Status: 12/2024

Classic Tarte Flambeée

Ingredients for one tarte:

1 Tarte Flambée base 1/1 (ready-made)
300 g sour cream
Salt/pepper
600 g red onions, divided intfo 8
300 g Foodworks Bacon cubes (art. no. 91060), thawed
200 g Emmental cheese, grated
150 g spring onion, in fine rings

Cost of sales € 0,00

plus Overhead costs (in %) €0.00
plus Profit (in %) € 0.00
Basic Price € 0,00

plus Personnel costs (in %) €0.,00
Net price € 0,00

plus VAT (in %) € 0.00

Calculated sales price (gross) € 0,00

Reset

Preparation:

1. Spread sour cream onto Tarte Flambée base and season.

2. Top evenly with onions, Bacon cubes and Emmental cheese and bake
3. Top the baked Tarte Flambée with spring onion rings.

Beef, chicken and More. Under the brand ,Foodworks" OSI Convenience Europe
GmbH, part of the OSI Group, supplies a varied product range. From premium
raw goods to kitchen-ready products - you choose the degree of convenience.

Feel free to contact us: +49 2431 9550790 | service@osi.de | www.foodworks.com

Calculation aid

for the menu:

For a simple calculation, please
enter the prices (in €, net) or
surcharges (in %):
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Preparation Options*:

ES Combi steam oven
XZ| 200°C, 100%, 15 Min.

= Oven
D 200°C, 15 Min.
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*The preparation time may vary depending on the device performance.
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