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} FROZEN SAVORY
P> PAR-BAKED BREAD

> READY TO BAKE CROISSANTS AND DANISHES

Product Description

- Frozen readly to bake mini apple raspberry turnovers.

Pack and Case Specifications

Pack Net Weight Packs per Case Units per Pack
3.53lb 3 40
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
15.67'"x 11.73"'x 4.76" 0.51ft3 11.4lb 140 (10/14)
Ingredients Physical Nutrition

Pastry (75%): wheat flour, butter (37%), water, salt. Unit weight: 1.41 oz (40g).
Filling (25%): apple puree (73%), sugar, wheat glucose-fructose syrup, corn starch-modified, Length (raw): 2.75" to 3.54" (70-90 mm).
raspberry juice concentrate (2.6%), raspberry pips (1.3%), thickener (pectin (wheat, citrus)), Width (raw): 2.16" to 2.56" (55-65 mm).

acidity regulator (tricalcium citrate), artificial raspberry flavor, coloring agents (cochineal and
paprika extract).
Glazing: eggs.

Organoleptic

Color: golden to golden brown.
Flavor: typical of apple raspberry turnover.
Texture: falky, typical of turnover.

CONTAINS WHEAT, MILK, EGG.
MAY CONTAIN SOY, TREE NUTS (ALMOND, HAZELNUT).

Cooking Directions Certificates and Claims

Oven GMO free.

Place the mini apple raspberry turnovers on a parchment paper-lined sheet pan, glazed side up.
Storage and Shelf Life | UPC code

Bake in a preheated oven for 15-18 minutes at 340-355°F (170-180°C) in a convection oven or at

375-390°F (190-200°C) in traditional and rack ovens. Do not use steam. Cool and serve.
Keep frozen at 0° F (-18°C). Shelf life frozen:
Unopened cases 12 months. Do not thaw and

refreeze.
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