
 

PRODUCT SPECIFICATION SHEET FOR  
BROOKLYN CANNOLI  

LARGE UNBAKED SFOGLIATELLE PASTRY 
ITEM CODE: 60LS 

 

 
                   
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
  
 

BOX 
DIMENSIONS 

PALLET CASE 
CUBE 

GROSS  
CASE 

WT 

NET 
CASE 

WT 

NET 
UNIT 
WT 

CASE PACK CASE UPC TI HI TOTAL 
CS 

19.875 x 12.25 x 5.75 7 9 63 0.77 19.25 
LBS 

18.75 
LBS 

5.000 
OZ 

60 PER CASE 
20 PER LAYER  

3 LAYERS PER CASE 

 

SHIPPING / 
STORAGE 

SHELF LIFE THAWING 
INSTRUCTIONS BAKING INSTRUCTIONS NOTES FROZEN THAWED 

FROZEN             
(0°F) 

UP TO 1 
YEAR 

FROZEN                   
(0°F) 

0 DAYS 
THAWED 

MUST BAKE OFF 
FROZEN 

BAKE AT 360–380°F FOR APPX 45 
MINUTES OR UNTIL GOLDEN BROWN IN 
APPEARANCE. 
LET COOL COMPLETELY AND DUST 
WITH POWDERED SUGAR IF DESIRED. 
 

(OVEN TIMES AND TEMPERATURES MAY VARY) 

► LOBSTER TAILS & 
SFOGLIATELLE LOOK IDENTICAL 
IN THE RAW STATE 
 

► SFOGLIATELLE MUST BE 
BAKED OFF FROZEN.  LOBSTER 
TAILS MUST BE BAKED OFF 
THAWED. 

This flaky, clam shaped, multi-layered shell is filled 
with moist ricotta cheese and finely diced fruit.  As 
unusual as the pastry itself, it can be served at 
breakfast or lunch or as an after dinner delicacy. 

ITEM INGREDIENTS: 
Enriched Wheat Flour (wheat flour, malted barley flour, niacin, iron, thiamine 
mononitrate, riboflavin, folic acid), Farina (farina, niacin, iron, thiamin 
mononitrate, riboflavin, folic acid), Eggs, Ricotta Cheese (milk, starter, salt), 
Sugar, Orange Peel (orange peel, sugar, citric acid), Vegetable Shortening 
(palm and soy), Honey, Salt, Natural and Artificial Flavors. 
CONTAINS: MILK, EGGS, WHEAT, SOYBEANS 
 
THIS QUALITY PRODUCT WAS PRODUCED IN A PLANT WHERE TREE NUT PRODUCTS ARE ALSO 
PROCESSED. 
 
 
 
 
DATE CODE: 
Master Case: Best If Used By Date (Open Coding)  
Ex. Open Code: MM/DD/YYYY  
(where: MM = production month / DD = production day / YYYY = production year) 
 
Master Label: Made On Date (Julian Coding)  
Ex. Julian Code: YYDDD 
 (where: YY = production year DDD = days into the year out of 365) 
 
 

Serving Size: 1 Pastry  
Nutrient Values Unit % Daily 

Value 
Calories 330 kcal  
Calories from Fat 45 kcal  
Total Fat 5 g 8% 
Saturated Fat 2.5 g 13% 
Trans Fat 0 g  
Cholesterol 70 mg 24% 
Sodium 370 mg 15% 
Total Carbohydrate 59 g 20% 
Dietary Fiber 2 g 7% 
Sugars 14 g  
Protein 13 g  
Vitamin A   4% 
Vitamin C   0% 
Calcium   10% 
Iron   15% 

PERCENT DAILY VALUES ARE BASED ON A 2,000 CALORIE 
 


