
Whole Grain Bread with Salami
Recipe number:
ER2600682

Raw material:

125 g Salami
250 g whole grain bread

50 g butter

Spices & processing aids:

Processing sequence:
Spread butter on the whole grain bread and generously top with 
salami slices.

Ingredients:
whole grain bread (whole grain RYE meal, natural sourdough 
(water, whole grain RYE meal, RYE FLOUR, WHEAT FLOUR), water, 
invert suger syrup, caramel syrup, salt, RYE FLAKES, yeast), 
Salami (pork meat, iodized table salt, spices, dextrose, glucose 
syrup, antioxidant: E 301 sodium ascorbate; preservative: E 250 
sodium nitrite; beechwood smoke), butter (BUTTER, mildly 
acidified, 82% fat.)

Nutrition declaration:
energy value 1.246kJ
energy value 299kcal
fat 17,8g
saturates 9,4g
carbohydrate 23,5g
sugar 3,2g
protein 8,8g
sodium 0,7g
salt 1,7g
fibres 5,0g

This application formulation is a manufacturing recommendation based on practical experience and currently applicable food regulations within Germany and the EU. 
AVO accepts no liability for the practical implementation of the formulation by the user. The manufacturer or distributor is also obliged to ensure compliance with the 

legal requirements of the respective country of destination for the product.


