
5748 Cinnamon Swirl

Frozen Unit Weight 3.1 oz (87 g) Case GTIN 007 00998 05748 1

Baked Unit Weight 2.5 oz (70 g) Case Pack 48 (4 bags x 12 pieces)

Baked Wt w/ icing 2.7 oz (77 g) Icing 2 packets (175 g) each

Net Case Weight 9.9 lbs (4.5 kg)

Gross Case Weight 10.7 lbs (4.9 kg)

Case Dimensions (in.) 15.5(L) x 11.5(W) x 5.4(H)

Case Cube 0.56

Ti x Hi 10 x 13 130 cases per pallet

Shelf Life (frozen) 11 months

Shelf Life (cooked) 2 days

INGREDIENTS: 

CONTAINS: MILK, EGG, WHEAT.

HANDLING INSTRUCTIONS

COOKING INSTRUCTIONS

Product of: United Kingdom

Updated: May 16, 2017

Keep Frozen until use.

One of the best known Danish pastries worldwide, the Cinnamon Swirl is based on authentic Danish pastry dough, 

which gives the product its unique light and crispy texture.

Wheat Flour, Margarine (Palm Oil, Canola Oil, Water, Mono and Diglycerides, Salt, Citric Acid, Natural Flavor, Vitamin A), Water, Sugar, 

Margarine (Palm Oil, Canola Oil, Water, Coconut Oil, Salt, Mono and Diglycerides, Citric Acid, Natural Flavor, Vitamin A), Yeast, Egg 

Yolk (Egg Yolk, Salt), Glaze (Water, Isomalt, Sugar, Agar, Potassium Sorbate, Citric Acid), Custard Powder (Sugar, Modified Food 

Starch, Whey, Skim Milk Powder, Coconut Oil Powder (Coconut Oil, Sodium Caseinate), Corn Syrup, Calcium Alginate, Natural Flavor, 

Tetrasodium Diphosphate, Disodium Phosphate, Salt, Caseinate, Beta Carotene), Corn Syrup, Spice, Baking Agent (Dextrose, DATEM, 

Calcium Carbonate, Enzymes, Ascorbic Acid), Cane Sugar Syrup, Salt. Icing: Powdered Sugar, Corn Syrup, Water, Tapioca Starch, 

Titanium Dioxide.

MAY CONTAIN TREENUTS (ALMONDS, HAZELNUTS, PECANS).

Pre-heat oven to 390 degrees F.  Remove desired product from case and place on paper-lined sheet pan.  Leave 1 – 1.5” between 

products.  Return case to freezer. Do not thaw.  Bake for 18 – 20 minutes until golden brown.   Remove from oven.  Let cool for 15 

minutes.  Decorate with icing.

Lantmännen Unibake USA, Inc.    |   5007 Lincoln Avenue, Suite 300, Lisle, IL 60532   |   630-963-4781


