
Bridor

1075841 - RTB Straight Croissant Large
THE DOUBLE FERMENTATION OF OUR DOUGHS OFFERS A LIGHT AND AIRY TEXTURE WHILE REVEALING COMPLEX AND DELICATE
FLAVORS. AUTHENTIC AND DELICIOUS PRODUCTS, EASY TO USE AND READY TO BAKE

MARKETING

The Double Fermentation of Our Doughs
Offers A Light And Airy Texture While
Revealing Complex And Delicate Flavors.
Authentic And Delicious Products, Easy To
Use And Ready To Bake.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

RCRSTL-56 00878530001145 56/3 OZ

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

11.6 LBR 10.49 LBR No United States Yes No

Shipping

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

20 INH 12 INH 8 INH 1.11 FTQ 08x10 156 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
56 Servings per container
Serving Size  75 grams

Amount Per Serving

Calories

% Daily Value*

Total Fat 15 g

Saturated Fat 9 g

Trans Fat 0 g

Cholesterol 55 mg

Sodium 260 mg

Total Carbohydrates 34 g

Dietary Fiber 1 g

Total Sugars 6 g

Includes 4 g Added Sugars

Protein 6 g

Vitamin D 5 mcg

Calcium 30 mg

Iron 2 mg

Potassium 14 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

Shelf life baked product: 48 hours Location shelf life
baked product : AMBIENT AIRFreezer shelf life: 240
day(s)Recommended shelf conditions baked
product: Store at room temperature 68-78°F (20-25
°C) in a closed packaging avoiding humidity
absorption.Freezing recommendations: Store in
original packaging at stable recommended storage
conditions.Storage temperature: Maintained freezer
temperature between 0°F to -12°F ( -18 °C à -24
°C)------

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 - MC  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Unbleached Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Butter (Cream), Water,Sugar, Yeast, Eggs, Less
Than 2% Of: Dry Whole Milk, Salt, Milk (Milk, Vit. D3)
Wheat Gluten, Xanthan Gum, Ascorbic Acid, Food
Enzymes (Alpha-Amylase, Xylanase). Contains: Wheat,
Milk, Eggs. May Contain: Tree Nuts, Soy.
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PREPARATION & COOKING SUGGESTIONS

THAWING AT ROOM TEMPERATURE TIME 25-35
MIN TEMPERATURE 20°C (68°F)PROOFING
HUMIDITY NOT REQUIREDBAKING TIME 13-17
MIN TEMPERATURE 188°C
(371°F)PRECAUTIONS BAKING MAY VARY
ACCORDING TO OVEN MODELRaw and Ready to
bake products must be baked to reach aninternal
temperature of 77ºC (171ºF) for minimum 2 minutes

SERVING SUGGESTIONS

Good for pastry display case. Good to make
croissant sandwich as well

MORE INFORMATION

Last Saved: 15 October 2026 | Printed: 22 October 2026 Powered by Syndigo LLC - syndigo.com Page 2 of 2


