
Bridor

106390 - Puff Pastry Sheets Docked
Puff Pastry Sheets Docked Small. Get Creative and facilitate your operations while
ensuring highest quality standards with our convenient puff pastry dough sheets.
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Puff Pastry Sheets Docked Small

UNBLEACHED ENRICHED FLOUR
(WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, IRON, THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC
ACID), BUTTER (CREAM), WATER,
SALT, VINEGAR (WHITE DISTILLED
VINEGAR, WATER), WHEAT GLUTEN,
XANTHAN GUM, YEAST, EGGS,
ASCORBIC ACID, FOOD ENZYMES
(ALPHA-AMYLASE, XYLANASE).

Contains:

Free From:

Brand Manufacturer

Bridor Bridor USA Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

PSDS-20 106390 00878530001305 20/24 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

31.09lb 29.98lb United States Yes

Shipping Information

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

26in 17in 3in 0.77ft3 3x20 176days -5°F / -2°F

Store in original packaging. Maintain
freezer temperature between 0F to
-12F ( -18 C  -24 C
Shelf life baked product : 48 hours

Great puff sheet to make Napoleon
or Millefeuille

Thaw at room temperature 30 MIN.
Proofing not required
Baking time 12-15 MIN at 232C (450F)
Raw and Ready to bake products must be
baked to reach an internal temperature of
77C (171F) for minimum 2 minutes.
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