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“White Toque is a leading importer of specialty products.
We partner with manufacturers worldwide to bring unique products to the market.”

With its range of high quality organic breads, White Toque offers a healthy
traditional French taste.

- Slow manufacturing process

« Strictly selected ingredients

- Natural fermentation

- Prebaked or Baked in floor ovens
+ GMO free

- Easy to prepare

« Low glycemic index

PAIN DE PARIS

Weight frozen after baking: 440g (+/- 5%) / 400g
Shelf Life (after baking): 24 hours in a dry place at room temperature.

[tem # 58064 Pack / Size: 14/14 10z

MULTIGRAIN ARTISAN BAGUETTE

Weight frozen after baking: 270g (+/- 5%) / 2509
Shelf Life (after baking): 24 hours in a dry place at room temperature.

[tem #58050 Pack / Size: 22//8.80z

ARTISAN BAGUETTE

Weight frozen after baking: 270g (+/- 5%) / 250g
Shelf Life (after baking): 24 hours in a dry place at room temperature.

[tem #58051 Pack / Size: 22//8.80z

COOKING INSTRUCTIONS

Preheat oven to 390 F.
Bake for 2 minutes.

For best results and to maximize crispness of crust, bake directly on oven rack or
perforated sheet pan.

Corporate Headquarters: 11 Enterprise Ave North Secaucus, NJ 07094 West Coast: 173 Filbert St. Oakland, CA 94607 Email: info@whitetoque.com
T: 201-863-2885 or 800-B- FROZEN F: 201-863-2886 T: 510-444-0452 F:707-598-0788 www.whitetoque.com



