Bridor
37432 - Cocoa Hazelnut Filled Croissant RTB

RTB FILLED COCOA-HAZELNUT CROISSANT 90gr/3.20zOur exceptional selection of pre-proofed and egg washed pastries are always prepared
with the finest ingredients. When used, butter makes it possible to produce golden pastries with an airy crumb. It adds a rich taste, a soft texture and
a touch of finesse to our products and enhances the flavors of our fillings.

PRODUCT SPECIFICATIONS

MARKETING

RTB FILLED COCOA-HAZELNUT
CROISSANT 90gr/3.20zOur exceptional
selection of pre-proofed and egg washed
pastries are always prepared with the
finest ingredients. When used, butter
makes it possible to produce golden
pastries with an airy crumb.

Code GTIN Pack Description
37432 03419280045583 443.2 0z
Brand Brand Owner GPC Description
Bridor Bridor USA Inc. Pies/Pastries - Sweet (Frozen)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
9.57 LBR 8.73LBR No France Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
15.4 INH 11.4 INH 7.3INH 0.74 FTQ 10x11 287 Days -5 FAH | -2.5 FAH

Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

44 Servings per container
Serving Size

78 grams

Amount Per Serving

Calories 360
% Daily Value*
Total Fat 19 g 24%
Saturated Fat 10 g 50%
Trans Fat0 g
Cholesterol 50 mg 17%
Sodium 300 mg 13%
Total Carbohydrates 38 g 14%
Dietary Fiber 2 g 7%
Total Sugars 13 g
Includes 12 g Added Sugars 24%
Protein 6 g
Vitamin D 0 mcg 0%
Calcium 16 mg 2%
Iron 1 mg 6%
Potassium 48 mg 2%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

Maintained freezer temperature between 0°F to -12°
in original packaging. Once baked, store at room
temperature 68-78°F (20-25 °C) in a closed
packaging avoiding humidity absorption------

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
;60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - N
Eggs - C Tree—C
Soybean - C Fish - N

Wheat - C Shellfish - N
sesame-MC (1) Crustaceans - N
(1) Molluscs - N

UNBLEACHED ENRICHED FLOUR (WHEAT FLOUR,
FERROUS SULPHATE, NIACINAMIDE, THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC ACID), BUTTER
(CREAM), COCOA HAZELNUT FILLING (SUGAR,
PALM AND RAPE FATS, HAZELNUTS, FAT-REDUCED
COCOA POWDER, LACTOSE, SOY LECITHIN),
WATER, YEAST, SUGAR, EGGS, CHOCOLATE CHIPS
(SUGAR, COCOA MASS, COCOA BUTTER, SOY
LECITHIN, NATURAL VANILLA FLAVOUR), SALT,
WHEAT GLUTEN, FOOD ENZYMES (AMYLASES,
XYLANASES), ASCORBIC ACID
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION
Thaw at room temperature (68°F) for 45-60 Serve in a coffee shop display or grab & go station,
minutes. Proofing not required. Bake in convection can be serve a bit warm in a turbo chef

oven at (329°F). PRECAUTIONS COOKING MAY
VARY ACCORDING TO OVEN MODEL




