
 Heritage Mini Beignet Plain 20g 4/35pc

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
4 35
Case Gross Weight Cases per Pallet

7.41 110 (10/11)
Case Cube BBD Code

Pack Net Weight 

6.17 ea
Case Size (LxWxH) 

15.71 x 11.65 x 7.17 

0.76 MM/DD/YYYY

Ingredients

WHEAT FLOUR, VEGETABLE OILS AND FATS (SUNFLOWER, RAPESEED, SALT), WATER, FRESH BARN EGGS, DEXTROSE, SUGAR, 
CONDENSED BUTTER, YEAST, SALT, WHEAT STARCH, WHEAT GLUTEN, MALTED WHEAT FLOUR, DEACTIVATED YEAST, THICKENERS 
(GUAR GUM, XANTHAN GUM), EMULSIFIER (MONO & DI-GLYCERIDES OF FATTY ACID), RAISING AGENT (DISODIUM DIPHOSPHATE, 
SODIUM BICARBONATE), NATURAL COLORING (BETA-CAROTENE), FLOUR TREATMENT AGENT (ASCORBIC ACID).

Allergens

CONTAINS: WHEAT, EGGS & MILK. MAY CONTAIN 
TRACES OF TREE NUTS..

Country of Origin

Product of France

Directions

Thaw and serve
Thaw product in its original packaging for an 
hour before merchandising or consuming the 
mini beignets. Must be enjoyed 3 days at room 
temperature after thawing.

Storage and Shelf Life

Store in freezer below 0°F (-18°C) during 18 
months. After thawing, keep refrigerated 7 days 
between 32 to 39°F (0 to 4°C) or 3 days at 
ambient temperature. Do not refreeze once 
thawed.

Physical

Tray net weight: 1.54lb (700g)
Unit net weight: 0.71oz (20g)

Organoleptic

Shape: round
Texture: typical of donut

Microbiological

Aerobic flora 30 ° C: <100 000 cfu/g
Bacillus cereus: <100 cfu/g
Yeasts / Molds: <1000 cfu/g
Escherichia coli: <10 cfu/g
Staphylococcus coag +: <100 cfu/g
Salmonella: absence/25g cfu/g
Listeria monocytogenes: absence/25g




