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Mini Duo à la Mure et à l'abricot

Blackcurrant & apricot Duo 120/1.23oz

FROZEN SAVORY

PAR-BAKED BREAD

READY TO BAKE CROISSANTS AND DANISHES
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Product Description
- These French imported mini filled danishes require no proofing before baking. 
Proofing takes place in the oven while being baked.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

FILLING (APRICOT 30%, SUGAR, WATER, BLACKCURRANTS, MODIFIED STARCH, ACIDITY 
REGULATOR: SODIUM CITRATE AND CALCIUM CITRATE, GELLING AGENT: GELLAN GUM, 
ACIDIFIER: CITRIC ACID, NATURAL FLAVOR, PRESERVATIVE: POTASSIUM SORBATE), 
WHEAT FLOUR, BUTTER 16%, WATER, SUGAR, WHEAT GLUTEN, YEAST, EGGS, SALT, 
EMULSIFIERS: DATEM, LECITHIN, MONO- AND DIGLYCERIDES OF FATTY ACIDS, FLOUR 
TREATMENT AGENTS: ASCORBIC ACID AND CYSTEINE, ENZYME.

Oven
Place the frozen pastries on a parchment paper-lined sheet pan. Bake in a preheated oven for 18-
20 minutes at 375ºF. Do not use steam. Cool and serve.

Keep frozen at 0º F (-18˚C). Shelf life frozen: 
Unopened cases 12 months. Do not thaw and 
refreeze.

Case Size (LxWxH)

11.6''x 7.7''x 7.9''

Case Gross Weight

9.7lb

Cases per Pallet

160 (20/8)

 9.26lb 120

Case Cube

0.41ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

Color: golden to golden brown.
Texture: flaky.

NutritionPhysical
Unit weight: 1.23 oz (35g).

Organoleptic 

UPC code

Allergens
MAY CONTAIN SOY AND TREENUTS.

Certificates and Claims
GMO free.
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