Schulstad

BAKERY SOLUTIONS

‘www.Schulstad BakerySqutions.com.au
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Almond Croissant

48x95g SCHULSTAD #6105

Portuguese Custard Tart

48 x589 SCHULSTAD #6501

Apricot Crown

48x99¢g SCHULSTAD #5014

Maple Pecan Plait

48x979g  SCHULSTAD #5001

Pain Au Raisin

36x1059g SCHULSTAD #6104

Bake straight
from the freezer @
180-190°C
for 16-20 mins

Bake throughout the
day for maximum
freshness.

Vanilla Creme Crown

48x999g SCHULSTAD #5003

Cinnamon Swirl

48x879 SCHULSTAD #5002
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Pain Au Chocolat

48x90¢9 SCHULSTAD #6103

Mini Croissant

150x30g SCHULSTAD #6101

Apple Crown

48 x99 9 SCHULSTAD #5004
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BakeryDuJour

Large Croissant

36x909g SCHULSTAD #6102

Mini Danish Variety

120x 429 SCHULSTAD #5006

Blueberry Danish

48x99g SCHULSTAD #5015
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Fully Baked Bulk Croissant
45x759g BAKERY DU JOUR #3607

Part of

Lantmannen
Unibake



