Product in the spotlight
Lil'apple bite

Ingredients

- Lil'apple bites
- ice cream

- biscuits

* fresh red fruit

* mint

Pimped
Lil'apple bite

Culinary tip 2

This typical ‘winter’ bite is made
with cinnamon sugar and sweet
apple marmalade. Place the bite

in the airfryer for £ 2 min until it

is warm and crispy, and the sugar
caramelises a little. No airfryer at
home? Just put it in the oven at 180
degrees for 3 min. Cut it in half and
spoon a scoop of ice cream (e.g.
Biscoff) on top. Finish with crumble
of biscuits, red fruit and a sprig of
mint. Vary to your heart’s content
with other flavours of bites, ice
cream and biscuits!

Did you know that... ¥

... bites are made with

* the same dough as our donuts?
After baking, they are filled or not,
with all kinds of flavours such as
chocolate, fruit jam, ...

Bites at LLBG ¢

... they now come in around 15
flavours and are fully ‘'NAFNAC"
no artificial flavours,

no artificial colours'.



