
Mini Beignets Cocoa-Hazelnut 3/35pc (25g)

Product Description

Ready to eat and adapted to all moments of the day, treat 
yourself with these mini beignets that have a perfect soft butter 
dough.

Pack and Case Specifications Certificates and Claims

Packs per Case Unit per Pack GMO Free
Halal3 35

Case Gross Weight Cases per Pallet

6.79 140 (10/14)
Case Cube BBD Code

Pack Net Weight 

1.93 lb
Case Size (LxWxH) 

15.51 x 11.57 x 5.43 

0.56 DD.MONTH.YYYY (with
month in letters)

Ingredients

WHEAT FLOUR, HAZELNUT-COCOA FILLING (SUGAR, RAPESEED OIL, HAZELNUT PASTE, NONFAT DRY MILK, MEDIU M FAT COCOA, 
COCOA LIQUOR, SUNFLOWER LECITHIN, NATURAL VANILLA FLAVOR), PALM OIL, EGGS, DEXTROSE, SUGAR, ANHYDROUS MILK FAT, 
RAPESEED OIL, YEAST, IODIZED SALT (SALT, POTASSIUM IODATE), MODIFIED POTATO STARCH, MONO- AND DIGLYCERIDES OF FATTY 
ACIDS, PALM FAT, WHEAT GLUTEN, NATURAL BUTTER FLAVOR, ASCORBIC ACID.

Allergens

CONTAINS: WHEAT, EGGS, MILK & TREE NUTS 
(HAZELNUTS)..

Country of Origin

Product of Czech Republic

Directions

Thaw and serve
Thaw product in its original packaging for 90 
minutes at ambiant temperature (64.4 to 78.8°F) 
before merchandising or consuming the mini 
beignets. Must be enjoyed 2 days at room 
temperature after thawing.

Storage and Shelf Life

Store in freezer below 0°F (-18°C). Frozen total 
shelf-life: 18 months from production date. After 
thawing, keep refrigerated 7 days between 32 to 
39°F (0 to 4°C) or 2 days at ambient temperature. 
Do not refreeze once thawed.

Physical

Tray net weight: 1.93lb (875g)
Unit net weight: 0.88oz (25g)
Unit diameter: 19.7" (50mm +/-5)
Unit height: 1.4" (35mm +/-5)

Organoleptic

Shape: round
Texture: typical of donut

Microbiological

Total mesophilic germ count: <1,000,000 cfu/g
Bacillus cereus: <10,000 cfu/g
Yeasts: <10,000 cfu/g
Molds: <10,000 cfu/g
E. coli: <100 cfu/g
Staphylococcus aureus: <1,000 cfu/g
Salmonella: not detected/25g
Listeria monocytogenes: not detected/25g




