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Spanish Specialties Croissants Pastel de Nata Bretzels Vegetable Lattice
Knots
Cheese Stick
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Croissants

22180
Butter Multi-grain
Croissant

55u/2.80z/8X9/20-30" Thaw
360°/15-20" Oven / 5.7 in.

Clean Label | 100% Natural | Made with Eggs

Made with Butter | No Artificial Flavors
No Preservatives | Vegetarian | Kosher

22175
Pain Au Chocolat
Croissant

80u/2.50z/8X9/20-30" Thaw
350-360° /15" Oven/ 3.14 in.

Made with Butter
No Artificial Colors, Flavors or Preservatives
Vegetarian | Kosher

Croissants

90127
Large
Curved Croissant

40u/3.350z/10x9 /20-30" Thaw.
340-360°/15-20" Oven / 4.13 in.
No Artificial Flavors | No Preservatives
Vegetarian | Hydrogenated Fat Free
RSPO Certified

69281
Chocolate
Croissant

50u/3.550z /10X9/15-30" Thaw.
520-355°/15-20" Oven / 4.65 in.
Made with Margarine | No Preservatives
Hydrogenated Fat Free

22133
Mini Paris
Butter Croissant

140u/ 0.9 0z /10x12/20-30" Thaw
360-370°/10-12' Oven / 3.54 in.

Made with Butter | No Artificial Color,
Flavor or Preservatives | Vegetarian

23721
Mini Butter Multigrain
Croissant

140u /0.88 0z /10x12 / 10’ Thaw
360-370°F / 10-12" Oven / 3.54 in.

Made with Butter | No Artificial Flavor
No Preservatives | Vegetarian
RSPO |Kosher
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00108
Mini Butter Croissants
260 pcs. / 0.88 0z / 10x12
330-350°F /12-15" Oven / 2.59 in.
Clean Label | Made with Butter

No Artificial Flavors or Preservatives
Vegetarian
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Pastel
de Nata

Authenticity and tradition period.
Exquisite delight with a smooth
puff pastry base presented

in several layers. Covered

with a soft and tasty custard

filling made with egg, sugar,

and milk.

Generous Egg Custard Filling
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64822 05157
Pastel de Nata Pastel de Nata Portuguese
Portuguese Egg Tart Egg Tart 4 Count
60 u./2.18 oz / 10x12 18px4u/8.30z/5x13
20-30" Thaw / 3.15 in. 20-30" Thaw /3.15 in.
No Artificial Flavors / Margarine Minimum order

No preservatives / Vegetarian quantity requested
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A wide yariety of ourDanish Sweet Pas,l;l 1es! TS ol
Wepresent the Bretzel family. New. formats+ Bretzel Pastry Thaw & Bake

32u/ 5.26 0z / 10x12 / 45-50" Thaw
375° / 19-20" Oven

and fillings to expand this range of delicibus-® 4 erepare thess Darish

y 4 % Clean Label | Made with Cage-Fre ]4:\ No Artific 11]H¢m1x . -
Panish pastry swirls. Made \\1th margdrinés Tal.» P g & No Preseratives | Vegetarian | Hydrogenated Fat Free esr;gzt“rsyh?neélgpésy nyour
orbutterfthe layered technique results, €% .

for 20 to 30 minutes, then
& : 4 baking for 15 to 20 minutes
¢ in a light, Spongey, tasty treatinstead

at 340-360°F.

of dotigh.
Defrost time
i B ¢B 20-30°
s Artisanal production method - . s ) . -
YA R (P 2 . ' il -~ Apple & Cinnamon Bretzel
i Top-_quahty lngl edlents _ 32u / 3.5507 / 1012 / 45-50" Thaw Oven temperoature
® =" v < e o . | R 5750 / 1920’ Oven 340-360°F
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Thaw the product completely
20-30 minutes. (Do not place
in proof box). We recommend
spraying the product with water
" . mist before placing trays
90131 in the oven. Place the pastry

Chocolate & Almond into the oven at 340-360° F.
Bretzel Pastry Bake for approximately 15-20
32u / 5.26 0z / 10x14 / 45-50" Thaw minutes until golden brown.

