
INFORMATION
 New York Style Roll

PRODUCT DETAIL SHEET

KEY ATTRIBUTES

HANDLING

INGREDIENTS & NF

at 0ºF

36 u  2.19 oz   10x15
20-30’

INGREDIENTS: WHEAT FLOUR, BUTTER (CREAM), WATER, SUGAR, YEAST, SALT, 
WHEAT GLUTEN, WHEAT STARCH, DOUGH CONDITIONER 
(ASCORBIC ACID).

CONTAINS: WHEAT, MILK.

MAY CONTAIN TRACES OF: TREE NUTS (ALMOND, HAZELNUT, 
WALNUT), EGGS, SOY.

New York Style Roll

36 pcs.

2.19 oz (62g)

Bulk Pack

Not applicable

4.92 lbs.

5.58 lbs.

0.50

15.35” x 11.34” x 5.00”

10

15 

365 days

Keep Frozen at 0º F

Best Use By Dates
Calendar Format – DD/MMM/YYYY

Non-Kosher

Spain

Frozen Baked Coated Pastry | Clean Label
Made with Butter | No Artificial Flavors
No Preservatives | Suitable for Vegetarians

DESCRIPTION 

 

CASE PACK 

UNIT WEIGHT 

PACK CONFIGURATION 

CASE UPC # 

CASE GTIN # 

RETAIL UPC # 

NET CASE WEIGHT 

GROSS CASE WEIGHT 

CASE CUBE 

CASE DIMENSIONS
(L x W x H) 

BLOCK
(cases per layer) 

TIER
(# of layers per pallet) 

FROZEN SHELF LIFE 

STORAGE TEMPERATURE 

DATE CODING 

KOSHER CERTIFICATION 

COUNTRY OF ORIGIN 

ADDITIONAL ATTRIBUTES

Allow fully baked product to thaw completely, to 
room temperature, before packaging or serving. 
For best results thaw out on pan (do not refrigerate 
as this will dry out product)

Thaw approx. 20-30 minutes.

Merchandise as desired once product has 
reached room temperature.
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1 DayAMBIENT SHELF LIFE 

3.74”  

3 To Fill: Use piping tip to poke 4 holes on top of 
the New York Roll, then fill will with chocolate 
ganache, Nutella or a custard.

4 Melt chocolate or white chocolate wafers in 
microwave safe bowl as per direction or with a 
double boiler. When using a double boiler, over a 
medium heat and bring water to a very gentle simmer. 
Place a heatproof bowl on top of the pot so that it fits 
snugly but doesn't touch the water. Lower the heat to 
a very gentle simmer. Add wafers to the bowl, then leave 
to melt for 4-5 mins, stirring regularly. Dip half of the New 
York roll in the chocolate and top with chocolate curls, nuts 
or sprinkles   Set aside until chocolate hardens.


