=== AUFTAUZEITEN:S. 1-5 > DEFROSTING TIMES: P. 6-11 === TIEMPOS DE DESCONGELACION: P. 12-15
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Erlenbacher :
Passion & Kuchen sat 1973 Auftauzeiten
o 2 3 A Ganzer Kuchen Einzelstiick
Artikel Nr. Artikelbeschreibung Portionen Ge‘wicht GanKzi(ie;lll(;;hen Elzéﬁllit:;k R(a;lalgztirnll(::raetzr RauErl:tz:rl:;z:Ia(tur Be}ckofoen* Mikrowelle**
ing (6-7°C) (6-7°C) (21-22°C) (21-22°C) bei 150 °C bei 160 Watt
ofenwarm kiihl temperiert
Barista Cakes, vorgeschnitten g 24 cm
8110124 Apple Cassis Cake 12 1.170 ca.9Std. ca. 6Std. ca.4Std. ca.2Std. ca. 10 Min. ca. 1,5 Min.
8110126 Banana Walnut Cake (vegan) 12 980 ca.5Std. ca.4Std. ca.2Std. ca. 1Std. 74 ca. 1,5 Min.
8110122 Chocolate Raspberry Cake 12 1.200 ca. 9 Std. ca. 65Std. ca.4Std. ca.2Std. / ca. 1,5 Min.
8110131 Chocolate Salted Caramel Cake 12 1.000 ca.5Std. ca.4Std. ca.2Std. L 1 Sliel, % ca. 1,5 Min.
Klassische Rundkuchen, vorgeschnitten ¢ 28 cm, 8 26 cm, g 24 cm
8100528 Apfel-Butterstreusel-Kuchen 12 1.250 ca. 12 Std. ca. 6Std. ca. 4 Std. ca.2Std. ca.20 Min. /
8110439 Apfelkuchen mit Butterstreuseln 12 2.000 ca. 14 Std. ca.6Std. ca. 6 Std. ca.3Std. ca.20 Min. /
8107367 Apfeltorte mit Murbeteiggitter 12 2.500 ca. 16 Std. ca.8Std. ca. 7-9 Std. ca.3Std. ca. 40 Min. /
8110216 Aprikosen-Kuchen (vegan) 12 1.570 ca.7Std. ca.5Std. ca.5Std. ca.3Std. ca. 20 Min. ca. 1,5 Min.
8110628 Erdbeer Fruchtkuchen 12 2.150 ca. 14-16 Std. ca. 10 Std. % / / /
8108611 Feinster Apfelkuchen (vegan) 12 2.250 ca. 16 Std. ca.8Std. ca. 7-9 Std. ca.3Std. ca. 40 Min. /
8107754 Gedeckter Apfelkuchen 14 2.500 ca. 16 Std. ca. 85Std. Can/4Sud ca.3Std. ca. 40 Min. /
8110499 Kirschkuchen mit Butterstreuseln 12 1.700 ca. 12 Std. ca. 6 Std. ca.7-8Std. CanBiSkds ca.20 Min. /
8107360 Pfirsich-Rahm-Kase-Torte 12 2.400 ca. 16 Std. ca.8Std. ca.7Std. ca.3Std. / /
8102840 Premium Apfeltorte 12 2.500 ca. 16 Std. ca. 8Std. ca.7Std. ca.2 Std. ca. 40 Min. /
8104781 Premium-Rahm-Kase-Torte 12 2L 11510) ca.9Std. ca. 6 Std. ca. 6 Std. ca.2Std. ca. 40 Min. /
8104881 Schoko-Kuchen 12 1.000 ca.7Std. ca.3Std. ca.4Std. ca.2Std. / /
8105590 Zebra-Rahm-Kase-Torte 12 202:50) ca.9Std. ca. 6 Std. ca. 6Std. ca.2 Std. ca. 40 Min. /
8110492 Zwetschgenkuchen mit Butterstreuseln {2 1.800 ca. 12 Std. ca. 6 Std. ca.7-8Std. ca.3Std. ca. 20 Min. /
Tartes, vorgeschnitten ¢ 28 cm
8102751 Erdbeer-Tarte 12 1.300 ca. 12 Std. ca. 8Std. ca. 8Std. ca.3Std. / /
8109593 Mandeltarta Erdnuss-Karamell (glutenfrei) 12 950 ca.3Std. ca. 1Std. ca. 1Std. ca.30 Min. / /
8101881 Schokoladen-Tarte 12 1.000 ca.4Std. ca.2Std. ca.2 Std. ca. 1Std. / /
Klassische Rundkuchen, ungeschnitten @ 28 cm, 8 26 cm, ¢ 18 cm / /
8110440 Apfelkuchen mit Butterstreuseln 2.000 ca. 14 Std. / ca. 6-7Std. / ca. 20 Min. /
8110490 Erdbeer Fruchtkuchen 2.150 ca. 14-16 Std. / / 4 / /
8110495 Kirschkuchen mit Butterstreuseln 1.700 ca. 12 Std. / ca.7-8Std. / ca. 20 Min. /
8105894 Omas Rahm-Kase-Torte 2.500 ca.9Std. / ca. 10 Std. / ca. 40 Min. /
8100485 Rahm-Kasekuchen mit Mandarinen Z1510) ca. 14 Std. / ca.85Std. / / /
8104002 Rahm-Kase-Kuchen 2.150 ca.8Std. 7 ca. 6-7 Std. 7 ca. 40 Min. /
8108417 SMARTIES® Party Cake 430 ca.4Std. / ca.2Std. / / /
8110497 Zwetschgenkuchen mit Butterstreuseln 1.800 ca. 12 Std. / ca.7-8Std. / ca. 20 Min. /
*Die Auftauzeiten beziehen sich auf das Auftauen eines ganzen Kuchens bei 150 °C im Ofen. **Die Auftauzeiten beziehen sich auf das Auftauen von Einzelstiicken Gber das Auftauprogramm einer Mikrowelle mit einer
Auftauzeit: Zeit zum Auftauen, bis der Kuchen eine Temperatur von 20 °C bis 30 °C erreicht. Fiir den lauwarmen Verzehr geeignet. Leistung von 160 Watt. Die angegebenen Zeiten dienen als Richtwerte und kénnen von Gerat zu Gerét variieren. Individuelle

Tests mit einer Uberpriifung der Temperatur an unterschiedlichen Stellen des Kuchenstiicks werden unbedingt empfohlen.
Auftauzeit: Zeit zum Auftauen, bis das einzelne Kuchenstiick eine Temperatur von rund 8 °C (Kiihlschranktemperatur) erreicht.



o

L
Erlenbacher .
Passion & Kuchen set 1973 Auftauzeiten
A 41 o % Ganzer Kuchen Einzelstiick
Artikel Nr. Artikelbeschreibung Portionen Ge‘wicht Ganl(zi.?l';lll(;;hen Ellr(‘éﬁ:it:;k Rgzaztiu(;:?aet?xr RatjEmtz:I::;g:'a(tur BQCkoFS"* I\flicrowelle**
ing (6-7°C) (6-7°C) (21-22°C) (21-22°C) bei 150°C bei 160 Watt
ofenwarm kiihl temperiert

Crazy Cheesecake Club, vorgeschnitten g 24 cm

8108523 Blueberry-Cheesecake Supreme 14 1.900 ca. 10 Std. ca.8Std. ca.5Std. ca.3Std. ca. 20 Min. /
8108519 Caramel-Brownie-Cheesecake Supreme 14 1.950 ca. 10 Std. ca. 8Std. ca. 65Std. ca.3Std. / /
8110520 Carrot Cake meets Cheesecream 16 1.250 €zl 7/ Slial. ca.5Std. ca.5Std. ca.2Std. / /
8110435 Cookies & Cream Cheesecake Supreme 16 1.700 ca.8Std. ca. 65Std. ca.5Std. ca.3Std. / /
8110516 Cheesecake Salted Caramel 16 1.750 ca.85Std. ca. 6Std. (G5 Sl ca.3Std. / /
8110518 Cheesecake Topped Apple 16 1.800 ca.8Std. ca. 6 Std. ca.5Std. ca.3Std. ca. 20 Min. /
8110581 Creamy Blueberry (vegan) 14 14525 ca. 10 Std. ca.8Std. ca. 6 Std. ca.3Std. / /
8110594 Creamy Raspberry (vegan) 14 1575 ca. 10 Std. ca.8Std. ca. 6 Std. ca.3Std. 7/ /
Cheesecakes, vorgeschnitten g 24 cm

8101051 Cheesecake American Style 12 1.450 ca. 10 Std. ca. 65Std. ca. 4 Std. ca.2Std. ca.20 Min. /
8106837 Cream-Cheesecake ,,New York Style" 14 1.950 ca. 10 Std. ca.8Sstd. ca.5Std. ca.3Std. ca.20 Min. /
8106835 Cream-Cheesecake Strawberry 14 2.000 ca. 10 Std. ca.8Std. ca.6-8Std. ca.3Std. / /
8102221 Erdbeer-Cheesecake 12 1.450 ca. 12 Std. ca.8Std. ca. 8Std. ca.4Std. /i /
8103325 Himbeer-Cheesecake 12 1.450 ca. 10 Std. ca. 6 Std. ca.4Std. ca.2Std. i /
8105796 Karamell-Cheesecake 12 1.450 ca. 10 Std. ca. 6 Std. ca.4Std. ca.2Std. / /
8105795 Zitronen-Cheesecake 12 1.450 ca. 10 Std. ca. 6 Std. ca. 4Std. ca.2Std. / /
Oma's Landkuchen, geviertelt g 38

