
Bakery de France

100335 - Multigrain Baguette
Baked with a blend of premium flours, our Authentic Multigrain Baguette offers traditional
"botus pointus" pointed ends paired with a crisp crust and light airy interior. Slice, tear or dip
your baguette! Pair with premium meats and cheeses to elevate your entre
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Baked with a blend of premium flours, our Authentic Multigrain
Baguette offers traditional "botus pointus" pointed ends paired with a
crisp crust and light airy interior. Slice, tear or dip your baguette! Pair
with premium meats and cheeses to elevate your entre

Unbleached, Unbromated Wheat Flour
(Malted Barley Flour, Niacin, Iron
(reduced), Thiamine Mononitrate,
Riboflavin, and Folic Acid), Filtered
Water, 
Golden Soaked Grains NON GMO
(Water, Molasses, Sugar, Oats, Sunflower
Seeds, Millet, Flax Seed, Cracked Wheat:
Contains 2% or less of: Lactic Acid, 
Sea Salt, Cultured Wheat Starch), Levain,
Rye Flour, Sea Salt, Yeast, Malt

Contains:

Free From:

Brand Manufacturer

Bakery de France International Food Corporation

UPC MFG # SPC # GTIN Pack Pack Desc.

F5409 100335 00048556054092 24/10 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

17.21lb 15lb United States Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

24.38in 16in 8.75in 1.98ft3 10x5 237days -5°F / -2°F

Retail End user: Consume within 2
days of purchase. Store at room
temperature in dry conditions and
in the original packaging

Slice, tear or dip your baguette! Pair
with premium meats and cheeses to
elevate your entre

Thaw products in their original packaging.
Bake 6-10 minutes in a preheated
convection or rack oven at 400F, or until
desired crust is achieved. If possible, add
steam for 10 seconds at the beginning of
baking to provide an extra shine.
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- By Measure

0mcg

0mg

1g

1g 0g 50mg

24g 0g 1.6mg

4 0g 10mg

120 1g 290mg


