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920024 - Puff Pastry Dough 15 X 23 Inch
PUFF PASTRY DOUGH SHEET 15"X23" TRAY BULK PACK 1/9/26.6 OZ

Certified Kosher Dairy. No Partially Hydrogenated Oils.
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PUFF PASTRY DOUGH SHEET 15"X23" TRAY BULK PACK 1/9/26.6 OZ.                                      
Certified Kosher Dairy. No Partially Hydrogenated Oils.                                  
Peanuts, Tree Nuts, Eggs, Milk, Fish, Crustacean, Soy, Sesame Seeds, Shellfish.  The perfect puff pastry for your culinary creations.
Breakfast, lunch or dinner, Pennant Puff Pastry dough can be the start of an exceptional dessert or meal. Backed by a 25-year tradition
of excellence, we set the industry standard for quality and consistency. Pennant Puff Pastry dough rises higher, for a crispy crust and
soft interior Its no-mess and no-fuss convenience minimizes preparation time Our unique formula provides a puff pastry with a palate
pleasing flaky texture that allows your signature creations to puff to perfection

ENRICHED BLEACHED FLOUR (BLEACHED
WHEAT FLOUR, MALTED BARLEY FLOUR,
NIACIN, IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID), WATER, SOYBEAN
OIL, HYDROGENATED PALM OIL, PALM OIL,
CONTAINS 2% OR LESS OF: SALT, WHEAT
GLUTEN, DOUGH CONDITIONER (SODIUM
STEAROYL LACTYLATE, CALCIUM SULFATE,L-
CYSTEINE HYDROCHLORIDE), MONO- AND
DIGLYCERIDES, MONOCALCIUM PHOSPHAT E,
COLORS ADDED (ANNATTO, YELLOW 5,
YELLOW 6, RED 40), ARTIFICIAL FLAVOR.
CONTAINS: WHEAT. MADE IN A FACILITY THAT
ALSO PROCESSES EGG, MILK, SOY.

Contains:

Free From:

Brand Manufacturer

Pennant Dot Foods

UPC MFG # SPC # GTIN Pack Pack Desc.

920023 920024 10019025920023 9/26.6 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

16.5lb 15lb United States Yes

Shipping Information

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

24.88in 17.25in 2.38in 0.59ft3 4x13 234days -5°F / -2°F

Dough sheets are packed with
parchment paper between each
sheet, shrink wrapped, and placed
in a case. Store frozen.

puff pastry applications

Bake - INSTRUCTIONS FOR USE: 1. Thaw dough
in plastic wrapper in cooler (35-40F) for 24
hours. Make sure dough is completely thawed
before sheeting. 2. Cover unused dough and
place immediately in cooler; use within 48
hours. 3. Bake large items at 370-380F until
golden brown. Bake small items at 380-400F
until golden brown.
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- By Measure

0mcg

0mg

0.64g

0.16g 0g 0mg

19.41g 7.86g 1.23mg

3.39 0.34g 40mg

253 17.8g 133.6mg