8110557 Apfel-GrieBpudding 31150gr * ca. 10-11 Std. / ca.3-4Std. / 7 /
8110569 Blaubeer-Pudding 3.400g ca.10-11 Std. 7 ca.3-4Std. / / /
8110567 Kase-Aprikose 3.700g  ca.11-12Std. 4 ca.4-5Std. 74 4 /
8110561 Kirsch-Mandel 3.300g  ca.11-12Std. / ca.4-5Std. U 1/ /
8110565 Mohn-Streusel 3.500g ca.10-11Std. 7 ca.3-4Std. / /! /
8110563 Pflaumen-Streusel 351508 5 casil1=T2Skd: / ca.4-5Std. / / /
8110571 Rhabarber-Baiser 2.900g ca.11-12Std. / ca.4-5Std. 7/ // /
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Erlenbacher :
Passion & Kuchen seit 1973 Auftauzeiten
4 4 o 2 Ganzer Kuchen Einzelstiick

Artikel Nr. Artikelbeschreibung Portionen Ge‘wicht Ganl(zi?I:IIﬁl;;hen Elll(‘izlﬁ:it:;k Rg:;iiu(;:?aet?xr Rafmtz:;:;:.:'a(tur BQCkoF@e"* Microwelle**

b (6-7°C) (6-7°C) (21-22°C) (21-22°0) Dol 9DRC bei 160 Watt

ofenwarm kiihl temperiert

Plattenkuchen, vorgeschnitten 28 x 38 cm
8110658 Apfel-Butterstreusel-Schnitte 20 3.300 ca. 14 Std. ca.8Std. ca.8Std. ca.3Std. ca. 40 Min. /
8110527 Apfel-Streusel-Schnitte 24 2.400 ca. 10 Std. ca.5Std. cassstdl ca.2Std. ca. 40 Min. /
8107856 Brownie 48 2.050 ca. 65Std. ca.3Std. ca.2Std. ca. 1Std. / ca.30Sek.
8107545 Creme-Streusel-Schnitte 24 2.100 ca.7Std. ca.3Std. ca.3Std. ca. 15Std. ca. 20 Min. ca.30Sek.
8110656 Donauwelle 20 2.200 ca. 65Std. CANORS dls cas2ASkds ca. 1Std. / /
8110667 Gedeckte Apfel-Schnitte 20 3.150 ca. 12 Std. ca. 7 Std. ca. 6 Std. ca.3Std. 7, /
8104841 GroBmutters Apfel-Schnitte 48 1.800 ca.9Std. ca.4Std. ca.3Std. ca. 1Std. ca. 20 Min. ca. 1 Min.
8104840 Himbeer-Cheesecake-Schnitte 48 2. 3510 ca.8Std. ca.4Std. ca. 6 Std. ca. 1Std. 7/ ca. 1,5 Min.
8110665 Kase-Mandarinen-Schnitte 20 3.200 ca. 14 Std. ca.85std. ca.8Std. ca.3Std. ca. 40 Min. ca. 3 Min.
8110661 Kase-Schnitte 20 3.100 ca. 12 Std. ca.7Std. ca. 6Std. ca.3Std. ca. 40 Min. ca. 3 Min.
8110666 Kirsch-Marmor-Schnitte 20 1.850 ca.7Std. ca.3Std. ca.3Std. ca. 15Std. ca.20 Min. ca. 1 Min.
8110659 Kirsch-Rhabarber-Schnitte 20 1.800 ca.7Std. ca.4Std. ca. 4 Std. ca.2Std. ca.20 Min. ca. 1 Min.
8110669 Kirsch-Streusel-Schnitte 20 1.800 ca.7Std. ca.3Std. a3kt GatilESEtd ca.20 Min. /
8110663 Mohn-Butterstreusel-Schnitte 20 2.350 ca.7Std. ca.4Std. ca.5Std. ca.2Std. ca. 40 Min. /
8110660 Pflaumen-Butterstreusel-Schnitte 20 2.750 ca. 10 Std. ca.5Std. ca.7Std. ca.2Std. ca. 40 Min. /
8110525 Pflaumen-Streusel-Schnitte 24 2.500 ca. 10 Std. ca.5Std. ca.5Std. ca.2Std. ca. 40 Min. /
8110664 Rhabarber-Erdbeer-Butterstreusel-Schnitte 20 2.400 ca. 7 Std. ca.4Std. ca. 4Std. ca.2Std. ca.20 Min. /
8110668 Schoko-Kokos-Schnitte 20 2.400 Ea=5iStd: ca.2Std. ca.2 Std. ca. 1Std. ca.20 Min. ca. 1 Min.
8109551 Zitronen-Schnitte (vegan) ok 1.50€ ca. 6 Std. ¢& 3 5td. & 8td; cd: 3 5td; / ca. 1,5Min.
Plattenkuchen, vorgeschnitten 19 x 28 cm
8110626 Apfel-Schnitte (vegan) 12 1.300 ca. 6 Std. ca.4Std. ca.3Std. ca.2 Std. ca.20 Min. ca.2 Min.
8109043 Banane-Johannisbeer-Schnitte (vegan) 12 1.150 ca.8Std. ca.4Std. ca.3Std. ca. 1Std. ca. 20 Min. ca.30Sek.
8105658 Brownie 16 1.000 ca. 6 Std. ca.3Std. ca.2Std. ca. 1Std. / ca.30Sek.
8108552 Caramel-Nut-Brownie 16 1.100 ca. 6 Std. ca.3Std. Gas2Shig ca. 15Std. [ ca. 30 Sek.
8110437 Cookies & Cream-Brownie 16 1.100 ca.5Std. ca.3Std. ca. 2 Std. a1 Sliel, 7 /
8104282 Donauwelle {2, 1.000 ca. 6 Std. ca.5Std. ca.2 Std. casESks / /
8105692 Double-Chocolate-Schnitte 12 1.000 ca.3Std. ca.2 Std. ca.2 Std. CartsSkds 7/ ca. 30 Sek.
8104281 GroRmutters Apfel-Schnitte 12 1.000 ca. 6 Std. ca.4Std. ca.3Std. ca.2Std. 7 ca.2 Min.
8109045 Himbeer-Brownie (glutenfrei) {12 1.050 ca. 6 Std. ca.3Std. ca.3Std. ca. 1Std. ca.20 Min. ca. 1 Min.
8110504 Pecan-Brownie 16 1.000 ca.5Std. ca.3Std. ca.2Std. ca.1Std. / /
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Erlenbacher :
Passion & Kuchen seit 1973 Auftauzeiten
4 4 o 2 Ganzer Kuchen Einzelstiick
Artikel Nr. Artikelbeschreibung Portionen Ge‘wicht Ganl(zi?I:IIﬁl;;hen Elll(‘izlﬁ:it:;k Rg:;iiu(;:?aet?xr Rafmtz:;:;:.:'a(tur BQCkoF@e"* Microwelle**
b (6-7°C) (6-7°C) (21-22°C) (21-22°0) Dol 9DRC bei 160 Watt
ofenwarm kiihl temperiert

