
Packaging Information
CASE SIZE (IN) ALL CASE DIMENSIONS ARE 14 X 12.5 X 5.5

UNIT SIZE 1.0 OZ 1.3 OZ 1.5 OZ 2.0 OZ 3.0 OZ

CASE PACK 245 196 168 168 100

NET WEIGHT 15.5 LBS 16 LBS 15.75 LBS 21 LBS 18.75 LBS

GROSS WEIGHT 16.4 LBS 16.9 LBS 16.65 LBS 21.9 LBS 19.7 LBS

CASE CUBE .56 .56 .56 .56 .56

PALLET LOAD 117 CS 117 CS 117 CS 117 CS 117 CS

Baking Instructions
CONVECTION CONVENTIONAL RACK

TEMPERATURE 300° F 350° F 380° F

1.0 OZ COOKIES 12-14 MINS 12-14 MINS 12-14 MINS

1.3/1.5 OZ COOKIES 14-16 MINS 14-16 MINS 14-16 MINS

2.0 OZ COOKIES 16-18 MINS 16-18 MINS 16-18 MINS

3.0 OZ COOKIES 18-20 MINS 18-20 MINS 18-20 MINS

IMPORTANT: Oven temperatures may vary. Preheat oven and check temperature with an 
oven thermometer before baking.

WHITE CHOCOLATE MACADAMIA
1.0 OZ   -   #61015
1.3 OZ   -   #61315
1.5 OZ   -   #61515
2.0 OZ   -   #62015
3.0 OZ   -   #63015

VANILLA SUGAR
1.0 OZ   -   #61021
1.3 OZ   -   #61321
1.5 OZ   -   #61521
2.0 OZ   -   #62021
3.0 OZ   -   #63021

CHOCOLATE CHIP
1.0 OZ   -   #61001
1.3 OZ   -   #61301
1.5 OZ   -   #61501
2.0 OZ   -   #62001
3.0 OZ   -   #63001

PEANUT CHIP
1.0 OZ   -   #61004
1.3 OZ   -   #61304  
1.5 OZ   -   #61504  
2.0 OZ   -   #62004
3.0 OZ   -   #63004

CARNIVAL
1.0 OZ   -   #61035
1.3 OZ   -   #61335
1.5 OZ   -   #61535
2.0 OZ   -   #62035
3.0 OZ   -   #63035

CHOCOLATE CHOCOLATE CHIP
1.0 OZ   -   #61026
1.3 OZ   -   #61326
1.5 OZ   -   #61526
2.0 OZ   -   #62026
3.0 OZ   -   #63026

OATMEAL RAISIN
1.0 OZ   -   #61085
1.3 OZ   -   #61385
1.5 OZ   -   #61585
2.0 OZ   -   #62085
3.0 OZ   -   #63085

MICHAEL’S BAKERY PRODUCTS, LLC n 10635 SCRIPPS RANCH BLVD., SUITE D    SAN DIEGO, CA 92131 n 1-800-U-BAKE-THEM (800-822-5384) n WWW.BONZERS.COM

1-800-U-BAKE-THEM

WWW.BONZERS.COM

GOURMET

Commitment to Quality

Expertise - Each recipe is created by Chef Michael, our Austrian 
pastry chef, who has more than 45 years of culinary experience

Flavor - #1 in taste and texture using gourmet quality ingredients

Consistency - Uniform size and quality in each cookie

Commitment to Value

Convenience - Frozen portioned dough for easy baking (no thawing)

Cost Effective - Layered and counted packing for exact food costs

All Bonzers products are zero grams trans fat. We test bake each batch in our 
HACCP approved facility to ensure you receive only the finest product.

For over 25 years, Michael’s Cookies® have been served in some of the finest 

venues around the world, including the Hyatt, Marriott and Ritz Carlton hotels.  

Bonzers Gourmet offers you the same delicious quality, taste, and texture the 

hospitality industry has known for years.

Bonzers® is Superior in Gourmet Quality

©Michael’s Bakery Products, LLC.  Michael’s Cookies®, Bonzers®, Bonzers Seriously Yummy®, and Bonzers.com are trademarks of Michael’s Bakery Products, LLC and are used by permission.  
This material and its contents may not be reproduced or otherwise used by any third party without the express written permission of Michael’s Bakery Products, LLC.  All rights reserved.
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