
CROISSANT SANDWICH
SAVORY SAUSAGE

WITH EGG & CHEESE

12 CT / 4.6 oz / 130g per unit
Individually Paper Wrapped

Our flaky, butter croissant is paired with a real egg, 
melty cheddar cheese, and 100% natural pork sausage.

PRODUCT INFORMATION

UPC 860007219962

GTIN 10860007219969

SKU 10860007219969

CASE INFORMATION

Gross Weight 4.14 lbs

Net Weight 3.59 lbs

Pieces per Case 12

Ingredients: Croissant (enriched flour 
[wheat flour, enzyme, ascorbic acid, 
niacin, reduced iron, thiamine 
mononitrate, riboflavin, folic acid], 

water, butter [cream], sugar, yeast, salt, 
malted barley flour), Fried Egg Patty 
(whole egg, salt, citric acid), Cooked 
Sausage Patty (pork, water, less than 2% 
of pork broth with natural flavor, salt, 
spices, yeast extract, oat fiber, sugar, 
vinegar powder, natural flavor 
[seasonings]), Cheddar Cheese Slice 
([pasteurized milk, cheese culture, salt, 
enzymes], water, cream, lemon juice 
concentrate, salt, pectin, paprika & beta 
carotene [color]).

Contains Egg, Milk, Wheat. 
Manufactured in a facility that uses soy 
ingredients.

CASE SIZE

Length 13.3 in

Width 8.3 in

Height 5.8 in

Case Cube 0.371 ft³

PALLET

Tie 16

High 7

Cases Per Pallet 112

SHELF 
LIFE*

STORAGE

Frozen 547 days 0ºF or less

Refrigerated 7 days
32ºF min, 
40ºF max

Hot Box 4 hours 145ºF min

KEY PRODUCT ATTRIBUTES

• 18g Protein
• Scratch Made With Real Butter
• All-Natural Pork Sausage
• Made With 100% Real Egg

• No artificial flavors, colors, or 
preservatives

Date: 06/18/2024
Rev: V1

©MDBC LLC.
Baltimore, MD 21201
Made in USA

Restaurant Born & Bread

masondixiefoods.com
info@masondixiefoods.com Page 1 of 2

REAL FOOD.
REAL QUICK.

YYDDD-A-# HH:MM

Date of manufacture :
YY = Last 2 digits of year
DDD = Julian day
A = Alpha for facility
# = Line number 
HH:MM = Military time

LOT CODING

*See 2nd page for more information



CROISSANT SANDWICH
SAVORY SAUSAGE

WITH EGG & CHEESE

12 CT / 4.6 oz / 130  per unit
Individually Paper Wrapped

Our flaky, butter croissant is paired with a real egg, 
melty cheddar cheese, and 100% natural pork sausage.

HEATING INSTRUCTIONS (leave sandwich in wrapper)

Restaurant Born & Bread

Heating Device
(in order of 

preferred methods)

State of 
Sandwich

Quantity of 
Sandwiches

Air
%

Microwave 
%

Temp 
(degrees)

Heat Time 
(min)

Hold Time
Out of Oven

TurboChef
Bullet Oven

Thawed
1 10% 50% 500 1:15 Rest for 1 min

6 30% 50% 500 3:30 Rest for 1 min

Frozen
1 10% 50% 500 1:45 Rest for 1 min

6 10% 40% 500 6:30 Rest for 1 min

Microwave
(1200-Watt)

Thawed
1 - - - 1:20 Rest for 30 sec

6 - - - 7:00 Rest for 30 sec

Frozen 1 - - - 1:45 Rest for 30 sec

Alto-Shaam 
Vector

Thawed
1 10% - 300 25:00 Rest for 3 min

6 10% - 300 25:00 Rest for 3 min

KEEP FROZEN UNTIL READY TO USE. Ovens will vary. Heating times may need to be adjusted.

*SHELF-LIFE LABELING 
INSTRUCTIONS:

THAW AND HOLD IN REFRIGERATOR:
1. Place in refrigerator for 24 hours to fully thaw.
2. Determine USE BY date by adding the # of days 

in table from page 1 to the date when placed in 
refrigerator.

3. Label USE BY date in the white box located on 
the case.

4. When ready to sell, sticker each sale unit’s white 
USE BY box with the case’s USE BY date.

5. Dispose of any unsold sandwiches after USE BY 
date.

HEAT & HOLD IN HOT BOX:
1. Follow heating instructions based on oven type.
2. Determine USE BY time by adding the # hours in 

the table from page 1 to the time when heated.
3. Label USE BY time in the white box located on the 

sale unit.
4. Dispose of any unsold sandwiches after USE BY 

time.
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