Frozen Bread

908 Sweet Petite Duchess Yeast Rolls
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360 | 1.30 | 10x5 8-12 | 20-25 | 320- 7-8
pcs 0z. hr 325
HANDLING

To ensure best results, pan the entire box of Duchess
“Best when panned-out the night before baking”.

Pan 6x8 and place in rack.

Place rack in cooler at 36 degrees F

In store Bakeries with Rack Ovens

Next day...Pull pans of product as needed. Proof

to 1 1/2 inches high. Bake in Rack Oven at 325 degrees F
for 7 to 8 minutes with steam.

Cool completely before packaging.

Restaurant Customers with Convection Oven
Next day... 1 hour before store opening, remove one
rack from cooler. Bake in convection

oven as needed, at 325 degrees F for 7 to 8 minutes
Brush with butter flavored was...SERVE HOT!
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