
C'Est Gourmet

105362 - Apple Turnover
C'est Gourmet provides high quality Artisan European Style pastries perfect for you to bake daily at the store level. Baking these turnovers at the
store level ensures fresh pastries daily. Our Cherry Turnovers are made using an all butter puff pastry with an all natural cherry filling. These
turnovers are perfect for indivual sale in a breakfast case or can easily be multipack...

MARKETING

C'est Gourmet Cherry Turnovers are made
using an all butter puff pastry with an all
natural cherry filling. These turnovers are
perfect for indivual sale in a breakfast case
or can easily be multipacked and sold from
a bakery table, merchandized with
breakfast pastries.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

10-5362 00850001975049 60/3.75 OZ

Brand Brand Owner GPC Description

C'Est Gourmet Cest Gourmet/Boston Gourmet Chefs Pies/Pastries - Sweet (Perishable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

15.4 LBR 14.1 LBR No United States Yes No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

15.75 INH 11.81 INH 9.13 INH 0.98 FTQ 10x08 270 Days -5 FAH / -2.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
60 Servings per container
Serving Size  1.0 EA

Amount Per Serving

Calories

% Daily Value*

Total Fat 16 g

Saturated Fat 10 g

Trans Fat 0 g

Cholesterol 40 mg

Sodium 240 mg

Total Carbohydrates 43 g

Dietary Fiber 1 g

Total Sugars 16 g

Includes 13 g Added Sugars

Protein 4 g

Vitamin D 0 mcg

Calcium 8 mg

Iron 1 mg

Potassium 55 mg

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.

HANDLING SUGGESTIONS

If baked, store at room temperature. If unbaked,
keep frozen.---UNIT UPC: 752830318687---

ALLERGENS

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 - MC  Tree - MC

 Soybean - MC  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Dough: Enriched, Unbleached, Unbromated Flour
(Wheat Flour, Malted Barley Flour, Niacin, Iron, Thiamin
Mononitrate, Riboflavin, Folic Acid), Butter(Pasteurized
Cream, Lactic Acid, Starter Distillate), Water,Cane
Sugar,Salt, Lemon Juice Concentrate, Ascorbic Acid.
Apple Filling: Apples (treated with citric acid and
ascorbic acid), Organic Cane Sugar, Water, Organic
Tapioca Starch, Salt, Guar Gum, Citric Acid, Cinnamon.
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PREPARATION & COOKING SUGGESTIONS

Bake at 375F, until golden brown, puffed and firm to
the touch, 18-20 min.

SERVING SUGGESTIONS

1 pastry

MORE INFORMATION
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