Klassische Sahne-/Creme- und Fruchtschnitten, vorgeschnitten 19,5 x 29 cm

8106089 Beerenfrucht-Buttermilch-Schnitte 12 2.000 ca. 10 Std. ca.4Std. / / / /
8109471 Beeren-Skyr-Schnitte (glutenfrei) 12 1.450 ca. 8 Std. ca. 3 Std. /: / / /
8103250 Erdbeer-Buttermilch-Schnitte 12 2.000 ca. 10 Std. ca. 4Std. / / / /
8106026 Erdbeer-Himbeer-Joghurt-Schnitte 12 2.000 ca. 10 Std. ca. 4Std. 74 / / /
8108737 Erdbeer-Kase-Sahne-Schnitte (gluten-/laktosefrei) 32 2850 €a-10iStd: cardSid 21 73 / /
8108733 Heidelbeer-Kase-Sahne-Schnitte (gluten-/laktosefrei) 12 1.950 ca. 10 Std. ca.4Std. / {/ / /
8108945 Himbeer-Cranberry-Crisp-Schnitte 12 2.100 ca. 10 Std. ca.4Std. /. / / /
8103268 Himbeer-Kase-Sahne-Schnitte 12 2.000 ca.8Std. ca.3Std. / / 7/ /
8106090 Kirsch-Schoko-Crisp-Schnitte 12 2.100 ca. 10 Std. ca.45std. /. / / /
8104782 Latte-Macchiato-Schnitte 12 1.500 ca.8Std. ca.3Std. / / / /
8103269 Mandarinen-Kase-Sahne-Schnitte 12 2.000 ca. 9 Std. ca.4Std. / / i /
8110212 Mandel-Bienenstich-Schnitte 2 1.400 ca.8Std. ca.3Std. / / / /
8110631 Mehrfrucht-Schnitte 12 1.800 ca. 10 Std. ca.4Std. / / /i /
8108744 Pfirsich-Kase-Sahne-Schnitte (gluten-/laktosefrei) 12 2.000 ca. 10 Std. ca.4Std. / / i /
8108746 Schoko-Sahne-Schnitte mit Kakao-Sahne-Fullung (gluten-/laktosefrei) 12 1.300 ca.8Std. ca.3Std. / / 7 /
8103580 Schwarzwalder Kirsch-Schnitte 12 1.500 ca. 10 Std. ca.4Std. / / / /
8109012 Tiramisu-Schnitte 12 1.150 ca. 10 Std. ca. 4Std. / /. / /
8108947 Walnuss-Crunch-Schnitte 11 155000 ca. 8Std. ca.3Std. 7 / 7 /
Sahne-/Creme- und Fruchtdreiecke, vorgeschnitten 19,5 x 29 cm / /
8107372 Erdbeer-Buttermilch-Dreieck 12 2.000 ca. 10 Std. ca.4Std. / 4 /
8108660 Heidelbeer-Buttermilch-Dreieck 12 1.700 ca. 10 Std. ca.4Std. / / / /
8107370 Himbeer-Kase-Sahne-Dreieck 112 2.000 ca. 10 Std. ca. 4 Std. 7 / / /
Sahne-/Creme- und Fruchtschnitten, vorgeschnitten 19,5 x 29 cm / /
8104291 Erdbeer-Joghurt-Sahne-Schnitte 12 "850 ca. 9 Std. ca. 4Std. / /4 7 /
8107350 Erdbeer-Joghurt-Sahne-Schnitte 24 1.350 ca. 8Std. ca.3Std. / / /% /
8109523 Erdbeer-Schnitte (vegan) 32 1555 Gk 1Oyt ¥a. 45t % / 7 /
8107726 Flockensahne-Schnitte 12 1.050 ca.9Std. ca. 4Std. / / vk /
8109819 Heidelbeer-Skyr-Schnitte 24 1.200 ca. 6 Std. ca.2Std. / / 7 /
8105690 Himbeer-Quark-Schnitte 42 1:356, ca. 9 Std. ca. 3 Std. 3 v 4 /
8106499 Himbeer-Quark-Schnitte 24 1.100 ca.8Std. ca.3Std. / / / /
8106716 Mandarinen-Kase-Sahne-Schnitte 12 1.100 ca.9Std. ca.3Std. / # / /
8108613 Mandel-Bienenstich-Schnitte 12 1.050 ca. 8Std. ca.3Std. / / / /
8104292 Mango-Creme-Fraiche-Schnitte 12 1.000 ca. 6 Std. ca.3Std. / / / /
8107286 Mango-Creme-Fraiche-Schnitte 24 1.100 ca. 6 Std. ca.2Std. / / / /
8104294 Mousse au Chocolat-Schnitte 12 1.000 ca. 6 Std. ca.3Std. /4 / / /
8107351 Mousse au Chocolat-Schnitte 24 1.000 ca. 6 Std. ca.2Std. / / / /
8106714 Sauerkirschen-Schoko-Sahne-Schnitte 12 1350 ca.9Std. ca. 4Std. / / / /
8106497 Zitronen-Limetten-Schnitte 24 1.100 ca. 6 Std. ca.2Std. / / 7 /
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Erlenbacher :
Passion & Kuchen seit 1973 Auftauzeiten
4 4 o 2 Ganzer Kuchen Einzelstiick
Artikel Nr. Artikelbeschreibung Portionen Ge‘wicht Ganl(zi?I:IIﬁl;;hen Elll(‘izlﬁ:it:;k Rg:;iiu(;:?aet?xr Rafmtz:;:;:.:'a(tur chkofoel!k Microwelle**
ing (6-7°C) (6-7°C) (21-22°C) (21-22°C) bei 150°C bei 160 Watt
ofenwarm kiihl temperiert

Torten, vorgeschnitten @ 24 cm

8108463 Chocolate-Crunch-Cake 12 1.600 ca.8Std. ca.4Std. / / / /
8107837 Erdbeer-Vanille-Torte 2 24150 ca. 14-16 Std. ca. 10 Std. / / / /
8107369 Flockensahne-Torte 12 1.500 ca. 12 Std. ca. 65Std. / / / /
8106780 Himbeer-Joghurt-Sahne-Torte 12 2.100 ca. 14 Std. ca. 85Std. 7 / / /
8106778 Kase-Sahne-Torte 12 1.450 ca. 12 Std. ca. 6Std. / / / /
8105287 Rubli-Torte, 4 Schichten 1 2.000 ca.6-8Std. ca.4Std. / / 7 /
8107333 Sacher-Torte 12 1.500 ca.7Std. ca.3Std. ca.4Std. ca.2Std. / /
8105286 Schoko-Creme-Torte, 4 Schichten 12 1.900 ca. 6-8Std. ca.4Std. / / / /
8106772 Schwarzwalder Kirsch-Torte 12 1.750 ca. 14 Std. ca.85std. / / / /
8108192 ,Toutau Chocolat" Schokoladen-Torte 12 950 ca. 6 Std. casa:Std? / / / /
Torten, ungeschnitten g 28 cm

8109266 Birne-Helene-Torte 2850 ca. 14 Std. / / / / /
8108922 Creme Ricotta-Pfirsich-Torte 2.300 ca. 11 Std. / / / /i /
8108450 Erdbeer-Buttermilch-Torte 2.250 ca. 14-16 Std. 7 i / i /
8108204 Haselnuss-Sahne-Torte 2.200 ca. 14 Std. / 7 / / /
8109122 Heidelbeer-Torte 2.050 ca. 14 Std. / 7 // / /
8108187 Herrentorte 2.200 ca. 12-14 Std. ca. 4Std. / // / /
8100450 Himbeer-Kase-Sahne-Torte 2.200  ca.14-16Std. / / / / /
8100948 Kase-Sahne-Torte 1.800 ca. 11 Std. / / / / /
8100455 Kirsch-Kase-Sahne-Torte 2.500 ca. 14 Std. 7 / 7k 4 /
8100950 Mandarinen-Kéase-Sahne-Torte 2.500 ca. 14 Std. / / / / /
8109124 Mango-Joghurt-Crunch-Torte 2.600 ca. 14 Std. / 7 / / /
8109282 Schoko-Sahne-Duo-Torte 2.050 ca. 14 Std. / 7 / 7 /
8108427 Schwarzwalder Kirsch-Torte 2.150 ca. 11 Std. 7 / 7/ 7 /
8107364 Tiramisu-Erdbeer-Torte 1.900 ca. 14 Std. / / / / /
Tortchen

8107031 Erdbeer-Kase-Sahne-Tortchen 12 900 ca. 65Std. ca. 1Std. 7 e / /
8107243 Himbeer-weille Schokolade-Tértchen 12 1.080 ca. 65Std. ca. 1Std. / / 7 /
8109487 Latte-Macchiato-Tértchen 2. 660 ca.4Std. ca. 1Std. / 7 / /
8107124 Mousse au Chocolat-Tértchen 12 900 ca.5Std. ca. 1Std. / / / /
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Passion & Cakes since 1973 defrosting times
whole cake  single portion whole cake single portion whole cake single portion
S e S cinnion pre-cut wgight reFrige:-ator reFrigeoraI:or room temperature room temperature Joven microwave**
portions ing (6-7°C/ (6-7°C/ (21-22°C/ (21-22°C/ (150°C/ 33,8 F¥) at 160 watts
43-45F) 43-45F) 70-72F) 70-72F) until warm cool temperature

