&\
\ READY TO BAKE HAM & CHEESE CROISSANT / CROISSANT
6 / ITEM: RHCCL-45
(o JAMBON FROMAGE SUISSE
homemade style ham and swiss cheese filling / garniture style
LEC DQEU ISINE maison au jambon et au fromage suisse LARGE GTIN14 00878530002074
Quantity per box: 45 pieces
Weight per piece: 3.00 oz 85.05 g
Net Weight box: 8.44 Lbs 3.83 Kg
Box Length 18 in 45.7 cm
Box Width 10 in 25.4 cm
Box Height 7 in 17.8 cm

US MARKET INGREDIENT LIST

Enriched Flour (Unbleached Wheat Flour, Malted Barley flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Unsalted Cultured Butter (Pasteurized Cream, Natural Flavors
(Lactic Acid, Starter Distillate)), Cream Cheese (Pasteurized Milk and Cream, Cheese Culture, Salt, Guar Gum, Carob Bean Gum, Xanthan Gum), Uncured Ham (Pork, Water, Brown
Sugar, Vinegar, Salt, Celery Powder, Seasoning (Sugar, Dehydrated Bell Peppers, Natural Flavors, Extractives of Paprika)), Water, Milk (Milk, Vitamin D3), Swiss Cheese (Pasteurized

Milk, Cheese Culture Salt, Enzymes, Cellulose), Sugar, Yeast, Whole Egg (Whole Egg, Citric Acid), Wheat Gluten, Salt, Dough conditioner (Vital wheat gluten, Xanthan gum, deactivated

yeast, Ascorbic Acid, enzymes), Mustard (Distilled Vinegar, Water, #1Grade Mustard Seed, Salt, Turmeric, Paprika, Spice, Natural Flavors and Garlic Powder)

CANADIAN ENGLISH INGREDIENT LIST

Ingredients: Unbleached enriched flour, Cultured butter, Cream cheese (milk, cream, bacterial culture, salt, guar gum, carob bean gum, xanthan gum), Uncured ham (pork, water, brown
sugar, vinegar, salt, celery powder, seasoning (sugar, dehydrated bell peppers, natural flavors, extractives of paprika)), Water, Milk, Swiss cheese, Sugar, Yeast, Liquid whole eggs (eggs,
citric acid), Wheat gluten, Salt, Dough conditioner (wheat gluten, xanthan gum, deactivated yeast, ascorbic acid, enzymes (alpha-amylase, xylanase)), Mustard (distilled vinegar, water,
mustard seeds, salt, turmeric, paprika, spices, natural flavors and garlic powder).

CANADIAN FRENCH INGREDIENT LIST

Ingrédients: Farine enrichie non blanchie, Beurre de culture, Fromage a la créme (lait, créme, culture bactérienne, sel, gomme de guar, gomme de caroube, gomme xanthane), Jambon cru
(porc, eau, sucre brun, vinaigre, sel, poudre de céleri, assaisonnements (sucre, poivrons déshydratés, arémes naturels, extrait de paprika)), Eau, Lait, Fromage Suisse, Sucre, Levure,
(Eufs entiers liquides (ceufs, acide citrique), Gluten de blé, Sel, Conditionneur de péte (gluten de blé, gomme xanthane, levure désactivée, acide ascorbique, enzymes alimentaires (alpha-
amylase, xylanase)), Moutarde (vinaigre distillé, eau, graines de moutarde, sel, curcuma, paprika, épices, ardmes naturels, poudre d'ail).

| ALLERGENS
CONTAINS MILK, WHEAT, EGG May Contain TREE NUT
Canadlaanrench: Blé, Orge, Lait, CEufs, Moutarde Canadian Fren'ch: Peut Noix
Contient contenir

Canadian English: Wheat, Barley, Milk, Eggs, Mustard Canadian English:

) i Tree nuts
Contains May contain

Nutrition Facts ——
- - All the approximate baking times are based on a Rotary Rack Oven, for which the temperature should
45 servings per container be adjusted to match our suggested baking time.
Serving size 3 ounces
(85.05g) Thawing : 40-50 min at 68° F/20°C Décongélation: 40-50 min & 68° F/20° C
] Baking Temperature: 350° F/177° C Température de cuisson: 3502F/177 °C
Ac";"l';ﬁ'es;_”m’ 260 Baking Time: 16-20 min Temps de cuisson: 16-20 min
> Before baking, make sure the product is not frozen hard to permit the heat to travel evenly throughout
% Daily Valus* the product.
> Bake the product to a golden brown.
Total Fat 179 22% )
> Raw and Ready to bake products must be baked to reach an internal temperature of 77°C (171°F) for
Saturated Fat  10g 80% min. 2 minutes.
TrangFat  0g > Avant la cuisson, assurez-vous que le produit n’est pas congelé a coeur pour permettre une diffusion
de la chaleur uniforme dans le produit.
55m
Cholesterol 9 18% > Faire cuire le produit jusqu'a ce qu'il soit brun doré.
Sodium 270mg 129%
> Les produits crus et prét a cuire doivent étre cuits pour atteindre une température interne minimale de
Total Carhohydrate 229 8% 77°C (171°F) pendant minimum 2 minutes.
Dietary Fiber  <1g 4%
Adjustments:
Total Sugars 49 Once the product is baked and completely cooled, if the center of the product is not fully baked but the
Includes 3g of Added Sugars 8% outside is the perfect golden brown, you'll need to lower
your oven temperature.
Protein 69 12% If the product is overly dry, it is baking too slowly. You'll need to raise your oven temperature.
|
Vitamin D Omeg 0% HANDLING INFORMATION
- S : i
Calcium 58mg 4% orage:  Keep Frozen, below OF Shelf li 150 Days (Frozen)
CODE AND DATES
Iron 2mg 10% On each label:
Potassium 67mg 0% Production date: MM/DD/YY Case UPC  00878530002074
Lot Number: XXXXXX (6 digits) Expiration date: MM/DD/YYYY
*The % Daily Valug (DV) tells you how much a On the box:
nufrignt in a serving of food contributes to a daily . . ) .
diet. 2,000 calories a day is used for general Production date: MM/DD/YY Production hour: HH:MM
nutrition advice. Box Number: XXXXXXXX (8 digits)
LECOQ
35 Union Avenue, Bridgeport, CT 06607
Phone: (203) 334-1010 / Fax: (203) 334-1800
www.lecogcuisine.com
Intructions may be subject to change without notice 11/4/2022
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