
Bridor

530001 - Strawberry - Rhubarb Delight
RTB STRAWBERRY-RHUBARB DELIGHT Made with a rich, buttery croissant dough crafted from milk and cage-free eggs, double-rolled into 16
flaky layers

MARKETING

RTB STRAWBERRY-RHUBARB DELIGHT
Made with a rich, buttery croissant dough
crafted from milk and cage-free eggs,
double-rolled into 16 flaky layers. A
delightful spring pastry that offers a perfect
balance of sweet strawberry and tart
rhubarb flavors in a rich, buttery pastry.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

53001 10057483530019 88/3.2 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

18.43 LBR 17.46 LBR No Canada Undeclared No

Shipping

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

15.5 INH 11.6 INH 12.3 INH 1.28 FTQ 10x06 176 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

250

15%

35%

15%

11%

11%

4%

16%

2%

2%

8%

2%

*

Nutrition Facts
88 Servings per container
Serving Size  81 grams

Amount Per Serving

Calories

% Daily Value*

Total Fat 12 g

Saturated Fat 7 g

Trans Fat 0 g

Cholesterol 45 mg

Sodium 250 mg

Total Carbohydrates 30 g

Dietary Fiber 1 g

Total Sugars 9 g

Includes 8 g Added Sugars

Protein 5 g

Vitamin D 0.3 mcg

Calcium 20 mg

Iron 1.4 mg

Potassium 100 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 :270
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 - N

 Soybean - C  Fish - N

 Wheat - C  Shellfish - N

 Sesame - MC  Crustaceans - N

 Molluscs - N

INGREDIENTS

Strawberry-Rhubarb Filling (Rhubarb Puree, Diced
Strawberries, Sugar, Modified Corn Starch), Unbleached
Enriched Flour (Wheat Flour, Niacin, Reduced Iron,
Thiamin Mononitrate, Riboflavin, Folic Acid), Butter
(Cream), Water, Eggs, Yeast, Sugar, Less Than 2% Of:
Salt, Partially Skimmed Milk (Milk, Vit. A Palmitate, Vit.
D3), Wheat Gluten, Food Enzymes (Xylanase,
Amylase), Ascorbic Acid, Dried Eggs, Nonfat Dry Milk,
Soy Flour. Contains: Wheat, Milk, Eggs, Soy.
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PREPARATION & COOKING SUGGESTIONS

Thawing where room temperature time 30 min
temperature 20°c (68°f). Baking oven type
convection. Time 15-20 min temperature 180°c
(356°f)Precautions baking may vary according to
oven model. Raw and Ready to bake products must
be baked to reach an internal temperature of 77ºC
(171ºF) for minimum 2 minutes.

SERVING SUGGESTIONS

Good for bakeries on a pastry display case. Perfect
for Grab and Go

MORE INFORMATION
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