Barista Cakes, pre-cut g 24 cm
8110124 Apple Cassis Cake 12 1,170 approx.9hrs  approx. 6 hrs approx. 4 hrs approx. 2 hrs approx. 10 min. approx. 1,5 min.
8110126 Banana Walnut Cake (vegan) 12 980 approx.5hrs  approx.4hrs approx. 2 hrs approx. 1 hr / approx. 1,5 min.
8110122 Chocolate Raspberry Cake 12 1,200 approx.9hrs  approx. 6 hrs approx. 4 hrs approx. 2 hrs / approx. 1,5 min.
8110131 Chocolate Salted Caramel Cake 12 1,000 approx.5hrs  approx. 4 hrs approx. 2 hrs approx. 1 hr / approx. 1,5 min.
Traditional Round Cakes, pre-cut ¢ 28 cm, g 26 cm, 8 24 cm
8107367 Apple Cake with a Shortcrust Pastry Lattice 12 2,500  approx.16hrs  approx.8hrs approx. 7-9 hrs approx. 3 hrs approx. 40 min. /
8110439 Apple Cake with Butter Crumbles 12 2,000  approx.14hrs  approx.6hrs approx. 6 hrs approx. 3 hrs approx. 20 min. /
8100528 Apple Crumble Cake 12 1,250  approx. 12 hrs  approx. 6 hrs approx. 4 hrs approx. 2 hrs approx. 20 min. /
8110216 Apricot Cake (vegan) 12 1,570 approx. 7 hrs  approx. 5 hrs approx. 5 hrs approx. 3 hrs approx. 20 min. approx. 1,5 min.
8110499 Cherry Cake with Butter Crumbles 12 1,700  approx.12hrs  approx.6 hrs approx. 7-8 hrs approx. 3 hrs approx. 20 min. /
8104881 Chocolate Cake 12 1,000 approx. 7 hrs  approx. 3 hrs approx. 4 hrs approx. 2 hrs i /
8107754 Covered Apple Cake 14 2,500  approx.16hrs  approx.8hrs approx. 7 hrs approx. 3 hrs approx. 40 min. /
8108611 Finest Apple Cake (vegan) 12 2,250  approx.16hrs  approx.8hrs approx. 7-9 hrs approx. 3 hrs approx. 40 min. /
8107360 Peach Cream-Cheese Cake 12 2,400  approx.16hrs  approx.8hrs approx. 7 hrs approx. 3 hrs i /
8110492 Plum Cake with Butter Crumbles 12 1,800  approx.12hrs  approx. 6 hrs approx. 7-8 hrs approx. 3 hrs approx. 20 min. /
8102840 Premium Apple Pie 12 2,500  approx.16hrs  approx.8hrs approx. 7 hrs approx. 2 hrs approx. 40 min. /
8104781 Premium Creamy Cheese Cake 12 2450 approx. 9 hrs approx. 6 hrs approx. 6 hrs approx. 2 hrs approx. 40 min. /
8105590 Premium Zebra Cream Cheese Cake 11 2,250 approx. 9 hrs approx. 6 hrs approx. 6 hrs approx. 2 hrs approx. 40 min. /
8110628 Strawberry Fruitcake 12 2,150 approx. 14-16 hrs approx. 10 hrs / / 4 /
Tartes, pre-cut ¢ 28 cm
8109593 Almond Cake Peanut and Caramel (gluten free) 12 950 approx. 3 hrs approx. 1 hr approx. 1 hr approx. 30 min. / /
8101881 Chocolate Tart 12 1,000 approx.4hrs  approx. 2 hrs approx. 2 hrs approx. 1 hr / /
8102751 Strawberry Tart 12 1,300  approx.12hrs  approx. 8 hrs approx. 8 hrs approx. 3 hrs / /
Traditional Round Cakes, uncut ¢ 28 cm, 8 26 cm, @ 18 cm / /
8110440 Apple Cake with Butter Crumbles 2,000  approx. 14 hrs 7/ approx. 6-7 hrs 7 approx. 20 min. /
8110495 Cherry Cake with Butter Crumbles 1,700  approx. 12 hrs /! approx. 7-8 hrs / approx. 20 min. /
8104002 Cream Cheese Cake 25150 approx. 8 hrs / approx. 6-7 hrs / approx. 40 min. /
8100485 Cream Cheese Cake with Mandarins 2450 approx. 14 hrs / approx. 8 hrs / / /
8105894 Granny’s Cream Cheese Cake 2,500 approx. 9 hrs 7 approx. 10 hrs / approx. 40 min. /
8110497 Plum Cake with Butter Crumbles 1,800  approx. 12 hrs i/ approx. 7-8 hrs / approx. 20 min. /
8108417 SMARTIES® Party Cake 430 approx. 4 hrs / approx. 2 hrs / / /
8110490 Strawberry Fruitcake 2,150 approx. 14-16 hrs / / / 7 /

*Thawing times refer to thawing a whole cake at 180°C in the oven.

Thawing time: Time to thaw until the cake has reached a temperature of 20°C to 30°C. Suitable for serving at room temperature.

*Thawing times based on thawing individual pieces using the 160 W defrost programme on your microwave. These times are

recommended.
Thawing time: Thawing time until the individual piece of cake has reached a temperature of around 8°C (fridge temperature).

guidelines only and may vary from device to device. Individual tests to check the temperature in various parts of the cake are
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Passion 8 Cales sace 1573 defrosting times
whole cake  single portion whole cake single portion whole cake single portion
R description pre-cut wgight reFrige:-ator reFrigeoraI:or room temperature room temperature Joven microwave**
portions ing (6-7°C/ (6-7°C/ (21-22°C/ (21-22°C/ (150°C/ 33,8 F¥) at 160 watts
43-45F) 43-45F) 70-72F) 70-72F) until warm cool temperature
Crazy Cheese Cake Club, pre-cut g 24 cm
8108523 Blueberry-Cheesecake Supreme 14 1900  approx. 10 hrs 8h approx. 5 hrs approx. 3 hrs approx. 20 min. /
8108519 Caramel-Brownie-Cheesecake Supreme 14 1.950  approx. 10 hrs 8h approx. 6 hrs approx. 3 hrs / /
8110520 Carrot Cake meets Cheesecream 16 1,250 approx. 7 hrs approx. 5 hrs approx. 5 hrs approx. 2 hrs / /
8110435 Cookies & Cream Cheese Cake Supreme 16 1,700 approx. 8 hrs approx. 6 hrs approx. 5 hrs approx. 3 hrs / /
8110516 Cheese Cake Salted Caramel 16 1,750 approx.8hrs  approx. 6 hrs approx. 5 hrs approx. 3 hrs / /
8110518 Cheese Cake Topped Apple 16 1,800 approx. 8 hrs approx. 6 hrs approx. 5 hrs approx. 3 hrs approx. 20 min. /
8110581 Creamy Blueberry (vegan) 14 1.525  approx. 10 hrs 8h approx. 6 hrs approx. 3 hrs 7 /
8110594 Creamy Raspberry (vegan) 14 1575 approx. 10 hrs 8h approx. 6 hrs approx. 3 hrs / /
Cheese Cake, pre-cut g 24 cm
8105796 Caramel Toffee Cheese Cake 12 1.450  approx. 10 hrs 6h approx. 4 hrs approx. 2 hrs / /
8101051 Cheese Cake American Style 12 1.450  approx. 10 hrs 6h 4h approx. 2 hrs approx. 20 min. /
8106837 Cream-Cheese Cake ,New York Style" 14 1.950  approx. 10 hrs 8h approx. 5 hrs approx. 3 hrs approx. 20 min. /
8106835 Cream-Cheese Cake Strawberry 14 2.000  approx. 10hrs 8h 6-8h approx. 3 hrs /i /
8105795 Lemon Cheese Cake 12 1.450  approx. 10 hrs 6h approx. 4 hrs approx. 2 hrs 7 /
8103325 Raspberry Cheese Cake 12 1.450  approx. 10 hrs 6h approx. 4 hrs approx. 2 hrs / /
8102221 Strawberry Cheese Cake 12 1.450  approx. 12 hrs 8h approx. 8 hrs approx. 4 hrs / /
Oma's Landkuchen, pre-cutin 4 quarters o 38
8110557 Apple Semolina Pudding 3.150g approx. 10-11 hrs it approx. 3-4 hrs i/ 7 /
8110567 Apricot Cheese Cake 3.700g approx. 10-12 hrs / approx. 4-5hrs / / /
8110569 Blueberry Pudding 3.400g approx.10-11 hrs / approx. 3-4 hrs / 4 /
8110561 Cherryand Almond 3.300g approx. 10-12 hrs / approx. 4-5 hrs / / /
8110563 Plum Crumble 3.150g approx. 10-12 hrs / approx. 4-5hrs / / /
8110565 Poppy Seed Crumble 3.500g approx. 10-11 hrs / approx. 3-4hrs / / /
8110571 Rhubarb Meringue 2.900g approx. 10-12 hrs / approx. 4-5 hrs /s [ /
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Passion 8 Cales sace 1573 defrosting times
whole cake  single portion whole cake single portion whole cake single portion
R description pre-cut wgight reFrige:-ator reFrigeoraI:or room temperature room temperature Joven microwave**
portions ing (6-7°C/ (6-7°C/ (21-22°C/ (21-22°C/ (150°C/ 33,8 F¥) at 160 watts
43-45F) 43-45F) 70-72F) 70-72F) until warm cool temperature

