
Product Name: Spinach Quiche
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（Open Top Shutter)
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【Production/Machinery Points】

【Product Features】

1.It is nutritionally balanced.

→Spinach prouder is kneaded into the quiche dough. And also there are many ingredients inside of the bechamel source 

(such as spinach, mushroom, bacon).

2, Because of this product can be frozen, it is convenient and easy to eat.

1. Weight 73g // Outer Material 25g：Inner Material 48g

2. By using the KN551 Cornucopia, you can make the product while maintaining the natural texture of ingredients.

3. By using open top shutter, the surface of the product remains visible.

If you have any questions, please feel free to ask your local Rheon office.
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