Preminum Line

Exquisite pastrics combining our light Haky
dough with unique fillings such as Maple
syrup, Lemon moussé, double Belgian
chocolate, toffec with pecans and blackberry
créme topped with pralines.

SYSCO METRO NY HAS THE AREA’S LARGEST SELECTION OF
Schulstad European Pastries

Keep frozen, bake in preheated 360 degree convection oven for 15-18 min,

Pack/SteE ITEm # Piack/Sizg ITEM#

*Apricor Crown 48 3.2 oz, 3353304 Mimi Raspberry Crown 120/ 1.5 oz, 4104394
Raspherry Crown 48/320z. 7767701 Mini Cheese Plait 120/ 1.4 oz, 4104220
.-'Ippurn’ Crowt 48 /3.2 gz, TT6TIRT Mini Maple Pecan Plait 1207 1.5 oz, 4272043
Fanilla Créme Crown 48/ 320z TIOTTTS Mini Apple Coronet 120/ 1.5 oz. 0673913
Cinramaon Swirl 48 ' 3.00z. TT6TRIT Minl Cinnamon Swirl 120/ 1.5 oz, 4104139
Cheese Plait 48340z  TI6TRT4 Miri Vanilla Crovwn 120/ 1.5 oz, 4375721
Maple Pecan Piait 48 F3.4 0z,  BO65465 Selection Case 120/ 1.50z. 2437176
Double Chocolate Plait 4% /3.1 0z, 9485814 {As=zorted Minis)
Lemion Créme Fan 48 3.0 0w, (0814533 Vanilla Créme, Maple Pecan, Cinnamon
Taffee Pecan Swirl 48 F35 0z 0048041 Rospherry and Apple
*Riaciherry Créme Fan 48 ' 3.2 02 SEA2 166

FEATURES BENEFITS

Pre-Proofed technology CGioes directly from freezer to oven & saves time

Lavered pillow packaging Protects product in storage and transit

In-case icng and glazing bags Finmish pastry easily at no extra cost

Fifteen to twenty minutes baking time Quick turnaround and mimmal waste

Made with 24-layer Danish dough Results in a crisp and flaky finished product

Made in Denmark Distinguish from typical American Danish

Contact your 8YSCO sales representative or call 5YSCO at 201 433-2000



