
Product Information - Retail

GFREE-PPS

Brand: Master Case Length (in): 13.50

Product Description: Master Case Width (in): 8.75

Channel: Master Case Height (in): 7.12

Manufacturer #: GFREE-PPS Master Case Gross Wt. (lbs): 14.47

UPC: 8-68303-00003-1 Master Case Cubic Ft: 0.62

Category: Ready to Use Sheets Net Weight (lbs): 13.50

TixHi: 15x10=150

Approx. Avg Wt.: 18 oz Unit of Measure: Case

Pack per Case: 12/18 oz boxes

Preparation:

Original: 01/16/20

Supersedes: 10/07/24

Revision: 10/14/24

Reviewed: 10/14/24

Ingredients: Potato Starch, Margarine (Palm Oil, Fractionated Palm Oil, Water, Salt, Emulsifier Blend [Distilled Monoglycerides, 

Sunflower Lecithin], Non-Dairy Butter Flavor, Tocopheryl Acetate, Citric Acid, Beta-Carotene [color], Vitamin A), Water, Canola and/or 

Sunflower Oil, Eggs, Sugar, Xanthan Gum, Baking Powder (Sodium Acid Pyrophosphate, Bicarbonate Soda, Corn Starch, 

Monocalcium Phosphate), Rice Flour, Inulin, Palm Oil, Guar Gum, Ground Flaxseed, Baking Soda (Sodium Bicarbonate), Salt, Citric 

Acid, Annatto.

Retail

Frozen Pastry Dough 

12/18 oz geefree Pastry Dough Sheet

Item Information: Packaging Information:  

geefree

Contains: Egg.

Thaw pastry to room temperature. Use any preferred gluten-free flour for dusting. Refold pastry 

sheet and roll out to desired thickness. We recommend refolding and rerolling the dough to add 

additional layers. At this point you can also add herbs and seasonings to the dough to enhance 

your recipe. If dough becomes too soft to handle, place it in the fridge until chilled. Bake as 

needed, or freeze then bake as needed. Egg washing right before baking is recommended. 

Recommended cooking temperature is between 350°F and 375°F depending on application. For 

food safety, cook the product to an internal temperature of 165°F, as read by a food 

thermometer. Product may be very hot after cooking. For best results, do not microwave. Dough 

can be fried, steamed, or boiled.
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