
5 chocolate Croissants

�

Product Description

Original butter croissants imported from France.

Unit

Master Case

Ingredients

Cooking Directions

Suggestions and Storage

WHEAT FLOUR, BUTTER, WATER, CHOCOLATE (SUGAR, COCOA, COCOA BUTTER, SOY LECITHIN AS EMULSIFIER), SUGAR, BAKER’S YEAST, WHEAT 
GLUTEN, EGGS, SALT, MONO AND DIGLYCERIDES OF FATTY ACIDS AS EMULSIFIER, ASCORBIC ACID, ENZYME.

Oven

Preheat oven to 365°F. Take the pains au chocolat out of the bag and put them 
evenly on a baking tray. Cook the pains au chocolat  from the frozen stage for 
18 to 20 minutes or until golden brown.

Store in freezer below 0�F (-18�C). Keep frozen until ready to use. Do not thaw and refreeze.

Case Size (LxWxH)

15 x 11.5 x 10.75

Case Weight

10 lbs

Tie / Hi

10X7

5 12oz (350g) 10

Material
Plastic Bag

Case Cube

1.07ft3

Unit Weight Units / Master

COUNTRY OF ORIGIN: FRANCE

- Contains: milk, wheat, eggs, soybeans

58141

Pieces / Unit

Cases / Pallet

70

6.5 x 2.5 x 9.3

Unit Size (LxWxH)UPC
3291810089782

FOB

Secaucus, NJ

Delifrance

11 Enterprise Avenue N., Secaucus, NJ 07094

TEL: (201) 863-2885 or 800-B-FROZEN FAX: (201) 863-2886 WWW.WHITETOQUE.COM 21-Oct-11


