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. Black Olive Fougasse 10/12 oz
N 4 Fougasse aux olives noires.

— 58558

} FROZEN SAVORY
P> PAR-BAKED BREADS

} SPECIALTY BREAD

Product Description

- Frozen fully baked black olive fougasse.

Pack and Case Specifications

Pack Net Weight

Packs per Case

120z 10
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
15.25"x 13"x 12.5" 1.43ft3 10lb 63 (9/7)

Ingredients Physical

UNBLEACHED ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, Length: 9.45" (+/-0.79); 24 cm (+/- 2) Nutrition Facts |
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, Width: 6.1" (+/- 0.59); 15.5 cm (+/- 1.5) st e (3 e
KALAMATA OLIVES (KALAMATA OLIVES, WATER, SEA SALT, BALSAMIC VINEGAR, 1.38" (+/- 0.39); 3.5 cm (+/-1) [ Saiving Par Cortmen: abost &

EXTRA VIRGIN OLIVE OIL). Weight (baked): 11.99 oz (340g) b
;l:‘llil 155 Cabiined s Fat 20
Torbad Fadd 2 \-ll-l-r\'-::
| Samumied Fan g [ 1
Organoleptic | -
| Totad Cashobydrate 2ig [
| DCémtary Fier g 1
Sugars 0y
| IPratein 4g
Allergens o
CONTAINS WHEAT. | TR
MAY CONTAIN PITS CHUNK. _':::"' e
Cooking Directions Certificates and Claims |Easr=a—m———
Thaw and serve Kosher.

Leave at room temperature for 4 hours to defrost.

Storage and Shelf Life | UPC code

Keep frozen at 0° F. Do not thaw and refreeze

Oven

Place frozen bread on a baking tray. Pre-heat the oven at 350°F then bake for about 4
minutes. Allow to cool down before serving.
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Unopened cases can be stored for 12 months in the
F). Once baked, consume the product within the day.

freezer or 2 days at room temperature (59° F to 74° ““ “ HH ““
BE541474%
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TEL: (201) 863-2885 OR 800-B-FROZEN FAX: (201) 863-2886
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