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Product Code: 24555 Nutrition Facts
6 Servings Per Container
OUR SPECIALTY BAKE HOUSET™v | serving Size 1/6 LOAF (52 g)
ARTISAN FRENCH BAGUETTE Amount Per Serving
Calories 140
Bake at Home Artisan French Baguette offered in 12.25 % Daily Value*
oz loaves, providing on-trend artisan bread offerings. Total Fat 0.5g 1%
Saturated Fat Og 0%
Trans Fat Og
SPECIFICATIONS & STORAGE Cholesterol 0mg 0%
GTIN: 10709275245556 Sodium 350mg 15%
()
E—— o Total ‘Carboh‘ydrate 29g 11%
Dietary Fiber 1g 4%
; Master Pack: CASE
@* Net Case Weight: 15.313 LB Total Sugars 0g
Yy SHCEEONEY = : Includes 0g Added Sugars 0%
E Gross Case Weight: 18.869 LB Protein 5 g 9%
Case Cube: 1.944
Pallet Pattern: 5 Ti x 10 Hi (50 Cases/Pallet) Vitamin D Omcg 0%
™ Serving Size: 1/6 LOAF (52 G) Calcium 30mg 2%
- 0,
Shelf Life from Manufacture: 270 DAYS Iron 2rf"19 1 Oo/o
Storage Method: Keep Frozen PoTasslum 60mg 2%
Shelf Life Refrigerated, P d 0 DAYS Thiamin 25%
elf Lite Refrigerateq, Prepared: N N
) 9 p‘ Riboflavin 15%
Shelf Life Ambient, Prepared: 1 DAY Folate 15%
Shelf Life Refrigerated, Thawed: 0 DAYS * The % Daily V?Ifue lgdv) teIIE you how gnulchda nutrient
. X in a serving of food contributes to a daily diet. 2,000
Shelf Life Ambient, Thawed: 7DAYS calories a gay is used for general nutritign advice.
Master Unit Size: 12.25 0Z —
Case Dimensions: 240INLx16.0INWx8.75INH 1 oog NUt"tlon FaCts
Item Dimensions: 240INLx4.0INWx25INH Calories 243.813
Protein 8.018G
Carbohydrates 50.709 G
PRODUCT INGREDIENTS
UPC Sugars 0.765 G
Added Sugars 0G
ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN,
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, SALT, YEAST, Sugar Alcohol 0G
DISTILLED VINEGAR, CULTURED WHEAT STARCH. Water 38.04G
Fat 1.004 G
ALLERGENS Saturates 0.1856G
CONTAINS: WHEAT Trans Fat 06
7 09275 24555 9 MAY CONTAIN MILK, SOY, SESAME AND TREE NUTS Cholesterol 0 MG
CASE GTIN DERIVED FROM BIOENGINEERING Ly LR/ (O
Minerals
TIPS & HANDLING Ash_ 2.2296
Calcium 49.92 MG
Step One: Keep frozen at 0°F or below until ready to use. Step Two: Preheat oven to 400°F. Iron 3.494 MG
10709275245556 Step Three: Remove bread from packaging and place on a baking pan. Step Four: Place pan Sodium 608.17 MG
into the oven and bake for 9-10 minutes. Step Five: Cool the bread before serving.-Thawing Thi " 0.501 MG
bread before baking is recommended.-If bread is frozen, increase bake times by about 4 - Iamm_ .
minutes. Riboflavin 0.303 MG
Niacin 4.057 MG
Potassium 98.771 MG
Vitamin D 0 MCG
Folic Acid 104.946 MCG
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