BOULART.

CRANBERRY & CHOCOLATE
CIABATTA BUN

Chocolate and
cranberry bliss.




TECHNICAL

LENGTH
WIDTH

THICKNESS

Low in fat

No sugar added
Good source of iron
Free of trans fats
Vegan

PROJET
NON R4 sans

Project OGM

VERIFIED + VERIFIE

nonGMOproject.org » projetsansOGM.org

CRANBERRY &
CHOCOLATE
CIABATTA BUN

There's nothing better than our chocolate
cranberry bun. Just the right amount of
sweetness and perfect to toast and serve
with honey or butter. It's also pretty
delicious with brie cheese.

Product code: 43704

Flavor: O Cranberry & Chocolate
Units per case: 80

Calories per

85g portion: 280

Weight: 3.5 0z / 100 g

MINIMUM TARGET MAXIMUM
85cm / 3.35" 9cm / 3.5" 9.5cm / 3.75"
8 cm /315" 85cm / 3.35" 9cm /35"
3cm /12" 4cm /16" 5cm /2"

HANDLING INSTRUCTIONS:

This product is fully baked and blast frozen, not par-baked.

Method 1 (preferred method)
Place the bread directly from freezer to oven at 375°F for 5 minufes.
Let it rest 15 minutes to complete the thawing process.

Method 2
Let the bread thaw for 1to 2 hours
at room temperature and enjoy.
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