
Couronne aux myrtille

Blueb Cheese Danish Crown 48/3.5oz

FROZEN SAVORY

PAR-BAKED BREADS

READY TO BAKE CROISSANT AND DANISH
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Product Description

- Pre-proofed, 7 stokes scarification

Pack and Case Specifications

Ingredients

 Directions

Storage and Shelf Life

Unbleached enriched flour (wheat flour, niacin, reduced iron, and thiamine mononitrate, 
riboflavin, folic acid), blueberry filling (water, sugar, blueberries, corn starch, citric acid, natural 
flavour, fruit and vegetable juice, sodium citrate, canola oil, salt, gellan gum, locust bean gum, 
xanthan gum), cream cheese filling (water, cream cheese 33% M.F. (nonfat milk, cream, salt, 
guar gum, xanthane gum, locust bean gum, bacterial culture), sugar, corn starch, lactic acid, 
canola oil, xanthan gum, salt, sodium citrate, locust bean gum), water, butter (pasteurized 
cream), sugar, contains less than 2 % of each of the following: liquid whole eggs, yeast, nonfat 
milk, salt, wheat gluten, dough conditioner (wheat flour, wheat gluten, guar gum, xylanase, 
amylase, ascorbic acid), malted barley.

Baking instructions:

Bake at 350°F for 25-30 minutes.

Keep frozen at 0º F. Do not thaw and refreeze. 
Unopened cases can be stored for 9 months. Once 
baked, shelf life is 1 day at room temperature.

Case Size (LxWxH)

15.25''x 13''x 5.5''

Case Gross Weight

12lb

Cases per Pallet

72 (9/8)

48 10.5lb 1

Case Cube

0.63ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF CANADA

Total coliforms:	< 10 000 ufc/g
E.coli: < 100 ufc/g
Salmonella: absence in 25g
Listeria spp.: absence in 25g
Listeria monocytogenes: absence in 25g
Bacilus Cereus: <1000 ufc/g
Staphylococcus aureus:	<1000 ufc/g

Microbiological

Flaky pastry with 100% butter, with blueberries, jam 
and cream cheese filling.  Pre-proofed and 
preglazed and ready to bake.

NutritionPhysical

Length: 4.02" (10.2 cm);
Width: 2.36" (6 cm);
Height: 0.79" (2 cm)
Net: 102g

Organoleptic 

UPC code

Allergens

CONTAINS WHEAT, EGG, MILK.

Certificates and Claims

KOSHER
GMO FREE

GG-3348
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