Tray Bakes, pre-cut 28 x 38 cm
8110527 Apple Crumble Slice 24 2,400  approx.10hrs  approx.5 hrs approx. 5 hrs approx. 2 hrs approx. 40 min. /
8110658 Apple Slice with Butter Crumble 20 3,300  approx.14hrs  approx.8hrs approx. 8 hrs approx. 3 hrs approx. 40 min. /
8107856 Brownie 48 2,050 approx. 6 hrs approx. 3 hrs approx. 2 hrs approx. 1 hr / approx. 30 sec.
8110665 Cheese & Tangerine Slice 20 3,200  approx.14hrs  approx.8hrs approx. 8 hrs approx. 3 hrs approx. 40 min. approx. 3 min.
8110659 Cherry and Rhubarb Slice 20 1,800 approx. 7hrs  approx. 4 hrs approx. 4 hrs approx. 2 hrs approx. 20 min. approx. 1 min.
8110669 Cherry Crumble Slice 20 1,800 approx. 7 hrs  approx. 3 hrs approx. 3 hrs approx. 1 hr approx. 20 min. /
8110666 Cherry Marble Slice 20 1,850 approx.7hrs  approx.3hrs approx. 3 hrs approx. 1 hr approx. 20 min. approx. 1 min.
8110668 Chocolate Sponge and Coconut Slice 20 2,400 approx.5hrs  approx. 2 hrs approx. 2 hrs approx. 1 hr approx. 20 min. approx. 1 min.
8110667 Covered Apple Slice 20 3,150  approx.12hrs  approx.7 hrs approx. 6 hrs approx. 3 hrs / /
8110661 Cream Cheese Slice 20 3,100  approx.12hrs  approx.7 hrs approx. 6 hrs approx. 3 hrs approx. 40 min. approx. 3 min.
8107545 Crumble Slice with Yoghurt Filling 24 2,100 approx. 7 hrs  approx. 3 hrs approx. 3 hrs approx. 1 hr approx. 20 min. approx. 30 sec.
8110656 "Danube Waves" 20 2,200 approx.6hrs  approx. 5 hrs approx. 2 hrs approx. 1 hr / /
8104841 Grandma’s Apple Slice 48 1,800 approx.9hrs  approx. 4 hrs approx. 3 hrs approx. 1 hr approx. 20 min. approx. 1 min.
8109551 Lemon-Slice (vegan) 24 1,500 approx.6hrs  approx.3hrs approx. 2 hrs approx. 1 hr i approx. 1,5 min.
8110525 Plum Crumble Slice 24 2,500  approx.10hrs  approx.5hrs approx. 5 hrs approx. 2 hrs approx. 40 min. /
8110660 Plum Slice with Butter Crumble 20 2,750  approx.10hrs  approx.5 hrs approx. 7 hrs approx. 2 hrs approx. 40 min. /
8110663 Poppy-Seedand Crumble Slice 20 2,350 approx. 7 hrs  approx. 4 hrs approx. 5 hrs approx. 2 hrs approx. 40 min. /
8104840 Raspberry Cheese Cake Slice 48 2,350 approx.8hrs  approx. 4 hrs approx. 6 hrs approx. 1 hr 7 approx. 1,5 min.
8110664 Rhubarb and Strawberry Slice 20 2,400 approx. 7hrs  approx. 4 hrs approx. 4 hrs approx. 2 hrs approx. 20 min. /
Tray Bakes, pre-cut 19 x 28 cm
8110626 Apple Slice (vegan) 12 1,300 approx.6hrs  approx. 4 hrs approx. 3 hrs approx. 2 hrs approx. 20 min. approx. 2 min.
8109043 Bananaand Redcurrant Slice (vegan) 1122 {50 approx. 8 hrs approx. 4 hrs approx. 3 hrs approx. 1 hr approx. 20 min. approx. 30 sec.
8105658 Brownie 16 1,000 approx. 6 hrs approx. 3 hrs approx. 2 hrs approx. 1 hr // approx. 30 sec.
8108552 Caramel Nut Brownie 16 1,100 approx. 6 hrs approx. 3 hrs approx. 2 hrs approx. 1 hr [ approx. 30 sec.
8110437 Cookies and Cream Brownie 16 1,100 approx. 5 hrs approx. 3 hrs approx. 2 hrs approx. 1 hr 7 /
8104282 "Danube Waves" 12 1,000 approx. 6 hrs approx. 5 hrs approx. 2 hrs approx. 1 hr / /
8105692 Double Chocolate Slice 12 1,000 approx. 3 hrs approx. 2 hrs approx. 2 hrs approx. 1 hr / approx. 30 sec.
8104281 Grandma’s Apple Slice 12 1,000 approx. 6 hrs approx. 4 hrs approx. 3 hrs approx. 2 hrs 7 approx. 2 min.
8110504 Pecan Brownie 16 1,000 approx. 5 hrs approx. 3 hrs approx. 2 hrs approx. 1 hr / /
8109045 Raspberry Brownie (gluten free) 12 1,050 approx. 6 hrs approx. 3 hrs approx. 3 hrs approx. 1 hr approx. 20 min. approx. T min.
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whole cake  single portion whole cake single portion whole cake single portion
R description pre-cut wgight refrige:-ator reFrigeoraI:or room temperature room temperature Joven microwave**
portions ing 6-7°C/ (6-7°C/ (21-22°C/ (21-22°C/ (150°C/ 33,8 F%) at 160 watts
43-45F) 43-45F) 70-72F) 70-72F) until warm cool temperature

