
Pennant Puff Pastry is a flaky puff pastry that 
delivers delicious, unmatched flavour. Pennant 
is trusted by chefs and endorsed by the 
American Culinary Federation (ACF), validating 
our commitment to the exceptional quality that 
Pennant has delivered for over 85 years.

PUFF PASTRY
Pennant Puff Pastry is a Chef Favourite
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Key Insights
Puff pastry is in the growth life cycle stage and growth in Mid Scale & Pubs would 
suggest an evolution towards mainstream appeal.1

Endless versatile use across all dayparts with sweet and savoury pairings.

Top ingredient pairings include cheese, chicken, potatoes and cream.1

Fastest growing menu pairings include dessert foods like fruits, brownies, jams, 
ice cream and whipped cream.1  Puff pastries facilitate menu customization and 
differentiation vs. competition. 

Source:  1. Technomic Menu Trends, Jan 2025
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DESCRIPTION PRODUCT 
CODE GTIN CODE UNIT 

WEIGHT
PIECE 
/CASE

FROZEN 
SHELF LIFE

Pennant Puff Dough Sheet 10x15   24552  10013087245520   15 lb / 6.8 kg   20   360 days

Pennant Puff Dough 5x5   24553  10013087245537   15 lb / 6.8 kg  120   360 days

Pennant Puff Dough 2-15 lb   24554  10013087245544   30 lb / 13.6 kg   2   360 days

For more information on these and other foods contact your Aspire Bakeries representative, call 1-844-99ASPIRE (1-844-992-7747) 
or visit www.pennantbakery.com ©2026 Aspire Bakeries LLC. Pennant is a registered trademark of Aspire Bakeries LLC

www.pennantbakery.com
VISIT OUR NEW WEBSITE

LEARN MORE

Convenient, Easy to Use Packaging
Packaged in our distinctive green box, Pennant Puff Pastry 

comes with a convenient slide-out tray for easy handling. 
This ensures that the dough is fresh, pliable and prevents 

layers from sticking together. Resealable and stackable, 
our packaging makes storing trouble-free. Experience 

the convenience and versatility of Pennant Puff Pastry, 
your shortcut to golden brown excellence.


