
José Andrés

500530 - Churros
Traditional Spanish Churro recipe. Now, the third generation of family has transformed the business from a family-run, local operation, to a family-run
business without borders - still offering a premium product that reminds us of the traditional "churrerias" from the time of Grandma.

MARKETING

Churros Retail. Pre-cooked churros
prepared for retail sale. Easy cooking with
oven or air fryer. Free of preservatives,
colorings and other food additives.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

OBCHURROS0250 18437020791431 12/8.88 OZ

Brand Brand Owner GPC Description

José Andrés Catalan Gourmet Pies/Pastries - Sweet (Frozen)

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

7.94 LBR 6.613 LBR No Spain Undeclared No

Shipping

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

15.748 INH 15.354 INH 7.086 INH 0.99 FTQ 06x11 351 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
12 Servings per container
Serving Size  84 grams

Amount Per Serving

Calories

% Daily Value*

Total Fat 16 g

Saturated Fat 2 g

Trans Fat 0 g

Cholesterol 23 mg

Sodium 452 mg

Total Carbohydrates 33 g

Dietary Fiber 2 g

Total Sugars 1 g

Includes 0 g Added Sugars

Protein 4 g

Vitamin D 0 mcg

Calcium 12 mg

Iron 0 mg

Potassium 61 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

Frozen---UNIT UPC: 8437020791434---

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 - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - MC  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Wheat flour, Water, Salt, Sunflower Oil.May Contain
traces of Soybean and Mustard.
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PREPARATION & COOKING SUGGESTIONS

Air Fryer: Cook from frozen for 6 minutes at 400
degrees until the churros are a little crunchy.Oven:
Preheat oven to 400 degrees. Place churros on a
baking sheet, uncovered. Cook from frozen for 5-6
minutes until golden brown.

SERVING SUGGESTIONS

Serve it how you like it. Hot chocolate, sugar, maple
syrup, caramel spread ... or whatever you choose.

MORE INFORMATION
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