
BG601    White Baguette 22” 

Baking Procedures 
 
• Keep bread frozen, do not thaw or steam.  

Keep ventilation closed 
 
• Pre-heat oven to 375°F *Note: Oven 

temperature may vary oven to oven. Adjust 
baking time & temperature as necessary. 

 
• Place frozen bread directly onto sheet pans 

with baking paper 
 
• Baking time: 6 to 9 minutes or until golden 

brown 
 
• Cool down time: 20 minutes 
 
• Place in bags or bin and put out for sale 

ALLERGEN STATEMENT 
 

Allergen Warning: This product was 
made in a facility that may also pro-
cess common food allergens includ-
ing wheat. 

INGREDIENTS:  
ENRICHED WHEAT FLOUR 
(WHEAT FLOUR, MALTED BAR-
LEY FLOUR, NIACIN, REDUCED 
IRON, THIAMINE MONO-
NITRATE, RIBOFLAVIN, FOLIC 
ACID), WATER, SALT, CANOLA 
OIL, EXTRA VIRGIN OLIVE OIL, 
SUGAR, YEAST, DEXTROSE, 
ASCORBIC ACID, ENZYMES. 


