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Baguette mi-cuite

Par baked baguette 30/7.9oz

FROZEN SAVORY

PAR-BAKED BREAD

PAR-BAKED BREAD
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Product Description
Frozen French baguette ready to bake

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Wheat flour, water, yeast, salt, wheat gluten, dough conditioner (ascorbic acid).

Oven
Preheat the fan assisted oven at 410°F.
Place the frozen baguettes on baking trays.
Once the products are in the oven, inject steam for 5 to 7 seconds (or 1 
injection).                                                
Bake for 12 min at 410 °F.

Keep frozen at 0º F. Do not thaw and refreeze.

Case Size (LxWxH)

23.5''x 15.7''x 10.5''

Case Gross Weight

18lb

Cases per Pallet

35 (5/7)

38 225g 30

Case Cube

2.24ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF FRANCE

Microbiological

Appearance: Typical shape of rustic baguette with 
pointy ends
Color after baking: brown
Texture: typical of rustic baguette 
Flavor: typical of baguette
Odor: typical of baguette

NutritionPhysical

Organoleptic 

UPC code

Allergens
WHEAT.
MAY CONTAIN TRACES OF MILK, SESAME SEEDS, TREE NUTS (WALNUTS).

Certificates and Claims

Code reader

11 ENTERPRISE AVENUE NORTH, SECAUCUS, NJ 07094
TEL: (201) 863-2885 OR 800-B-FROZEN FAX: (201) 863-2886

WWW.WHITETOQUE.COM

06-Jan-15revised


	Product Sheet only Select

