
Bridor

76100 - Mini Fussette Pain Baguette
Elegance and finesse characterise this product with a traditional artisanal recipe. Its
beautiful visual is created though manual scoring. Dried fruit, almond and cherry flavors
with a subtle lactic touch refine the product for a truly pleasurable tasting experience.
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Elegance and finesse characterise this product with a traditional artisanal recipe. Its
beautiful visual is created though manual scoring. Dried fruit, almond and cherry
flavors with a subtle lactic touch refine the product for a truly pleasurable tasting
experience. Enjoy a moment of pleasure tasting our French heritage and know-how
with every bite of this baguette

WHEAT FLOUR, WATER, SALT,
YEAST, DEACTIVATED YEAST,
WHEAT GERM, MALTED WHEAT
FLOUR.
CONTAINS: WHEAT. MAY
CONTAIN: MILK, TREE NUTS,
EGGS

Contains:

Free From:

Brand Manufacturer

Bridor Bridor USA Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

3419280007598 32913 76100 03419280020191 50/1.6 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.74lb 4.96lb France No

Shipping Information

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

15.7in 11.7in 5.8in 0.62ft3 10x14 297days -5°F / -2°F

Shelf life cooked product : 1 day at
ambient temperature  UNIT UPC:
3419280007598

The perfect accompaniment for a
special lunch or dinner or sandwich

Bake 6-7 min in a convection oven,
at 410F
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