
Chausson avec morceaux de pommes 130g

RTB Dutch Apple Turnover 72/4.5oz

FROZEN SAVORY

PAR-BAKED BREADS

READY TO BAKE CROISSANT AND DANISH
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Product Description

- Deep Frozen puff pastry, triangular turnover filled with apple chunks and 
springled with granulated sugar, ready-to-bake.

Pack and Case Specifications

Ingredients

 Directions

Storage and Shelf Life

WHEAT FLOUR, APPLE, WATER, NON HYDROGENATED PALM AND RAPESEED FATS, 
SUGAR, LEMON CONCENTRATE, RAISINS, NON HYDROGENATED PALM AND 
RAPESEED OILS, GLUCOSE SYRUP, SALT, MODIFIED STARCH, ACIDITY 
REGULATORS: CITRIC ACID AND SODIUM CITRATE, EMULSIFIER: MONO- AND 
DIGLYCERIDES OF FATTY ACIDS, CINNAMON, FLAVORS.

Oven

Defrost for about 20 minutes, place on a baking tray sugar side up and bake at 375ºF in a pre-
heated convection oven for 20-22 minutes or until golden brown.

Store in freezer below 0˚F (-18˚C), will keep up to 18 
months from manufacturing date.

Case Size (LxWxH)

23''x 15''x 5.4''

Case Gross Weight

24.25lb

Cases per Pallet

44 (4/11)

72 20.6lb 1

Case Cube

1.08ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF FRANCE

Enterobacteriaceae: <100 cfu/g
Yeast: <1000 cfu/g
Molds: < 1,000 cfu/g
TPC: 1,000,000 cfu/g
E.Coli: < 10 cfu/g
Staph aureus: < 100 cfu/g
Salmonella: Absence in 25g.

Microbiological

NutritionPhysical

Weight per piece: 4.55oz (130g).
Filling (34%) / Decoration (3.5%) / Dough (62.5%)

Organoleptic 

UPC code

Allergens

CONTAINS: WHEAT. PRODUCED IN A FACILITY USING TREENUTS, SOYBEANS, EGGS, 
AND MILK.

Certificates and Claims

BRC level A, IFS.
GMO Free

GG-3359
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