Classic Cream and Fruit Slice, pre-cut 19,5 x 29 cm

8110212 Almond-topped Vanilla Cream Slice 12 1,400 approx.8hrs  approx. 3 hrs / / 7 /
8106089 Berry Mix Buttermilk Slice 12 2,000  approx.10hrs  approx.4hrs // / / /
8109471 Berry-Skyr-Slice (gluten free) 12 1,450 approx.8hrs  approx. 3 hrs / / / /
8103580 Black Forest Cherry Slice 12 1,500  approx. 10hrs  approx. 4 hrs / / / /
8108733 Blueberry Cream Cheese Slice (gluten free, reduced lactose) 12 1,950  approx.10hrs  approx. 4 hrs 7 / / /
8106090 Cherry & Crisp Chocolate Slice 12 2,500  approx. 10hrs  approx. 4 hrs / / 7 /
8108746 Chocolate Cream Slice (gluten free, reduced lactose) 12 1,300 approx.8hrs  approx.3hrs / / / /
8104782 Latte-Macchiato Slice 12 1,500 approx.8hrs  approx. 3 hrs / / / /
8103269 Mandarin and Cream Cheese Slice 12 2,000 approx.9hrs  approx.4hrs / / / /
8110631 Multi-Fruit Slice 12 1,800  approx. 10hrs  approx. 4 hrs / / 7 /
8108744 Peach Cream Cheese Slice (gluten free, reduced lactose) 12 2,000 approx. 10hrs  approx.4hrs / / i /
8103268 Raspberry and Cream Slice 12 2,000 approx.8hrs  approx. 3 hrs % / / /
8108945 Raspberry-Cranberry Crisp Slice 12 2,500  approx.10hrs  approx.4 hrs / 7 /i /
8106026 Strawberry & Raspberry Yogurt Slice (gluten free, reduced lactose) 12 2,000  approx.10hrs  approx.4hrs / / /i /
8103250 Strawberry and Buttermilk Slice 12 2,000  approx.10hrs  approx.4hrs /. / 4 /
8108737 Strawberry Cream Cheese Slice (gluten free, reduced lactose) 12 2,050  approx. 10hrs  approx.4hrs / // / /
8109012 Tiramisu Slice 172 1,150 approx. 10hrs  approx. 4 hrs / / / /
8108947 Walnut Crunch Slice 11 1,500 approx. 8 hrs approx. 3 hrs 74 7% 7 /
Cream and Fruit Triangle, pre-cut 19,5 x29 cm / /
8108660 Blueberry-Buttermilk Triangle 12 1,700  approx. 10hrs  approx. 4 hrs / /
8107370 Raspberry Cheese and Cream Triangle 12 2,000 approx.10hrs  approx.4 hrs / / / /
8107372 Strawberry and Buttermilk Triangle 12 2,000  approx.10hrs  approx.4 hrs / / /s /
Fine Cream and Fruit Slice, pre-cut 19,5 x29 cm / /
8108613 Almond-topped Vanilla Cream Slice 12 1,050 approx.8hrs  approx.3hrs /. / / /
8109819 Blueberry Skyr Slice (gluten free) 24 1,200 approx.6hrs  approx.2 hrs / / / /
8107726 Flaky Cream Slice 12 1,050 approx. 9 hrs approx. 4 hrs Vi / / /
8106497 Lemon & Lime Slice 24 1,100 approx. 6 hrs approx. 2 hrs 7 e / /
8106716 Mandarin and Cream Cheese Slice 12 1,100 approx. 9 hrs approx. 3 hrs / / / /
8104292 Mango-Creme-Fraiche Slice 112 1,000 approx. 6 hrs approx. 3 hrs / /; / /
8107286 Mango-Creme-Fraiche Slice 24 1,100 approx. 6 hrs approx. 2 hrs / / / /
8104294 Mousse au Chocolat Slice 12 1,000 approx.6hrs  approx. 3 hrs / s / /
8107351 Mousse au Chocolat Slice 24 1,000 approx.6hrs  approx. 2 hrs / / / /
8105690 Raspberry & Curd Cheese Slice 12 5850 approx. 9 hrs approx. 3 hrs / / /4 /
8106499 Raspberry & Curd Cheese Slice 24 1,100 approx. 8 hrs approx. 3 hrs / [ / /
8106714 Sour Cherry Cream Slice 12 #3850 approx. 9 hrs approx. 4 hrs 4 / 7 /
8107350 Strawberry and Yoghurt Cream Slice 24 1,350 approx. 8 hrs approx. 3 hrs / / / /
8104291 Strawberry and Yogurt Cream Slice 12 31510 approx. 9 hrs approx. 4 hrs / Tk / /
8109523 Strawberry Slice (vegan) 12 1,550  approx. 10hrs  approx.4 hrs 4 / /4 /
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R description pre-cut wgight refrige:-ator reFrigeoraI:or room temperature room temperature Joven microwave**
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43-45F) 43-45F) 70-72F) 70-72F) until warm cool temperature
Gateaux, pre-cut g 24 cm
8105287 4 Layers Carrot Cake 12 2,000 approx.6-8hrs approx.4 hrs / / / /
8105286 4 Layers Chocolate Cake 12 1,900 approx.6-8hrs approx.4hrs // / / /
8106772 Black Forest Gateau 12 1,750  approx. 14hrs  approx. 8 hrs i / / /
8108463 Chocolate Crunch Cake 112 1,600 approx.8hrs  approx. 4 hrs / / / /
8106778 Cream Cheese Gateau 12 1,450  approx.12hrs  approx. 6 hrs 7 / / /
8107369 Flaky Cream Gateau 12 1,500  approx.12hrs  approx.6 hrs / / 7 /
8106780 Raspberryand Yoghurt Cream Gateau 12 2,500  approx.14hrs  approx.8hrs / / 4 /
8107333 Sacher Cake 12 1,500 approx. 7 hrs  approx.3hrs approx. 4 hrs approx. 2 hrs / /
8107837 Strawberry Vanilla Cake 12 2,150 approx. 14-16 hrs approx. 10 hrs / / / /
8108192 "Toutau Chocolat" Chocolate Gateau 12 950 approx.6hrs  approx. 3 hrs / / 7 /
Gateaux, uncut g 28 cm
8108427 Black Forest Gateau 2,150 approx. 11 hrs / % / / /
8109122 Blueberry Gateau 2,050  approx. 14 hrs / / / /i /
8100455 Cherryand Cream Cheese Gateau 2,500  approx. 14 hrs 7 / // i /
8109282 Chocolate Cream Duo Gateau 2,050  approx. 14 hrs / / / / /
8100948 Cream Cheese Gateau 1,800  approx. 11 hrs / / / / /
8108204 Hazelnut Cream Gateau 2,200  approx. 14 hrs / / Y 7 /
8108187 “Herrentorte” (Gateau with chocolate cream and rum) 2,200 approx.12-14Std. approx. 4 hrs 7 / 7 /
8100950 Mandarin Cream Cheese Gateau 2,500  approx. 14 hrs 7 / / / /
8109124 Mango Yoghurt Crunch Gateau 2,600  approx. 14 hrs 7 / 7k 4 /
8109266 Pear-Helen-Gateau 2,350  approx. 14 hrs / / / / /
8100450 Raspberryand Cream Cheese Gateau 2,200 approx. 14-16 hrs 7 / / /! /
8108922 Ricotta Cream Peach Gateau 2,300  approx. 11 Std. / / / / /
8108450 Strawberry Buttermilk Gateau 2,250 approx. 14-16 hrs / /. / / /
8107364 Tiramisu-Strawberry Gateau 1,900  approx. 14 hrs 7 / / / /
Tartlets
8109487 Latte-Macchiato-Tartlets 12 660 approx. 4 hrs approx. 1 hr 7 e / /
8107124 Mousse au Chocolate Tartlets 12 900 approx. 5 hrs approx. 1 hr / / / /
8107243 Raspberry & White Chocolate Tartlets 12 1,080 approx. 6 hrs approx. 1 hr / /; / /
8107031 Strawberry Cream Cheese Tartlets 12 900 approx. 6 hrs approx. 1 hr / / / /
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Passion & Cates since 1973 tiempos de descongelacion
e e e L TN LRSS U CRai
perg 70 rigorifico ambiente ambiente reciénsalido del 160 vatios
cortadas (6:7..C) (6-7°C) (21-22°C) (21-22°C) horno atemperado en frio
Barista Cakes, precortadas @ 24 cm
8110124 Apple Cassis Cake 12 1.170 aprox.9 horas  aprox. 6 horas aprox. 4 horas aprox. 2 horas aprox. 10 min. aprox. 1,5 min.
8110126 Banana Walnut Cake (vegana) (2 980 aprox.5horas  aprox. 4 horas aprox. 2 horas aprox. 1 hora / aprox. 1,5 min.
8110122 Chocolate Raspberry Cake 12 1.200  aprox.9horas aprox.6 horas aprox. 4 horas aprox. 2 horas / aprox. 1,5 min.
8110131 Chocolate Salted Caramel Cake 12 1.000  aprox.5horas aprox.4 horas aprox. 2 horas aprox. 1 hora / aprox. 1,5 min.
Tartas redondas clasicas, precortadas ¢ 28 cm, ¢ 26 cm, ¢ 24 cm
8110216 Tarta de Albaricoque (vegana) 12 1.570  aprox.7horas aprox.5horas aprox. 5 horas aprox. 3 horas aprox. 20 min. aprox. 1,5 min.
8110499 Tarta de Cerezas con Streusel de Mantequilla 12 1.700  aprox. 12 horas aprox.6horas  aprox.7-8 horas aprox. 3 horas aprox. 20 min. /
8104881 Tartade Chocolate 12 1.000  aprox.7 horas aprox.3 horas aprox. 4 horas aprox. 2 horas / /
8110492 Tartade Ciruelas con Streusel de Mantequilla 12 1.800 aprox.12horas aprox.6horas  aprox.7-8 horas aprox. 3 horas aprox. 20 min. /
8110628 Tarta de Fresas 12 2.150 aprox. 14-16horas aprox. 10 horas / / / /
8107367 Tarta de Manzana con Rejilla de Pasta Brisa 12 2.500 aprox.16horas aprox.8horas  aprox.7-9 horas aprox. 3 horas aprox. 40 min. /
8100528 Tarta de Manzana con Streusel 12 1.250 aprox. 12 horas aprox. 6 horas aprox. 4 horas aprox. 2 horas aprox. 20 min. /
8110439 Tartade Manzana con Streusel de Mantequilla 12 2.000 aprox. 14 horas aprox.6 horas aprox. 6 horas aprox. 3 horas aprox. 20 min. /
8107754 Tartade Manzana Cubierta 14 2.500 aprox. 16 horas aprox. 8 horas aprox. 7 horas aprox. 3 horas aprox. 40 min. /
8108611 Tarta de Manzana Deliciosa (vegana) 12 2.250 aprox.16horas aprox.8horas  aprox.7-9 horas aprox. 3 horas aprox. 40 min. /
8102840 Tartade Manzana Premium 12 2.500 aprox. 16 horas aprox. 8 horas aprox. 7 horas aprox. 2 horas aprox. 40 min. /
8105590 Tarta de Queso-Crema Zebra 12 2.250  aprox.9horas aprox. 6 horas aprox. 6 horas aprox. 2 horas aprox. 40 min. /
8104781 Tarta de Queso-Nata Premium 11 2150  aprox.9 horas aprox.6 horas aprox. 6 horas aprox. 2 horas aprox. 40 min. /
8107360 Tartade Quesoy Nata con Melocotén 2 2.400 aprox.16 horas aprox.8horas aprox. 7 horas aprox. 3 horas 4 /
Tartes, precortadas @ 28 cm
8109593 Tarta de Almendras, Cacahuetesy Caramelo (sin gluten) 112 950 aprox.3 horas  aprox. 1 hora aprox. 1 hora aprox. 30 min. / /
8101881 Tarta de Chocolate 12 1.000  aprox.4horas aprox.2 horas aprox. 2 horas aprox. 1 hora / /
8102751 Tartade Fresas 12 1.300 aprox. 12 horas aprox.8horas aprox. 8 horas aprox. 3 horas / /
Tartas redondas clasicas, sin precortar ¢ 28 cm, 8 26 cm, ¢ 18 cm / /
8108417 SMARTIES® Party Cake 430 aprox. 4 horas 7/ aprox. 2 horas / Vi /
8110495 Tarta de Cerezas con Streusel de Mantequilla 1.700  aprox. 12 horas / aprox. 7-8 horas / aprox. 20 min. /
8110497 Tarta de Ciruelas con Streusel de Mantequilla 1.800  aprox. 12 horas 1 aprox. 7-8 horas / aprox. 20 min. /
8110490 Tartade Fresas 2.150 aprox. 14-16 horas / / / i /
8110440 Tarta de Manzana con Streusel de Mantequilla 2.000 aprox. 14 horas /- aprox. 6-7 horas / aprox. 20 min. /
8105894 Tarta de Queso Cremoso de la Abuela 2.500  aprox.9horas / aprox. 10 horas / aprox. 40 min. /
8100485 Tarta de Queso Fresco con Mandarinas 2150  aprox. 14 horas / aprox. 8 horas / / /
8104002 Tartade Queso-Nata 2150  aprox. 8 horas / aprox. 6-7 horas / aprox. 40 min. /

** Los tiempos de descongelacion se refieren a la descongelacién de porciones individuales mediante el programa de descongela-
cién de un microondas con una potencia de 160 vatios. Los tiempos indicados son orientativos y pueden variar segtin el aparato.
Serecomienda realizar pruebas individuales para comprobar la temperatura en diferentes puntos del trozo de tarta.

