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Baguette Rustique

Rustic Baguette 40 /9.8oz

FROZEN SAVORY

PAR-BAKED BREADS

SPECIALTY BREAD
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Product Description

- Frozen par-baked rustic bread

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

WHEAT FLOUR, WATER, SALT, YEAST, FLOUR TREATMENT AGENT ASCORBIC ACID.

Oven

Defrost the product for 50-60 min at room temperature.
Preheat oven to 375°F-410°F. Place bread in pre-heated oven for 15 to 20 minutes.

Store in freezer below 0˚F (-18˚C). Keep frozen until 
ready to use. Do not thaw and refreeze. Shelf life: 
12 months.

Case Size (LxWxH)

23.38''x 15.43''x 13.93''

Case Gross Weight

27.77lb

Cases per Pallet

24 (4/6)

40 9.8oz 1

Case Cube

2.91ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF SPAIN

Color: Golden
Smell: Characteristic of baked bread
Flavor: Characteristic of baked bread

NutritionPhysical

Average weight: 9.8oz (+/- 0.3oz)
Measures: diameter: 14.56" - 15.35" x 3.14" - 3.93"
pH: 4.0-6.0

Organoleptic 

UPC code

Allergens

CONTAINS: WHEAT.

Certificates and Claims

GMO-free.
Non Ionized.
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