
 

PROOF & BAKE CROISSANT 
1.25 OZ 

 

BANNETON BAKERY Swedesboro NJ 08085   Tel: 856-241-9028  www.BannetonBakery.com 
Version 8-31-15 

 

Product #: 1008 GTIN: 8 99169 01008 7 

270 Pieces per case 1.25 oz. per piece 

Store in freezer at 0°F or less Frozen Shelf Life: 90 days 

 

 
 

 

 

INGREDIENTS: UNBLEACHED ENRICHED 
WHEAT FLOUR (WHEAT FLOUR, MALTED 
BARLEY FLOUR, NIACIN, REDUCED IRON, 
THIAMINE MONONITRATE, RIBOFLAVIN, 
FOLIC ACID), WATER, MARGARINE (PALM AND 
PALM KERNEL OIL, SOYBEAN OIL, WATER, 
SALT, VEGETABLE MONO & DIGLYCERIDES, 
POLYGLYCEROL ESTER, SODIUM BENZOATE 
AND POTASSIUM SORBATE, SOY LECITHIN, 
NATURAL & ARTIFICIAL FLAVORS, BETA 
CAROTENE, VITAMIN A PALMITATE ADDED), 
BUTTER, FRESH MILK, SUGAR, EGGS, YEAST, 
SALT, ASCORBIC ACID, ENZYMES. 

 
Allergens: Wheat, Soy, Milk & Eggs 
May also contain trace amounts of Almond, Pecan 

& Sesame Seed  
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BAKING INSTRUCTIONS 
PROOF THEN BAKE 

1) Store in freezer at 0°F or less 

2) Spread pieces on parchment paper 

3) Proof  till about double in size. 

4) Bake @ 350°F  till golden brown,  

5) Adjust baking times  to account for the way your oven bakes product 

6) Allow products to cool completely  

 
FROZEN 

 

FULLY BAKED 

 

 
  


