIOUS IF IT'S WELL
MADE.
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Simplifier au maximum les ombres/dégradés
autour des madeleines en une seule couleur
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