
58222
Premium French Butter Croissants 5/6pc

Product Description

Deep-frozen Danish pastry with butter, croissant, ready to bake, 
conveniently packed in a plastic cavity tray to ensure receipt in 
optimal conditions.

Pack and Case Specifications Certificates and Claims

Pack Net Weight Packs per Case Unit per Pack

16 oz 5 6
Case Size (LxWxH) Case Gross Weight Cases per Pallet

13 x 10 x 9 6.2 96 (12/8)
Master Case GTIN Case Cube BBD Code

00825414582221 0.68 MM/DD/YYYY

Ingredients

DOUGH 99%: WHEAT FLOUR, BUTTER (24%) (CREAM, LACTIC ACID CULTURES), WATER, SUGAR, YEAST, WHEAT GLUTEN, SALT, FLOUR 
TREATMENT AGENT: ASCORBIC ACID, ENZYMES. GLAZING 1%: CAGE-FREE EGGS.

Allergens

CONTAINS: WHEAT, MILK AND EGG. MAY 
CONTAIN: SOYBEANS & TREE NUTS (HAZELNUTS, 
ALMONDS & PISTACHIO NUTS)..

Country of Origin

Product of France

Directions

Oven
Place the croissants on a parchment paper-lined 
sheet pan. Let defrost during 15min at ambient 
temperature. Bake in a preheated convection 
oven for 16+/-2 min at 330-360°F (165-180°C).

Storage and Shelf Life

Store in freezer below 0°F (-18°vC). Keep frozen 
until ready to use. Do not thaw and refreeze. 
Frozen shelf life: 12 months. Once thawed store 
in refrigerator for 24h.

Physical

Unit weight: 75g (2.64oz)
Plastic tray with 6 units, net 16oz (450g).

Organoleptic

Color: golden to golden brown.
Flavor: typical of croissant.
Texture: flaky.

Microbiological

E.Coli: < 10 cfu/g.
Enterobacteriaceae: < 10,000 /g.
Mold: <1,000 cfu/g.
Staph Coagulase+: <100 cfu/g
Salmonella: Absence in 25g.
Bacillus cereus: < 100/g
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