
frozen French butter croissants

Our pure French butter croissants are proven,
frozen and ready for baking. For best results,
defrost for 1 hour at room temperature before
baking at 175°C -180°C for 14-22  minutes
(depending on size). No steam required. For
distinctive European appearance, apply egg wash
before baking.

Butter Croissant Straight 15gr
15gr

Butter Croissant Straight 30gr
30gr

Butter Croissant Straight 40gr
40gr

Butter Croissant Straight 60gr
60gr

Butter Croissant Closed 70gr
70gr

Butter Croissant Curved 90gr
90gr
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ready to use dough Our Pure French Butter dough is fully-proven, frozen
and ready to use.
Defrost at room temperature before shaping and baking.

Mini Danish Square 30gr
30gr

8cm x 8cm

Large Danish Square 60gr
60gr

12cm x 12cm

Danish Stick 40gr

30cm x 3cm
40gr

Butter Croissant Triangle 65gr

14cm x 14cm x 13cm
65gr
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