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Product Code: 22228 Nutrition Facts
4 Servings Per Container
FRENCH BATARD 18.5" Serving Size 1/4 LOAF (62 g)
. . . . . Amount Per Servin
This classic French batard is a versatile option for Calories 9 1 60
sandwiches, bread baskets and appetizers with
b tiful flared . % Daily Value*
eautitul open-Tlared scoring. Total Fat 1.5g 2%
Saturated Fat 0.5g 3%
Trans Fat Og
SPECIFICATIONS & STORAGE Cholesterol Omg 0%
GTIN: 10886105222281 Sodium 330mg 14%
> Kosher Certification: KOF-K Total Carbohydrate 32g 11%
5,»“’/ Kosher Status: PARVE Dietary Fiber 1g 4%
gl Kosher Certificate: View Certificate Total Sugars 1g
Case Count: 20 Includes 1g Added Sugars 2%
Master Pack: CASE Protein Gg 11%
Net Case Weight: 10.938 LB Vitamin D 0.4ng 2%
Gross Case Weight: 12.847 LB Calcium 1 0mg 0%
A Case Cube: 2.260 Iron 2.1mg 10%
\ Pallet Pattern: 5 Ti x 7 Hi (35 Cases/Pallet) Potassium 60mg 2%
Serving Size: 1/4 LOAF (62 G) Thiamin 25%
/“,.— Shelf Life from Manufacture: 365 DAYS Riboflavin 15%
R . Folate 15%
. Storage Method: Keep Frozen * The % Daily Value (dv) tells you how much a nutrient
Shelf Life Refrigerated, Prepared: 0 DAYS in a serving of food contributes to a daily diet. 2,000
. . calories a day is used for general nutrition advice.
Shelf Life Ambient, Prepared: 3 DAYS
Shelf Life Refrigerated, Thawed: N/A 100qg Nutrition Facts
CASE GTIN : . g
Shelf Life Ambient, Thawed: N/A Calories 260.124
Master Unit Size: 8.75 0Z Protein 8.954 G
Case Dimensions: 240INLx155INWx10.5INH Carbohydrates 50.843 G
Sugars 1.83G
10886105222281 Added Sugars 1.356 G
PRODUCT INGREDIENTS Sugar Alcohol 06
ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR, NIACIN, IRON AS FERROUS Water 36.0156
SULFATE, THIAMINE MONONITRATE, ENZYME, RIBOFLAVIN, FOLIC ACID), WATER, YEAST, Fat 2.394 G
CONTAINS LESS THAN 2% OF THE FOLLOWING: PALM OIL, SALT, SUGAR, ENZYMES, Saturates 0.832 G
ASCORBIC ACID: Trans Fat 0.012G
ALLERGENS Cholesterol 0 MG
Fiber 1.812G
CONTAINS: WHEAT Mi I
MAY CONTAIN MILK, SOY, EGGS AND SESAME MELCLS
Ash 1.794 G
DERIVED FROM BIOENGINEERING Calcium 15.384 MG
Iron 3.305 MG
TIPS & HANDLING Sodium 534.88 MG
Thiamin 0.524 MG
For a conventional oven, bake thawed product for 5-6 min at 425°F and frozen product for 6-7 Riboflavin 0.324 MG
min at 400°F. For a convection oven, bake thawed product for 5-6 min at 400°F and frozen — -
product for 6-7 min at 375°F. Niacin 4.426 MG
Potassium 95.752 MG
Vitamin D 0.657 MCG
Folic Acid 97.852 MCG
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