
Bridor

52267 - Butter Croissant Large
Our Eclat du Terroir croissant is one of a kind: a pure butter premium recipe for a
beautiful golden colour, crisp, moist, and smooth texture with airy layers and a
refined note of caramel.
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Our Eclat du Terroir croissant is one of a kind: a pure butter premium recipe for a
beautiful golden colour, crisp, moist, and smooth texture with airy layers and a
refined note of caramel. This recipe brings a unique delight to your table. Enjoy a
moment of pleasure tasting our French heritage and know-how with every bite. This
is the perfect way to start the day.

WHEAT FLOUR, BUTTER
(CREAM), WATER, SUGAR, YEAST,
WHOLE MILK POWDER, SALT,
WHEAT GLUTEN, EGGS, FOOD
ENZYMES (AMYLASES,
XYLANASES), ASCORBIC ACID.
CONTAINS: WHEAT, MILK AND
EGG. MAY CONTAIN: TREE NUTS
AND SOY

Contains:

Free From:

Brand Manufacturer Product Category

Bridor Bridor USA Inc. Croissants Baked & Par Baked

UPC MFG # SPC # GTIN Pack Pack Desc.

3419280012561 34000 52267 03419280017689 60/2.8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.54lb 10.58lb France Yes

Shipping Information

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

15.4in 11.4in 9.6in 0.98ft3 10x8 238days -2°F / -5°F

Shelf life cooked product : 1 day at
ambient temperature

breakfast; snack; sandwich

Thaw 30 min at ambient
temperature. Bake 15-18 min in a
convection oven, at 329F
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270 16g 340mg


