
PILLSBURY

207230 - Croissant Dough Butter S/O
Pillsbury(TM) 2.75 oz pinched croissants have buttery notes with a flaky
texture in a thaw, proof and bake format.
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Pinched croissants offered in a pre-formed, thaw, proof and bake format, making back-of-house preparation
minimal.
Unbaked croissants come in bulk packaging of 120 units per case, which works great for large operations.
A sweet, dairy flavor and buttery notes combine with multiple layers of tender dough to deliver a flaky croissant.
Made with all butter in between layers of rich dough.
Pillsbury(TM) croissants provide versatility across dayparts.

ENRICHED FLOUR (WHEAT
FLOUR, NIACIN, IRON, THIAMIN
MONONITRATE, RIBOFLAVIN,
FOLIC ACID), WATER, BUTTER,
YEAST, SUGAR, SALT, HIGH
FRUCTOSE CORN SYRUP, WHEY,
EGG WHITE, ASCORBIC ACID,
ENZYMES.

Contains:

Brand Manufacturer

PILLSBURY GENERAL MILLS-FROZEN

MFG # SPC # GTIN Pack Pack Desc.

32114 207230 10094562321144 1 120/2.75 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

22.8lb 20.6lb CAN Yes No

Shipping Information

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

19.7in 12.6in 6.9in 0.99ft3 7x8 372DAYS 0°F / 32°F

Croissant Dough is not ready-to-eat and must be
thoroughly cooked before eating. To prevent
illness from naturally occurring bacteria in
wheat flour, do not eat raw dough; wash hands
and surfaces after handling.

Suggested serving is 1 croissant.
Great for coffee shops, bakeries or
cafeterias.

BAKE DIRECTIONS: PLACE PRODUCT ON PARCHMENT LINED PAN. SPACE TO ALLOW FOR
EXPANSION DURING PROOFING WITHOUT TOUCHING EACH OTHER. THAW AT ROOM
TEMPERATURE FOR APPROX. 30-45 MINUTES, OR IN A COOLER (COVERED) OVERNIGHT. 
PROOFING: PLACE ON OPEN RACK AT ROOM TEMPERATURE (DO NOT EXCEED 85F) UNTIL
CROISSANTS REACH 1 1/2 TO 2 TIMES THEIR ORIGINAL SIZE. APPROXIMATELY 2-3 HOURS. 
--DO NOT USE PROOF BOX-- 
SPRAY OR LIGHTLY BRUSH TOP OF CROISSANT WITH EGG WASH (1 PART EGG 1 PART
WATER). 
BAKE TEMPERATURE (F) - CONVENTIONAL: 375, RACK: 350, CONVECTION: 330
BAKE TIME (MINUTES) - CONVENTIONAL: 19-24, RACK: 16-19, CONVECTION: 11-17
BAKE TIMES WILL VARY BY OVEN TYPE AND QUANTITY OF PRODUCT IN OVEN. ADJUST
BAKING TIME, IF NECESSARY, TO COMPENSATE FOR YOUR OVENS' UNIQUE
CHARACTERISTICS. REMOVE FROM OVEN WHEN GOLDEN BROWN. CROISSANTS WILL
COLLAPSE IF NOT THOROUGHLY BAKED.
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