




Test Recipe

Test Recipe

 1 h
� 1 h, 	 230 ◦C �17 10.9091 Tf 11.606 0.805 0 Td [(,)-333(195)]TJ/F27 7.9701 Tf 24.849 3.959 Td [(�)]TJ/F17 10.9091 Tf 4.732 -3.959 Td [(C)]TJ/F39 14.4458 Tf 11.515 0 Td [(�17 10.9091 Tf 11.606 0.805 0 Td [(,)-333(195)]TJ/F27 7.9701 Tf 24.849 3.959 Td [(�)]TJ/F17 10.9091 Tf 4.732 -3.959 Td [(C)]TJ/F39 14.4458 Tf 11.515 0 Td [(�17 10.9091 Tf 11.606 0.805 0 Td [(,)-333(Stufe)-334(2)]TJ/F39 14.4458 Tf 43.94 0 Td [(�)]TJ -257.269 -13.888 Td [(�)]TJ/F17 10.9091 Tf 21.778 0 Td [(5-6)-167(P)28(ersonen)]TJ -61.561 -13.549 Td [(Brenn)28(w)28(ert)-1096(3)-167(kJ)]TJ/F40 10.9091 Tf 43.06 -14.974 Td [(�17 10.9091 Tf 11.606 8.501 0 Td [(someb)-28(o)-28(dy)]TJ
0 0 1 rg 0 0 1 RG
/F32 10.9091 Tf 214.413 -24.175 Td [(Zutaten)]TJ
0 g 0 G
0 0 1 rg 0 0 1 RG
/F9091 Tf 11.6065.978 -21.3175 Td 3 d439 14.4458 TfFelnsomeb)-65.978 -21.3458 44(2)]TJc)2.90ok)-16oladF39 1 17 742rennwe(ü]TJ
0 er4(2)]T700 10.9%)3.549 17.409rennwe378 -21.Eier43.888 [(�8renn)28(w)28(e2000 10.9ml78 -21.SahnF39 1 1-162renn)28(w)28(e400 10.9g78 -21.Zuc)-16k 39 1 0renn
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