- Freezer to Oven
- No Proofing

- All Butter

- Small Case Size
- Egg-Washed

& BAKE'UP

CROISSANTS

58143

58144

58149

58151

58152

Mini Croissant Bake’Up 200/0.880z

Mini Chocolate Croissant Bake’Up 180/1.060z

Butter Croissant Bake’'Up 130/1.410z

Butter Croissant Bake’Up 70/2.820z

Butter Chocolate Croissant Bake'Up 70/2.820z

TIME*

15-18’

15-18’

15-18’

22-24'

22-24

COOKING COOKING

TEMP.

3500F

3500F

*Cooking time based on use of a convection oven

White Toque is a leading importer of specialty products in North America. ~<\\1F' TO
We work closely with major manufacturers and production S
facilities worldwide to deliver the highest quality and unique products

to the market.

. T:201-863-2885 or 800-B- FROZEN F:201-863-2886
West Coast: 173 Filbert St. Oakland, CA 94607
T: 510-444-0452 F:707-598-0788

A Email: info@whitetoque.com www.whitetoque.com

Corporate Headquarters: 11 Enterprise Ave North Secaucus, NJ 07094
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Croissapts
& Pastries

White Toque brings the Parisian corner bakery to your location.
Choose from our full line of high quality croissants and pastries.

a new world of

FROZEN & SPECIALTY FOOD
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« READY TO BAKE

- No Proofing

- Egg-Washed

CROISSANTS & PASTRIES

Minis

58124

58154

58145

58148

58126

58136

58137

58131

58142

58155

50118

Mini Apple Turnover 120/1.230z ECI

Mini Apple Turnover 150/1.410z

Mini Raisin Roll 240/1.240z

Mini Butter Croissant 100/1.410z ECI

Butter Croissant Curved 80/3.170z ECI

Butter Croissant Large 50/2.470z ECI

Harmony Choc Croissant 80/2.640z ECI

Multigrain Butter Croissant 55/2.820z

Large Apple Turnover 48/3.520z

Large Apple Turnover 54/3.530z ECI

Cheese Friand 72/3.9 oz

COOKING
TIME*

16-18’

15-18’

16-18’

15-18’

15-18’

15-18’

15-18’

15-18’

25’

20-24"

20-25’

COOKING
TEMP.

3500F

3500F

3500F

3500F

3500F

3500F

3500F

3500F

3500F

3500F

400°F

58400

58410

58401

58402

58412

58403

PROOF AND BAKE

NTS & PASTRIES

Large Chocolate Croissant 140/2.820z ECI

Large Chocolate Croissant 150/2.820z

Large Butter Croissant 140/ 2.82 oz

Large Raisin Roll 120/3.530z ECI

Large Raisin Roll 120/3.530z

Almond Triangle 84/3.530z

PROOFING
TIME*

212 H

212 H

212 H

2 12 H

212 H

212 H

COOKING
TIME**

18-20

18-20

18-20

18-20

18-20

18-20°

COOKING
TEMP.

3500F

3500F

3500F

3500F

3500F

3500F

*Cooking time is based on use of a convection oven

*Proofing: 800F / 75 % humidity or at room temperature until size doubles.

** Cooking time based on use of a convection oven
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