CASE GTIN

10886105240087

Product Code: 24008

FRENCH PARISIAN 13.25 0Z

Hand-scored for a unique appearance, this classically

French long bread is a versatile option with its soft

Nutrition Facts

6 Servings Per Container
Serving Size 1/6 LOAF (62 g)

Amount Per Serving

Calories 160

Py
interior and thin, crisp crust. Total Fat 0.5g % Daily vah;iz
Saturated Fat Og 0%
Trans Fat Og

SPECIFICATIONS & STORAGE Cholesterol Omg 0%
GTIN: 10886105240087 Sodium 340mg 15%
Kosher Certification: KOF-K Total Carbohydrate 329 12%
Kosher Status: PARVE Dietary Fiber 1g 4%

Kosher Certificate: View Certificate Total Sugars Og
Case Count: 15 Includes 0g Added Sugars 0%
Master Pack: CASE Protein 69 11%
Net Case Weight: 12422 LB Vitamin D Omcg 0%
Gross Case Weight: 14.346 LB Calcium 1 Omg 0%
Case Cube: 2.260 Iron 2.1mg 10%
Pallet Pattern: 5 Ti x 7 Hi (35 Cases/Pallet) Potassium 60mg 2%
Serving Size: 1/6 LOAF (62 G) Thiamin 30%
Shelf Life from Manufacture: 365 DAYS Riboflavin 15%
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 100g Nutrition Facts
Shelf Life Ambient, Thawed: N/A Calories 249.046
Master Unit Size: 13.25 0Z Protein 9.173 G
Case Dimensions: 240INLx155INWx10.5INH Carbohydrates 50.841 G
Sugars 0.476 G
Added Sugars 0G
PRODUCT INGREDIENTS Sugar Alcohol 06
ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR, NIACIN, IRON AS FERROUS Water 37.087 6
SULFATE, THIAMINE MONONITRATE, ENZYME, RIBOFLAVIN, FOLIC ACID), WATER, YEAST, Fat 1.066 G
SALT, ASCORBIC ACID, ENZYMES. Saturates 0.152G
Trans Fat 0G
ALLERGENS
Cholesterol 0 MG
CONTAINS: WHEAT Fiber 1.847 G
MAY CONTAIN MILK, SOY AND EGGS o
Minerals
Ash 1.833G
TIPS & HANDLING -
Calcium 15.852 MG
For a conventional oven, bake thawed product for 7-8 min at 425°F. For a convection oven, Iron 3.396 MG
bake thawed product for 7-8 min at 400°F. Baking from frozen is not recommended. Allow Sodium 547.86 MG
bread to rest 15 minutes before serving. Thiamin 0.537 MG
Riboflavin 0.332 MG
Niacin 4.578 MG
Potassium 97.09 MG
Vitamin D 0 MCG

Folic Acid 100.598 MCG
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