
La Bonne Vie

67881 - Original Baked Brie En Croute
La Bonne Vie Brie en Croute makes entertaining easy. This warm, gooey, decadent baked Brie is made using our eight ounce round of buttery Brie
wrapped in a flaky puff pastry. Remove from container and plastic overwrap, place on a cookie sheet in a 375 degree oven and bake for 20-25
minutes. Voila! Let guests dig in to hot, melted Brie alongside fresh fruits, nuts, jams, chutney...

MARKETING

This Brie en Croute is your shortcut to
warm, gooey, decadent baked Brie. This
package features an 8-ounce round of
buttery brie gently wrapped in puff pastry.
Pair with white wines, Pinot Noir,
Chardonnay, or your favorite lager beer.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

L5012G 10820581678811 6/8 OZ

Brand Brand Owner GPC Description

La Bonne Vie La Bonne Vie Cheese (Perishable)

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

3.5 LBR 3 LBR No United States Undeclared No

Shipping

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

2.55 INH 11.25 INH 16.5 INH 0.27 FTQ 07x20 60 Days 35 FAH / 37.5 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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44%

19%
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3%

1%

0%

0%

6%

2%

1%

*

Nutrition Facts
4 Servings per container
Serving Size  1 Slice

Amount Per Serving

Calories

% Daily Value*

Total Fat 15 g

Saturated Fat 9 g

Trans Fat 0 g

Cholesterol 55 mg

Sodium 300 mg

Total Carbohydrates 7 g

Dietary Fiber 0.3 g

Total Sugars 1 g

Includes 0 g Added Sugars

Protein 9 g

Vitamin D 0 mcg

Calcium 77 mg

Iron 0.3 mg

Potassium 75 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

Keep refrigerated until ready to eat---UNIT UPC:
820581678814---

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 - C  Tree - MC

 Soybean - N  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

BRIE CHEESE (Pasteurized Milk, Pasteurized Cream,
Cultures, Salt, Enzymes), UNBLEACHED ENRICHED
WHEAT FLOUR (Wheat Flour, Malted Barley Flour,
Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic Acid),
BUTTER (Pasteurized Cream, Cultures),
PASTEURIZED HOMOGENIZED LIQUID EGG
PRODUCT (Whole Eggs, Sodium Phosphate, Citric
Acid, Nisin), SUGAR, INSTANT NONFAT DRY MILK
PASTEURIZED AND FORTIFIED WITH VITAMINS A &
D, DRY YEAST, SALT, SORBIC ACID (used to protect
quality).
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PREPARATION & COOKING SUGGESTIONS

Remove from container and plastic overwrap, place
on a cookie sheet in a 375 degree oven and bake
for 20-25 minutes

SERVING SUGGESTIONS

Baked brie is great for pairing with a glass on wine
or for entertaining. Simply pair a small piece of
cheese with a small bite of bread.

MORE INFORMATION
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