Tiempo de descongelacién: tiempo hasta que el trozo de tarta haya alcanzado una temperatura de aprox. 8°C (temperatura de
nevera).

*Los tiempos de descongelacién se refieren a la descongelacién de una tarta entera en el horno a 180°C.
Tiempo de descongelacién: tiempo hasta que la tarta haya alcanzado una temperatura de 20°C a 30°C. Ideal para degustar en
estado tibio.
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Crazy Cheesecake Club, precortadas @ 24 cm
8108523 Blueberry-Cheesecake Supreme 14 1.900 aprox.10horas aprox. 8 horas aprox. 5 horas aprox. 3 horas aprox. 20 min. /
8108519 Caramel-Brownie-Cheesecake Supreme 14 1.950 aprox. 10 horas aprox.8horas aprox. 6 horas aprox. 3 horas / /
8110520 Carrot Cake meets Cheesecream 16 1.250  aprox.7 horas aprox.5horas aprox. 5 horas aprox. 2 horas / /
8110516 Cheesecake Salted Caramel 16 750 aprox.8horas aprox. 6 horas aprox. 5 horas aprox. 3 horas / /
8110518 Cheesecake Topped Apple 16 1.800  aprox.8horas aprox. 6 horas aprox. 5 horas aprox. 3 horas aprox. 20 min. /
8110435 Cookies & Cream Cheesecake Supreme 16 1.700  aprox.8horas aprox.6 horas aprox. 5 horas aprox. 3 horas 7 /
8110581 Creamy Blueberry (vegana) 14 1.525  aprox. 10 horas aprox.8horas aprox. 6 horas aprox. 3 horas 7 /
8110594 Creamy Raspberry (vegana) 14 1.575  aprox. 10 horas aprox.8horas aprox. 6 horas aprox. 3 horas / /
Cheesecake, precortadas @ 24 cm
8106837 Cream-Cheesecake "New York Style® 14 1.950 aprox. 10 horas aprox.8horas aprox. 5 horas aprox. 3 horas aprox. 20 min. /
8102221 Tarta de Queso Americana con Fresas 12 1.450  aprox.12horas aprox.8horas aprox. 8 horas aprox. 4 horas i /
8105796 Tarta de Queso con Dulce de Leche 12 1.450 aprox. 10 horas aprox. 6 horas aprox. 4 horas aprox. 2 horas / /
8103325 Tarta de Queso con Frambuesa 12 1.450 aprox. 10 horas aprox. 6 horas aprox. 4 horas aprox. 2 horas 1 /
8105795 Tarta de Queso con Limén 12 1.450 aprox. 10 horas aprox. 6 horas aprox. 4 horas aprox. 2 horas /i /
8106835 Tartade Queso con Natay Fresa 14 2.000 aprox. 10horas aprox.8horas  aprox.6-8horas aprox. 3 horas 7 /
8101051 Tarta de Queso "Estilo Americano” 12 1.450  aprox. 10 horas aprox. 6 horas aprox. 4 horas aprox. 2 horas aprox. 20 min. /
Oma's Landkuchen, en cuartos ¢ 38
8110571 Merengue de Ruibarbo 2.900g aprox. 10-12horas i/t aprox. 4-5 horas / 7 /
8110561 Pastel de Cerezasy Almendras 3.300g aprox. 11-12 horas / aprox. 4-5 horas / / /
8110569 Pudiny Aréandanos 3.400g aprox. 10-11 horas / aprox. 3-4 horas / 4 /
8110567 Quesoy Albaricoque 3.700g aprox. 10-12 horas / aprox. 4-5 horas / / /
8110563 Streusel de Ciruelas 3.150g aprox. 10-12 horas / aprox. 4-5 horas / / /
8110565 Streusel de Semillas de Amapola 3.500g aprox.10-11 horas / aprox. 3-4 horas / 7 /
8110557 Pudin de Sémola con Manzana 3.150g aprox. 10-11 horas / aprox. 3-4 horas A 1 /
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Erlenbacher : >
Passion & Cates since 1973 tiempos de descongelacion
e g e L UIIN CERSLS G ehmme
perg 70 rigorifico ambiente ambiente reciénsalido del 160 vatios
cortadas 6-7°0) (6-7°C) (21-22°C) (21-22°C) horno atemperado en frio
Planchas, precortadas 28 x 38 cm
8107856 Brownie 48 2.050 aprox.6horas aprox.3 horas aprox. 2 horas aprox. 1 hora 7 aprox. 30 sec.
8110656 "Ola del Danubio® 20 2.200  aprox.6horas aprox.5horas aprox. 2 horas aprox. 1 hora / /
8110669 Plancha de Cerezay Streusel 20 1.800  aprox.7horas aprox.3horas aprox. 3 horas aprox. 1 hora aprox. 20 min. /
8110663 Plancha de Amapolay Streusel 20 2.350  aprox.7horas aprox.4 horas aprox. 5 horas aprox. 2 horas aprox. 40 min. /
8110659 Plancha de Cereza-Ruibarbo 20 1.800  aprox.7 horas aprox.4horas aprox. 4 horas aprox. 2 horas aprox. 20 min. aprox. 1 min.
8110668 Plancha de Chocolate y Coco 20 2400  aprox.5horas aprox.2 horas aprox. 2 horas aprox. 1 hora aprox. 20 min. aprox. 1 min.
8110525 Planchade Ciruela con Streusel 24 2.500 aprox. 10horas aprox.5 horas aprox. 5 horas aprox. 2 horas aprox. 40 min. /
8110660 Plancha de Ciruela con Streusel de Mantequilla 20 2.750 aprox.10horas aprox.5 horas aprox. 7 horas aprox. 2 horas aprox. 40 min. /
8107545 Planchade Cremay Streusel 24 2100  aprox.7 horas aprox.3 horas aprox. 3 horas aprox. 1 hora aprox. 20 min. aprox. 30 sec.
8109551 Plancha de Limén (vegana) 24 1.500  aprox.6horas aprox.3horas aprox. 2 horas aprox. 1 hora 7 aprox. 1,5 min.
8110527 Plancha de Manzana con Streusel 24 2.400 aprox.10horas aprox. 5 horas aprox. 5 horas aprox. 2 horas aprox. 40 min. /
8110658 Plancha de Manzana con Streusel de Mantequilla 20 3.300 aprox. 14 horas aprox. 8 horas aprox. 8 horas aprox. 3 horas aprox. 40 min. /
8104841 Planchade Manzana de la Abuela 48 1.800  aprox.9horas aprox.4 horas aprox. 3 horas aprox. 1 hora aprox. 20 min. aprox. 1 min.
8110661 Planchade Queso 20 3.100 aprox.12horas aprox.7 horas aprox. 6 horas aprox. 3 horas aprox. 40 min. aprox. 3 min.
8104840 Planchade Quesoy Frambuesas 48 2.350  aprox.8horas aprox.4 horas aprox. 6 horas aprox. 1 hora / aprox. 1,5 min.
8110665 Plancha de Quesoy Mandarina 20 3.200 aprox. 14 horas aprox. 8 horas aprox. 8 horas aprox. 3 horas aprox. 40 min. aprox. 3 min.
8110664 Planchade Ruibarbo-Fresay Streusel 20 2.400  aprox.7horas aprox.4horas aprox. 4 horas aprox. 2 horas aprox. 20 min. /
8110666 Plancha Marmoleada de Cereza 20 1.850  aprox.7horas aprox.3horas aprox. 3 horas aprox. 1 hora aprox. 20 min. aprox. 1 min.
8110667 Tarta de Manzana Cubierta 20 3.150  aprox. 12 horas aprox. 7 horas aprox. 6 horas aprox. 3 horas / /
Planchas, precortadas 19 x 28 cm
8105658 Brownie 16 1.000  aprox.6horas aprox.3 horas aprox. 2 horas aprox. 1 hora / aprox. 30 sec.
8109045 Brownie de Frambuesa (sin gluten) 1122 1.050 aprox. 6 horas  aprox. 3 horas aprox. 3 horas aprox. 1 hora aprox. 20 min. aprox. 1 min.
8110504 Brownie de Nueces Pacanas 16 1.000  aprox.5horas aprox. 3 horas aprox. 2 horas aprox. 1 hora / /
8108552 Caramel Nut Brownie 16 1100  aprox.6horas aprox.3horas aprox. 2 horas aprox. 1 hora / aprox. 30 sec.
8110437 Cookies and Cream Brownie 16 1100  aprox.5horas aprox.3horas aprox. 2 horas aprox. 1 hora 7 /
8104282 "Oladel Danubio® {2, 1.000  aprox.6horas aprox.5horas aprox. 2 horas aprox. 1 hora / /
8105692 Plancha de Doble Chocolate 12 1.000  aprox.3 horas aprox.2 horas aprox. 2 horas aprox. 1 hora 7/ aprox. 30 sec.
8110626 Plancha de Manzana (vegana) 12 1.300  aprox.6 horas aprox.4 horas aprox. 3 horas aprox. 2 horas aprox. 20 min. aprox. 2 min.
8104281 Plancha de Manzana de la Abuela 12 1.000  aprox.6horas aprox. 4 horas aprox. 3 horas aprox. 2 horas /e aprox. 2 min.
8109043 Rectangulos de Platanoy Grosella (vegana) 12 1.150 aprox.8horas  aprox. 4 horas aprox. 3 horas aprox. 1 hora aprox. 20 min. aprox. 30 sec.
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Passion & Cates since 1973 tiempos de descongelacion
e e e L TN LRSS U CRai
perg o frigorifico ambiente ambiente recién salido del 160 vatios
cortadas (6:7..C) (6-7°C) (21-22°C) (21-22°C) horno atemperado en frio

