CASE GTIN

00773479402131

Product Code: 40213

PUFF PASTRY DGH SHEET (10

X15)

10in x 15in puff pastry dough sheet. Dough is layered for
a light airy texture once baked. Rich flavor profile.

SPECIFICATIONS & STORAGE

GTIN:

Kosher Certification:
Kosher Status:
Case Count:

Master Pack:

Net Case Weight:
Gross Case Weight:
Case Cube:

Pallet Pattern:
Serving Size:

Shelf Life from Manufacture:

00773479402131

COR

PARVE

15

CASE

14.063 LB

15.863 LB

0.582

10 Ti x 8 Hi (80 Cases/Pallet)
1/18 PASTRY SHEET (19g)
365 DAYS

Storage Method: Keep Frozen
Shelf Life Refrigerated, Prepared: 0 DAYS
Shelf Life Ambient, Prepared: 0 DAYS
Shelf Life Refrigerated, Thawed: N/A
Shelf Life Ambient, Thawed: N/A
Master Unit Size: 1502z

Case Dimensions: 1538 INL x 11.62 IN W x 5.62 IN H

PRODUCT INGREDIENTS

Nutrition Facts

18 Servings Per Container
Serving Size 1/18 PASTRY SHEET
(199)

Amount Per Serving

Calories 90

% Daily Value*

Total Fat 59 5%
Saturated Fat 2g 2%
Trans Fat Og

Cholesterol Omg 0%

Sodium 100mg 98%

Total Carbohydrate 9g 9%
Dietary Fiber Og 0%
Total Sugars Og

Includes 0g Added Sugars 0%

Protein 1g %

Vitamin D Omcg 0%

Calcium Omg 2%

Iron 0.6mg 0%

Potassium 10mg 15%

* The % Daily Value (dv) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

INGREDIENTS FOR US MARKET: ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, ASCORBIC ACID [ADDED
AS A DOUGH CONDITIONER], FOLIC ACID, ENZYME), MARGARINE (PALM OIL, WATER,
CANOLA OIL, SUGAR, MONO AND DIGLYCERIDES, CANOLA AND/OR SQY LECITHIN,
VINEGAR, NATURAL FLAVOR, COLORED WITH (ANNATTO) VITAMIN A PALMITATE, VITAMIN
D3), WATER, SALT. CONTAINS: WHEAT, SOY MAY CONTAIN EGGS, MILK, TREE NUTS AND
SESAME CONTAINS A BIOENGINEERED FOOD INGREDIENT

TIPS & HANDLING

100g Nutrition Facts

1. STORE FROZEN AT 0°F (-18°C) OR BELOW UNTIL READY TO USE. 2. REMOVE THE DESIRED
AMOUNT FROM THE SHIPPER. PARTIALLY USED BOX CAN BE SEALED AND STORED IN THE
FREEZER. 3. PLACE 2 DOUGH SHEETS ON A SILICONE PAPER LINED SHEET PAN. THAW AT
ROOM TEMPERATURE COVERED LOOSELY FOR APPROXIMATELY 15-30 MINUTES. 4. USE
DOUGH SHEETS TO FORM STRUDELS, NAPOLEANS, OR CUT TO DESIRED SIZE FOR
INDIVIDUAL PASTRIES. 5. BAKE PASTRIES AT 375-400°F (190-204°C) FOR
APPROXIMATELY 20 MINUTES IF UNFILLED, 30-35 MINUTES IF FILLED WITH FRUIT, UNTIL
GOLDEN BROWN. PASTRY MUST BE THOROUGHLY BROWNED ON ALL SIDES TO PREVENT
COLLAPSING WHEN COOL. 6. WHILE WARM BRUSH WITH GLAZE 7. WHEN COOL, FINISH
WITH A SPRINKLE OF CONFECTIONERIS SUGAR.

Calories 366.72
Protein 5.65G
Carbohydrates 36.35G
Sugars 0.81G
Added Sugars 0.51G
Sugar Alcohol 0G
Water 356G
Fat 22.08 G
Saturates 8.86 G
Trans Fat 0.26 G
Cholesterol 0 MG
Fiber 1.74G
Minerals
Ash 0.92G
Calcium 10.77 MG
Iron 2.55 MG
Sodium 416.3 MG
Thiamin 0 MG
Riboflavin 0 MG
Niacin 0 MG
Potassium 63.43 MG
Vitamin D 0 MCG
Folic Acid 0 MCG
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