BRIDOR
564669 - RTB Curved Butter Croissant 3.7 oz

For Bridor, baking is a passion that we have shared for generations. We communicate our love for good eating by bringing you the highest quality bakery products, each
day and without compromise.

MARKETING =

Unbleached Wheat Flour.... No Atrtificial

- -
Nutrition Facts
Preservatives.. No Atrtificial Colors or

Flavors. 60 Servings per container
Serving Size 1.00 PC

Amount Per Serving

Calories 370

% Daily Value*

Total Fat 20 g 31%

Saturated Fat 12 g 60%
Trans Fat 0.5 g

0,
PRODUCT SPECIFICATIONS Q| Cholesterol 55 mg 18%
X Sodium 460 mg 20%
Code Dist Prod Code GTIN Calculated Pack
Total Carbohydrates 39 g 14%
52442 564669 10057483524421 60 x 3.74 0Z - -
Dietary Fiber 1 g 8%
Brand Brand Owner GPC Description Total Sugars 7 g
BRIDOR BRIDOR USA Pies/Pastries - Sweet (Frozen) Includes 5 g Added Sugars 10%
Gross Weight = Net Weight | Case/Catch Weight | Country Of Origin = Kosher = Child Nutrition Protein 7 g
|
16.31 LBR 14.021 LBR No Canada Yes No o
Vitamin D 0 mcg 0%
Shipping Calcium 14 mg 2%
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To Iron 2 mg 10%
15.5 INH 13.3 INH 11.6 INH 1.383 FTQ 10x6 270 Days -12 FAH 1 0 FAH Potassium 83 mg 2%
. _________________________________________________________|]
Traceability Regulation * The % Daily Values (DV) tells you how much a nutrient in a serving of food
congributes to a daily diet. 2,000 calories a day is used for general nutrition
Regulation Type | Regulatory Trade Item Regulation Regulation Restrictions and advice.
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ) ALLERGENS /I INGREDIENTS =
Freezing recommendations : Store in original g;_’,c’grg:“"grsa' m";'v‘f);xfey d?';'gf*_"ge’xv;'j‘:ﬁ% o o~ f%';d_ec,,’\%fd'i UNBLEACHED ENRICHED FLOUR (WHEAT FLOUR,
packaging at stable recommended storage Derived From Ingredients'; NI = 'No Info’ 9 U NIACIN, REDUCED IRON, THIAMIN MONONITRATE,
conditions. Storage temperature of freezer : . RIBOFLAVIN, FOLIC ACID), WATER, BUTTER
Maintained freezer temperature between 10 °F and Milk - C Peanuts - N (CREAM), YEAST, SUGAR, SALT, EGGS, WHEAT
-12 °F (-12 °C and -24 °C). GLUTEN, FOOD ENZYMES (XYLANASE, AMYLASE),
Eggs-C Tree - N ASCORBIC ACID, DRIED EGGS, SKIM MILK, SOY
FLOUR.

Soybean - C Fish - N

Wheat - C Shellfish - NI
Sesame - N (1) Crustaceans - N
@AU-N @Celery-N

(D) Mustard - N (1) Glutamate - N
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For Bridor, baking is a passion that we have shared for generations. We communicate our love for good eating by bringing you the highest quality bakery products, each
day and without compromise.

PREPARATION & COOKING SUGGESTIONS % SERVING SUGGESTIONS MORE INFORMATION @

THAWING WHERE ROOM TEMPERATURE TIME DESERT OR BREAKFAST
40-50 MIN TEMPERATURE 20°C (68°F)

PROOFING HUMIDITY NOT REQUIRED TIME

NOT REQUIRED TEMPERATURE BAKING OVEN

TYPE CONVECTION TIME 18-22 MIN

TEMPERATURE 177°C (351°F) PRECAUTIONS

COOKING MAY VARY ACCORDING TO OVEN

MODEL Raw and Ready to bake products must be

baked to reach an internal temperature of 77°C

(171°F) for minimum 2 minutes.

NUTRITIONAL ANALYSIS B]
Calories = 370 Total Fat 20g Sodium | 460 mg
Protein 79 Trans Fat 05¢g Calcium | 14 mg
Total Carbohydrates 39 g Saturated Fat 12g Iron  2mg
Sugars | 79 Added Sugars  5¢g Potassium | 83 mg
Dietary Fiber 1g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 55 mg
Vitamin A (IU) Vitamin D | 0 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @

KOSHER | YES

MORE IMAGES

A
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