Planchas de nata, cremay fruta,, precortadas 19,5 x 29 cm

8108945 Plancha Crujiente de Frambuesa-Arandano 12 2100 aprox. 10 horas aprox.4 horas / / 1 /
8108947 Plancha Crujiente y Cremosa de Nueces 12 1.500  aprox.8horas aprox.3horas // / / /
8108746 Plancha de Cacaoy Nata (sin gluteny bajo en lactosa) 12 1.300  aprox.8horas aprox.3horas i / / /
8103580 Plancha de Cereza "Selva Negra“ 112 1.500 aprox.10horas aprox.4 horas 7 / / /
8106090 Planchade Cerezay Choco-Crisp 12 2100 aprox. 10 horas aprox.4 horas 7 / / /
8106026 Plancha de Fresa, Frambuesay Yogur (sin gluteny bajo en lactosa) 12 2.000 aprox.10horas aprox. 4 horas / / 7 /
8103250 Plancha de Fresas con Crema de Leche 12 2.000 aprox. 10horas aprox. 4 horas / / / /
8106089 Planchade Frutos del Bosque con Crema de Leche 12 2.000 aprox.10horas aprox.4 horas / / 7/ /
8109471 Plancha de Frutos Rojos y Skyr (sin gluten) 12 1.450  aprox.8horas aprox.3 horas / / / /
8104782 Plancha de Latte Macchiato 12 1.500  aprox.8horas aprox.3 horas / / / /
8110212 Plancha de Miel con Almendras 12 1.400  aprox.8horas aprox.3horas / / / /
8108733 Eﬁ”gﬁ‘edne/g:jgsfoiﬁsrfi‘ég 2‘2{:&%’; Sré”danos 12 1.950  aprox. 10horas aprox. 4 horas / / / /
8103268 Plancha de Queso Frescoy Nata con Frambuesas 1122 2.000  aprox.8horas aprox.3horas / / / /
8108737 Plancha de Queso Frescoy Nata con Fresa (sin gluten y bajo en lactosa) 12 2.050 aprox.10horas aprox. 4 horas 1 / / /
8103269 Plancha de Queso Frescoy Nata con Mandarinas 12 2.000  aprox.9horas aprox.4horas / / 7 /
8108744 Zﬁ”gﬁﬁ?j:ﬁ‘gé%Ergscctgé’a’;‘ata Eis g 12 2000 aprox. 10horas aprox. 4 horas / / / /
8109012 Plancha de Tiramisu 12 1150  aprox. 10 horas aprox.4 horas / 7 / /
8110631 Tarta Multifruta 12 1.800 aprox. 10horas aprox.4 horas / 7 / /
Triangulos de nata, cremay fruta, precortadas 19,5 x29 cm / /
8108660 Triangulo de Arandanos con Crema de Leche 12 1.700  aprox. 10 horas aprox. 4 horas / / / /
8107370 Tridngulo de Frambuesa, Queso y Nata 12 2.000 aprox. 10horas aprox.4 horas / 7 7 /
8107372 Triangulo de Fresas con Crema de Leche 12 2.000 aprox.10horas aprox. 4 horas / /
Planchas de nata, cremay fruta, precortadas 19,5 x29 cm / /
8109819 Plancha de Arandanosy Skyr 24 1.200  aprox.6horas aprox.2 horas / e / /
8107726 Planchade Copos de Nata 12 1.050  aprox.9horas aprox.4horas 7 / / /
8105690 Plancha de Frambuesay Queso Fresco 2 1.350  aprox.9horas aprox.3horas / / 7 /
8106499 Plancha de Frambuesay Queso Fresco 24 1.100 aprox.8horas  aprox.3 horas / / / /
8109523 Plancha de Fresas (vegana) 12 1.550 aprox. 10horas aprox. 4 horas / i / /
8104291 Plancha de Fresas con Natay Crema de Yogur 12 1.350  aprox.9horas aprox.4 horas / / / /
8107350 Planchade Fresas con Natay Crema de Yogur 24 1.350  aprox.8horas aprox.3 horas / / / /
8104292 Plancha de Mango con Creme Fraiche 12 1.000  aprox.6horas aprox.3 horas / / / /
8107286 Plancha de Mango con Créme Fraiche 24 1100  aprox.6horas aprox.2 horas / / / /
8108613 Plancha de Miel con Almendras 12 1.050  aprox.8horas aprox.3horas / / / /
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e g e L UDIU CERSLS G ehmme
perg 70 rigorifico ambiente ambiente reciénsalido del 160 vatios
cortadas 6-7°0) (6-7°C) (21-22°C) (21-22°C) horno atemperado en frio

Planchas de nata, cremay fruta, precortadas 19,5 x29 cm / /
8104294 Plancha de Mousse de Chocolate 12 1.000  aprox.6horas aprox.3 horas / / 1 /
8107351 Plancha de Mousse de Chocolate 24 1.000  aprox.6horas aprox.2 horas / / / /
8106714 Planchade Natay Cerezas 12 1.350  aprox.9horas aprox.4horas i / / /
8106716 Plancha de Queso Frescoy Nata con Mandarinas 12 1.100 aprox.9 horas  aprox. 3 horas / / / /
8106497 PlanchaLima-Limoén 24 1.100 aprox. 6 horas  aprox. 2 horas / / / /
Pasteles, precortadas ¢ 24 cm

8108463 Chocolate Crunch Cake 12 1.600  aprox.8horas aprox.4 horas / / / /
8105286 Pastel Americano de Chocolate 12 1.900 aprox.6-8horas aprox.4 horas / / / /
8105287 Pastel Americano de Zanahoria 12 2.000 aprox.6-8horas aprox. 4 horas / / / /
8106772 Pastel de Cerezas "Selva Negra" 12 1.750  aprox. 14 horas aprox. 8 horas / / 7 /
8107369 Pastelde Copos de Nata 12 1.500 aprox. 12 horas aprox.6 horas / / i /
8107837 Pastel de Fresay Vainilla 12 2.150 aprox. 14-16horas aprox. 10 horas % / / /
8106780 Pastel de Nata, Yogury Frambuesas 12 2100 aprox. 14 horas aprox.8horas / / /i /
8106778 Pastel de Queso Frescoy Nata 12 1.450  aprox. 12 horas aprox.6 horas / / i /
8107333 Pastel Sacher 12 1.500  aprox.7 horas aprox.3 horas aprox. 4 horas aprox. 2 horas 7 /
8108192 “Toutau Chocolat®, Pastel de Chocolate 12 950 aprox. 6 horas  aprox.3 horas / /
Pasteles, sin precortar g 28 cm

8108187 ”Herrentorte” (Pastel con Crema de Chocolate Sobre una Base con Ron) 2.200 aprox.12-14horas aprox. 4 horas ¥ / / /
8109124 Pastel Crujiente de Yogury Mango 2.600 aprox. 14 horas 7 / / / /
8109122 Pastel de Arandanos 2.050 aprox. 14 horas 7 / 7 4 /
8108204 Pastel de Avellanay Nata 2.200 aprox. 14 horas / / / // /
8100455 Pastel de Cereza, Queso Frescoy Nata 2.500 aprox. 14 horas 7 / / /! /
8108427 Pastel de Cerezas "Selva Negra“ 2150  aprox. 11 horas / / / / /
8108450 Pastel de Fresas con Crema de Leche 2.250 aprox. 14-16horas / / 7/ {/ /
8109266 Pastel de Pera "BellaHelena“ 2.350 aprox. 14 horas 7 / / / /
8100948 Pastel de Queso Frescoy Nata 1.800 aprox. 11 horas / Vi / / /
8100450 Pastel de Queso-Nata con Frambuesas 2.200 aprox. 14-16 horas / 7 e / /
8100950 Pastel de Queso-Nata con Mandarinas 2.500 aprox. 14 horas / / / / /
8108922 Pastel de Ricottay Melocotén 2.300  aprox. 11 horas / / / / /
8107364 Pastel de Tiramisty Fresa 1.900 aprox. 14 horas / / / 7% /
8109282 Pastel Diio de Chocolate y Nata 2.050 aprox. 14 horas / / 7 / /
Tartaletas

8107243 Tartaletas de Frambuesasy Chocolate Blanco 12 1.080  aprox.6horas aprox.1hora / / 4 /
8107031 Tartaletas de Fresas, Quesoy Crema 12 900 aprox. 6 horas  aprox. 1 hora / [ / /
8109487 Tartaletas de Latte Macchiato 12 660 aprox.4 horas  aprox. 1 hora / / 7 /
8107124 Tartaletas con Mousse de Chocolate 12 900 aprox.5horas  aprox. 1 hora / / / /




