Croissapts
& Pastries
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White Toque brings the Parisian corner bakery to your location.
Choose from our full line of high quality croissants and pastries.
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« READY TO BAKE

PROOFING

CROISSANTS & PASTRIES

Minis

58124  |Mini apple turnover 120/1.230z 16-18" | 3509F
58145  |Mini raisins roll 240/1.240z yes 16-18" | 3509F
58146  |Mini apple raspberry turnover 120/1.410Z7 yes 16-18" | 3500F
58148  [Mini butter croissant 100/1.410z yes 15-18" | 3509F
58133  [Mini croissant chocolate 120/1.410z yes 14-16" | 3500F
58134  |Mini croissant apricot 120/1.410z yes 14-16’ | 3500F
58135  [Mini croissant raspberry 120/1.410z yes 14-16’ | 350°F

58126

58131

58136

58137

58142

58147

58110

Butter croissant curved 80/3.170z
Multigrain butter croissant 55/2.820z
Butter croissant large 50/2.470z
Harmony choc croissant 80/2.640z
Large apple turnover 48/3.520z

Nut nougat croissant 64/3.520z

Butter brioche 6/140z

EGG-
WASHED**

yes

yes

yes

yes

yes

yes

yes

TIME**

15-18

15-18'

15-18

15-18

25’

25’

5-6'

COOKING COOKING

TEMP.

:

3500F
3500F
3500F
3500F
3500F

3500F

BRIOCHES

3200F

***Cooking time is based on convection ovens.

Shelf life: 9 to 12 months.




PROOFING  EGG-  COOKING COOKING

CROISSANTS & PASTRIES

58400  |Large chocolate croissant 140/2.820z 2 H no | 15-18| 350°F
58401 [Large butter croissant 140/2.820z 2H no | 15-18"| 350°F
58402 |Large raisin roll 120/3.530z 2V2H| no | 18-20"| 350°F
58403  |Almond triangle 84/3.530z 2H yes | 18-20" | 350°F
58404  |Mini butter croissant 400/0.71oz -WCl | 1 1/2 H| yes | 13-15"| 350°F

*Proofing: 800F / 75 % humidity or at room temperature until size doubles.
**Products that are not ?g -washed: glaze with whole beaten egg just before baking.
***Cooking time is based on convect:on ovens.

Shelf life: 12 months.

PROOFING EGG- COOKING COOKING
* THAW AN D SERVE TIME* WASHED**  TIME*** TEMP.

PASTRIES

58800 |[Apple strudel pre-sliced 36/5.640z

BRIOCHES

58111 Parisian brioche 45/1.60z

58112 |Nanterre mini brioche 40/2.30z

Thaw at room temperature for 1 to 2 hours before serving.

Shelf life: 12 to 17 months.




The great taste of French butter pastries now comes with storage saving and easy handling.

BAKE'UP S T gt
CROISSANTS

58143 Mini croissant Bake"Up 200/0.880z yes 15-18" | 340 -
3559F

58144 Mini chocolate croissant Bake’Up 180/1.060z | yes 15-18" | 340 -
3559F

58149 Butter croissant Bake’Up 130/1.410z yes 15-18" | 340 -
3559F

***Cooking time is based on convection ovens.

Shelf life: 9 to 12 months.

White Toque is a leading importer of specialty products in North America.
We work closely with major manufacturers and production
facilities worldwide to deliver the highest quality and unique products
to the market.
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20th ANNIVERSARY
1992 - 2012

Corporate Headquarters: 11 Enterprise Ave North Secaucus, NJ 07094

T:201-863-2885 or 800-B- FROZEN F:201-863-2886
West Coast: 1505 Webster St. Alameda, CA 94501

T:510-748-0452 F:510-748-0406

Email: info@whitetoque.com www.whitetoque.com
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