
1. Remove from box.

2. Place on a tray and bake for 4-6 minutes at 200
o
C.

3. Return any unused frozen croissants to the freezer immediately.

Halal: Certified 

Kosher: Not Certified 

Vegan Not suitable

Vegetarian: Suitable

NUTRITION INFORMATION

Serving size: Approx. 26 g

Energy

         - saturated

Sodium

GMO Statement: This Product does not require Labelling as a genetically modified food in accordance with the Australian/NZ 

Food standards Code Volume 2, Section 1.5.2

Storage: Store at or below minus 18
o
C.

If contents become thawed, use as soon as possible. Do not refreeze.

Frozen Shelf life: 18 months from date of manufacture

Transport: The product should be transported in accordance with the recommended Code of Practice for handling  

merchandising Frozen Foods such that product temperature and integrity is maintained at all times.

Sara Lee Holdings Pty Ltd Authorised by:     Tanya Crampton

(Administrator Appointed)

Servings per package: Approx. 95

8.0 g

16.5 g4.3 g

Average Quantity

Per 100g

387 kJ 1490 kJ

Customer Specification                                                                                                        

Product code - 8262                                                                                                                            

Pack Code - 6010012560

Sara Lee Mini Croissants - 2.5kg                                              

SERVING INSTRUCTIONS:

93 mg

Date Issued: 09.11.23

This specification is valid at the time of issue. Check packaging for most up to date information. Please request updates as required.

        - sugars

Made in Australia

1.8 g 7.1 g

357 mg

APPROXIMATELY 95 CROISSANTS. QUANTITY IN CARTON MAY VARY.

Per serve

Average Quantity

Carbohydrate 11.1 g 42.7 g

2.8 g 10.8 g

Protein 2.1 g

Fat, total

INGREDIENTS: 
Wheat Flour (Thiamine), Butter (19%) (Milk), Water, Milk Solids, Sugar, Yeast, Salt.

Contains Wheat, Gluten, Milk.

May Contain Soy, Tree Nuts.

NO ARTIFICIAL COLOURS, FLAVOURS OR PRESERVATIVES.