375° / 19-20’ Oven

425351
Raspberry Bretzel
32u / 4410z / 10x14 / 45-50" Thaw
375° / 19-20’ Oven




Spanish
Specialties

The most gourmet snack or dessert
which size makes them an easy treat

to take on-the-go! | 40480
: ) Authentic Spanish Bunuelos
Made with only the best and highest Puff Pastry Balls

1,5kg/ 0.38 0z / 8x10
30’ Desc./ 0,30 in.

Made with Butter | No Artificial Preservatives

guality ingredients: egg, cream, and milk.
pit,sweet an ough 1
stome ‘tbeable. =
he temptation.

Hydrogenated Fat Free | Vegetarian
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61405
Authentic Spanish Xuxo
Custard Filled Pastry
40u /2.26 oz / 8x15
60" Desc./ 0,31 in.

Clean Label | No Artificial Flavors or
Preservatives | Hydrogenated Fat Free
RSPO Certified | Vegetarian

67123
Authentic Spanish Cremadet
Créme Filled Puff Pastry

25boxes x 2u /1.94 oz

8x9 /40" Desc./3.15in.
Made with Butter | No Artificial Preservatives
Hydrogenated Fat Free | Vegetarian
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Made with Margarine

- Our baked garlic knots 82815 85015
: o . S Garli Garlic Knots
e hand-tied to perfection T earlic 8 Count Bags
o 5 o 28 bags /7.8 0z/ 5x7 96u /12 bags of 8
ery tlme g1Vlng th?m _ 25-30" Thaw / 370-375 °F 11.78 0z / 10x5
~' the artisan look you've come 810'Oven/5.25in. 1520 Thaw/ 400-425°F
-, Par-baked / Vegan / Dairy Free 5-7"Oven/3.25in.
tO eXpeCt The hand tylng = Made with Margarine Par-baked / Vegan / Dairy Free

creates a pull-apart roll
that lets the savory garlic
topping seep into the cr
brmgmg flavor into each

80013 86713
Garlic Knots Garlic Knots
Each knot is made 60u/1.502/10x7 192u/1.5 07/ 5x8
R 235 - 15-20" Thaw / 400-425°F 15-20" Thaw / 400-425°F
WILh our ustom—blende,d 5-7'Oven/3.25in. 5-7'Oven/3.25in.
* - . k . - 4 Vegan / Par-baked Vegan / Par-baked

E -
81352 81001
Knots White Whole
200u/1.30z/6x6 Wheat Knot Rolls
20-30’ Thaw / 400-425°F 120 u/ 10z /10x5
3-5"Oven/ 3.25in. 15-20" Thaw / 400-425 °F
Kosher / Vegan / Par-baked 5-7" Oven / 3.25in.
Kosher / Vegan / Par-baked
Hand-Tied,
Skiiots

- Easy assembly
- Ideal for cross merchandising

- Retail ready - Remove from freezer,
thaw and apply the sell by date

- 10 Day shelf life
- Consumer Convenience

- Foil bag to be placed in conventional oven,
heat and serve.

Danish pastry made
with margarine, filled
with spinach, fresh cheese
and a light touch of garlic.

64980
Vegetable Lattice Pastry
56 u/3.88 0z / 10x12 / 10-15" Thaw
360-375°F / 15-18' oven / 3.74 inch
No preservatives / Margarine
Vegetarian / Hydrogenated Fat Free

This new, deliciously irresistible
treat willbecome the star of
your savory pastry range. Made
the traditional way with light,
crisp butter puff pastry and
an exquisite creamy cheese
filling, they are twisted by hand
and sprinkled generously with
scrumptious Emmental cheese.

Cheese Stick

40u. / 296 0z / 10x17 / 15-20" Thaw
355°F / 17" oven / 10.43 inch
No preservatives / Margarine
Vegetarian / Hydrogenated Fat Free
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