CASE GTIN

00049800030688

Product Code: 03068

SIMPLY WHITE BREAD DOUGH

Proof and bake, bulk packed traditional white bread

Nutrition Facts

8 Servings Per Container
Serving Size 2 0Z (56 G ABOUT 1 1/2

INCH SLICE)
|

Amount Per Serving

dough. Perfect for creating classic comfort foods, and Calories 1 50
flexible enough for innovative solutions. Customize with .
% Daily Value*
in-house toppings. Total Fat 1.5g 2%
Saturated Fat Og 0%
Trans Fat Og
SPECIFICATIONS & STORAGE Cholesterol 0Omg 0%
GTIN: 00049800030688 Sodium 290mg 13%
Kosher Certification: KOF-K Total carbOhydrate 309 11%
i i ()
Kosher Status: PARVE Dletary Fiber 1 g 4%
Kosher Certificate: View Certificate Total SuQars 3g
o ) Includes 3g Added Sugars 5%
Case Count 4 Protein 5g 10%
Master Pack: CASE
Net Case Weight: 27.375 LB Vitamin D 0.7mcg 4%
Gross Case Weight: 28.886 LB Calcium 10mg 0%
Case Cube: 0.860 Iron 1.8mg 10%
H 0,
Pallet Pattern: 10 Ti x 8 Hi (80 Cases/Pallet) POTaSSj'“m 60mg 2 0/°
Serving Size: 2 0Z (56 G ABOUT 1 1/2 INCH SLICE) Thlamm‘ 25%
- Riboflavin 15%
Shelf Life from Manufacture: 210 DAYS
Folate 15%

Storage Method:

Shelf Life Refrigerated, Prepared:
Shelf Life Ambient, Prepared:
Shelf Life Refrigerated, Thawed:
Shelf Life Ambient, Thawed:
Master Unit Size:

Case Dimensions:

PRODUCT INGREDIENTS

Keep Frozen

0 DAYS

0 DAYS

N/A

N/A

18.25 0Z

1581 INLx11.56 INW x8.12INH

* The % Daily Value (dv) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

INGREDIENTS FOR U.S. MARKET: ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
NIACIN, IRON AS FERROUS SULFATE, THIAMINE MONONITRATE, ENZYME, RIBOFLAVIN,
FOLIC ACID), WATER, YEAST, SUGAR, CONTAINS LESS THAN 2% OF THE FOLLOWING:
SOYBEAN OIL, SALT, FRUCTOSE, ENZYMES, ASCORBIC ACID.

ALLERGENS

CONTAINS: WHEAT
MAY CONTAIN MILK, SOY AND EGGS

DERIVED FROM BIOENGINEERING

TIPS & HANDLING

1.Place Frozen Dough In Greased Bread Pans (Strap Pans) And Place Into Retarder Overnight.
Cover With Plastic. 2. Remove Product From Retarder And Place In Proof Box. 3. Proof Until
Pan Is Filled And Crown Of Loaf Is Above Side Of Pan. 4. Bake At 400°F (205°C) For
Approximately 25-30 Minutes Or Until Golden Brown. 5. Remove From Pans Immediately. 6.
Let Breads Cool On Wire Rack. 7. Slice And Package When Cool.

100g Nutrition Facts
Calories 240.9
Protein 8.023 G
Carbohydrates 47.427 G
Sugars 4.626 G
Added Sugars 4.107 G
Sugar Alcohol 0G
Water 40.734 G
Fat 2.231G
Saturates 0.34G
Trans Fat 0.02G
Cholesterol 0 MG
Fiber 1.683 G
Minerals
Ash 1.585G
Calcium 14.393 MG
Iron 2.912 MG
Sodium 463.32 MG
Thiamin 0.454 MG
Riboflavin 0.28 MG
Niacin 3.906 MG
Potassium 93.199 MG
Vitamin D 1.055 MCG
Folic Acid 85.296 MCG
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