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Mini pain au chocolat

RTB Mini Butter Chocolate Croissant 120/0.

FROZEN SAVORY

PAR-BAKED BREADS

READY TO BAKE CROISSANT AND DANISH
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Product Description

- Mini French pains au chocolat made with 22% butter, pre-glazed and ready to 

bake.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

UNBLEACHED WHEAT FLOUR, BUTTER (22%), WATER, CHOCOLATE 10.5% (SUGAR, 

COCOA, COCOA BUTTER, EMULSIFIER: SOY LECITHIN), SUGAR, YEATS, EGGS, WHEAT 

GLUTEN, SALT, EMULSIFIER: DATEM, FLOUR TREATMENT AGENT: ASCORBIC ACID, 

ENZYME.

Oven

Place the frozen pastries on a parchment paper-lined sheet pan. Bake in a preheated oven for 15-

18 minutes at 200ºF. Do not use steam. Cool and serve.

Keep frozen at 0º F (-18˚C). Shelf life frozen: 12 

months. Do not thaw and refreeze.

Case Size (LxWxH)

15.5' 'x 11.6' 'x 4.7' '

Case Gross Weight

7.8lb

Cases per Pallet

140 (10/14)

 120ea 120

Case Cube

0.49ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

Taste: buttery, typical chocolate flavor.

Color: golden to golden brown.

Texture: flaky.

NutritionPhysical

Unit weight: 0.87 oz (25g).

Organoleptic 

UPC code

Allergens

CONATINS: WHEAT, EGG, MILK, SOYBEANS.

MAY CONTAIN TARCES OF TREENUTS.

Certificates and Claims

GMO free.
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