Bread Couronne 10/150z
Pain Couronne

L 58320

} FROZEN SAVORY

> PAR-BAKED BREADS

} SPECIALTY BREAD

Product Description

- Frozen par-baked round bread, known as "Rosca Gallega".

Pack and Case Specifications

Pack Net Weight Packs per Case Units per Pack
150z 1 10
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
23.62"x 10.51"x 11.77" 1.69ft3 10.691b 42 (6/7)
Ingredients Physical Nutrition
WHEAT FLOUR, WATER, SALT, YEAST, BREAD IMPROVER (WHEAT FLOUR, FLOUR Average weight: 150z (+/- 0.30z) Nut rition FECtE
TREATMENT AGENT: ASCORBIC ACID, ENZYMES). Measures: diameter: 10.03" Senving Size 174 bewsd (100g)
Sedyngs Per Container sboul 4
Arvaars Par g
Calories 200 Cafores from Fal 10
Y Duaily Wilun'
Total Fak 1y i)
Salaled Fai 0g 0%
o Trans Fat Og
Organoleptic Cholostaral 0 o
Sodivm 120mg B
Color: Characteristic of baked bread Total Carbahydrate 453 143
Smell: Characteristic of baked bread Digtary Fiber less than 1 2%
Flavor: Characteristic of baked bread Sugars 1g
Frotein Tg
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CONTAINS: WHEAT. MAY CONTAIN MILK, SOYBEANS. Cobirg L OO Chir e Ty B T

Swirwied Faf Lams fan 30 e

Cooking Directions Certificates and Claims [Eraensi =y
Dwriany Fiurt ET) My
Bake (From Frozen) GMO-free. T Earmwsale I rosial

Preheat oven to 375°F-425°F. Place frozen bread directly in pre-heated oven for 8 to 10 Non lonized.

minutes. Remove and let the bread rest for 30 minutes.
Storage and Shelf Life | UPC code

Store in freezer below 0°F (-18°C). Keep frozen until

Bake (From Thawed) ready to use. Do not thaw and refreeze. Shelf life:
Preheat oven to 400°F. Place bread directly in pre-heated oven for 5 minutes. Remove and let 12 months.
bread rest for 30 minutes.
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