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HALAL : NZ Islamic Food Management Division
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ROLLING OUT
THE PERFECT
PASTRY

The perfect croissant and pastry is

easy with the right butter. Anchor
Lactic Butter Sheets are made from
New Zealand pasteurised cream.
They're designed for their ease of use
and flexibility, ensuring deliciously crisp,
flaky pastry with a honeycomb texture

and rich, authentic buttery flavour.

This speciality pastry butter is
designed to consistently give
better, easier lamination -
delivering flavoursome light and
flaky croissants.

The excellent plasticity and
flexibility of Anchor Butter
Sheets allows easy workability
and consistency of the dough,
while the ready-made sheets are
ideal for bakeries.

Creamy mouthfeel and rich
tangy cultured flavour

Consistent and even distribution
of butter allows croissants and
pastries to have a beautiful
shape and rise perfectly.



Anchor Butter Sheets deliver a
crisp and flaky croissant with
a deliciously soft honeycomb
texture, every time.

With butter that's neither
too soft nor too hard, the
thin format sheets allow easy
rolling, fast tempering and
excellent workability.

The ideal sheet format, save
time prepping butter and
speed up production.

Made from pure New Zealand

milk from pasture grazed cows.

Sharing our dairy expertise to create fit-for-purpose products and
solutions specifically designed for food professionals.

Storage & Handling

For best results:

. Store frozen (below -10°C) inside the carton

until needed.

allow 48 hours.

« Thaw in a refrigerator fully wrapped in plastic,

- When needed, remove the sheets from the

() eureion Zegtnd ) )
Amnoc IR refrigerator and temper to 11-15 °C, depending
aeer B on the production environment.
S + The sheets are ready to use when they are
it ’ pliable, and able to bend 45 degrees without

breaking or tearing.

+ The shelf life under refrigerated conditions
(2-4°C) is at least 8 weeks.

We live and breathe the business of bakeries.

As food professionals who work with bakeries like
yours worldwide, we pair our specialised global
insights with your inside knowledge - to find what
works best in your kitchen and your business.

From bakery productivity to front-of-house
presentation and everything in between, we work
with you to create new levels of performance.

Our Promise To You

Fonterra is one of the world's
largest exporters of dairy
with products in more than
140 countries.

We have a history of providing
the best quality dairy for over
a century, with generations of
dairy expertise and ingenuity.

With care at every step - that's
our Dairy for Life Promise.
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Dairy for life



