
Bridor

32946 - Chocolate Croissant Large
Our Eclat de Terroir Pain au Chocolat is made exclusively with pure butter and gentle lamination
processes for pastry dough of exceptional quality in terms of texture and flavor. Complemented
with the richness of our premium chocolate, this recipe brings a unique delight to your table.
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Our Eclat de Terroir Pain au Chocolat is made exclusively with pure butter and gentle
lamination processes for pastry dough of exceptional quality in terms of texture and
flavor. Complemented with the richness of our premium chocolate, this recipe
brings a unique delight to your table. Enjoy a moment of pleasure tasting our French
heritage and know-how with every bite

UNBLEACHED ENRICHED FLOUR (WHEAT
FLOUR, FERROUS SULPHATE,
NICOTINAMIDE, THIAMIN MONONITRATE,
RIBOFLAVIN, FOLIC ACID), BUTTER (CREAM),
WATER, CHOCOLATE (SUGAR, COCOA MASS,
COCOA BUTTER, SOY LECITHIN, NATURAL
VANILLA FLAVOR), SUGAR, YEAST, WHOLE
MILK POWDER, WHEAT GLUTEN, SALT,
EGGS, FOOD ENZYMES (AMYLASES,
XYLANASES), ASCORBIC ACID. CONTAINS :
WHEAT, MILK, SOY, EGGS. MAY CONTAIN:
SESAME, TREE NUTS.

Contains:

Free From:

Brand Manufacturer

Bridor Bridor USA Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

419280003746 33624 32946 03419280023390 90/2.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

15.3lb 14.06lb France Yes

Shipping Information

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

15.4in 11.4in 9.8in 1ft3 10x8 238days -5°F / -2°F

Once baked, the product can stay at
ambient temperature for 1 day
UNIT UPC: 419280003746

dessert; snack; breakfast

Thaw product 20 min at ambient
temperature. Bake in a convection
oven for 15-18 min at 329F
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