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P R O D U C T  D E T A I L S

Gagne Foods |  25 Wing Farm Parkway| 207.386.5071| gagnefoods.com

B A K I N G  I N S T R U C T I O N S

• Keep frozen until ready to bake, DO NOT THAW BEFORE 
BAKING

• Bake until light golden-brown on the outside and flaky in 
the middle.

• Suggest to customers to reheat at 400 ° for 5 mins.

H A N D L I N G  I N S T R U C T I O N S

Contains: Dairy, Wheat.  
This product was produced 
in a facility that processes 
products containing: Tree 
Nuts, Eggs, Soy
Intended Use: Product is 
ready to bake from frozen, 
bake off product before 
consuming.

A L L E R G E N S

Baked weight spec ranges are standards set by Gagne Foods 
following our instructions.  Ovens vary, please test at store level.
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Cream Cheese Biscuits (60 /5.5 oz) 
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Enriched Wheat Flour (niacin, reduced iron, thiamin 
mononitrate, riboflavin, folic acid, malted barley flour), 
Whole Milk, Butter (butter fat, solids, water), Cream 
Cheese (Pasteurized Milk and Cream, Cheese Culture, Salt, 
Carob bean gum), Cane Sugar, Baking Powder (Calcium 
acid pyrophosphate, Sodium bicarbonate), Salt, Sea Salt.

I N G R E D I E N T S

60 5.5oz 899119000595 2.75” x 3” x 1”             4.95 oz +/- 0.25 oz          3.25” x 3” x 2”
+/- 0.25” +/- 0.25” 

14.695” X 9.82” X 4.89”     0.41 cu ft 20.63 lbs 21.47 lbs 365 days (best if used by           3 days
MM/DD/YY)

Case Packaging Description:  100% recycled material corrugated box containing 4 slip sheeted, shrink-wrapped layers of 15 biscuits

48” X 40” X 59.29” 2874.04 lbs 65.88 cu ft 12 / 11           089911900000007

CONVECTION OVEN

CONVENTIONAL OVEN

385 for 27 mins

400 for 27  mins


