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Pangasius Exotic Lemon

INGREDIENTS:

1000 g Pangasius fillet, ready to 
cook

100 g Quicksoft Exotic Lemon 
CL/AF

Art. No. 853213

PROCESSING:

Marinate the pangasius fillet with Quicksoft Exotic Lemon 
CL/AF, chill and allow to flavour.

PREPARATION:

Fry or grill in a pan or on the barbecue for 3 - 5 minutes on 
both sides.

ATTENTION:
In its raw state this product falls under the VO (EG) 
853/2004! 

NON-BINDING DECLARATION 
RECOMMENDATION:

PANGASIUS (91 %), rapeseed oil, spices, sea salt, sugar, 
palm fat (non-hydrogenated), flavouring, lemon granules 
(0.1 %, lemon juice concentrate, maize starch), orange peel, 
spice extracts, herbs (< 0.1 % lemongrass)

Recipe ID: 4547

* All compound foods and ingredients used must be labelled with those of 
the respective manufacturer in addition to our information.


