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Ingredients

Wheat flour, vegetable margarine, water, salt, barley 
malt extract, butter.

Sfoglidea® La Sottile is the first deep-frozen puff 
pastry prepared in pre-rolled sheets that are ready to 
use straight from the packet. It is ideal for savouries, 
crackers, puff pastry parcels, mini-pizza, strudel, meat 
savouries and steak en croûte. It’s especially suitable 
for recipes with moist fillings (soft cheese, vegetable or 
meat sauces etc.).

Sfoglidea® La Sottile

3,22kg ℮

Data Sheet

44cm
LENGTH OF A PIECE

25cm
HEIGHT OF A PIECE


