CASE GTIN

00049800148048

Product Code: 14804

PROOF & BAKE SOUTHERN
HOMESTYLE ROLL DOUGH

Enriched soft sweet dinner roll purposefully made into a
slightly irregular shape to give homemade appearance.
Proof-and-bake format.

SPECIFICATIONS & STORAGE

GTIN: 00049800148048
Kosher Certification: KOF-K
Kosher Status: PARVE
Kosher Certificate: View Certificate
Case Count: 210
Master Pack: CASE
Net Case Weight: 26.25LB
Gross Case Weight: 27.281LB
Case Cube: 0.767

Pallet Pattern: 10 Ti x 8 Hi (80 Cases/Pallet)
1ROLL (48 G)

180 DAYS

Serving Size:

Shelf Life from Manufacture:

Nutrition Facts

1 Servings Per Container
Serving Size 1 ROLL (48 g)

Amount Per Serving

Calories 160
% Daily Value*
Total Fat 3g 4%
Saturated Fat 0.5g 3%
Trans Fat Og
Cholesterol Omg 0%
Sodium 160mg 7%
Total Carbohydrate 28g 10%
Dietary Fiber 1g 3%
Total Sugars 6g
Includes 6g Added Sugars 12%
Protein 4g 9%
Vitamin D Omcg 0%
Calcium 10mg 0%
Iron 1.5mg 8%
Potassium 60mg 2%
Thiamin 20%
Riboflavin 10%
Folate 10%

* The % Daily Value (dv) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000

Storage Method: Keep Frozen calories a day is used for general nutrition advice.
Shelf Life Refrigerated, Prepared: 0 DAYS ege
Shelf Life Ambient, Prepared: 0 DAYS 1 olog NUt"tlon FaCts
Calories 282.185
Shelf Life Refrigerated, Thawed: N/A Protei 7.995 G
rotein J
Shelf Life Ambient, Thawed: N/A Carbohyd 50.538 G
r! I b
Master Unit Size: 20z Sag a?s aliate 11.206 G
u .
Case Dimensions: 1581 INLx11.56 INWx 7.25INH Added Sugars 10.7816G
Sugar Alcohol 0G
PRODUCT INGREDIENTS atsy LA
Fat 5.518 G
ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR, NIACIN, IRON AS FERROUS Saturates 1.1136G
SULFATE, THIAMINE MONONITRATE, ENZYME, RIBOFLAVIN, FOLIC ACID), WATER, HIGH
FRUCTOSE CORN SYRUP, YEAST, SOYBEAN OIL, CONTAINS LESS THAN 2% OF THE Trans Fat 0.066 G
FOLLOWING: SALT, WHEAT GLUTEN, SODIUM STEAROYL LACTYLATE, DATEM, ASCORBIC Cholesterol 0.014 MG
ACID, ENZYMES. Fiber 1.712G
Minerals
ALLERGENS Ash 1.143 G
CONTAINS: WHEAT Calcium 14.848 MG
MAY CONTAIN MILK, SOY AND EGGS Iron 2.696 MG
Sodium 284.95 MG
DERIVED FROM BIOENGINEERING Thiamin 0.409 MG
Riboflavin 0.252 MG
TIPS & HANDLING Niacin 3.183 MG
1. KEEP PRODUCT FROZEN AT O F OR BELOW UNTIL READY TO USE. 2. REMOVE CASE FROM Potassium 101.98 MG
FREEZER AND PAN DOUGH PIECES 5 X 5 ON A PARCHMENT LINED HALF SHEET PAN. Vitamin D 0 MCG
SPRAY THE SIDES OF THE PAN WITH PAN RELEASE TO PREVENTROLLS FROM STICKING. 3. Folic Acid 82.308 MCG

COVER THE ENTIRE PAN WITH PLASTIC TO PREVENT ROLLS FROM DRYING OUT. 4. PLACE
IN A RETARDER AND ALLOW DOUGH TO THAW OVERNIGHT. 5. REMOVE THE PRODUCT
FROM THE RETARDER, AND ALLOW IT TO WARM TO ROOM TEMPERATURE (15-20
MINUTES). 6. PLACE IN A PROOFER (95 F, 85% HUMIDITY) UNTIL ROLLS HAVE DOUBLED IN
SIZE AND ARE TOUCHING EACH OTHER. 7. BAKE IN A PREHEATED 325 F CONVECTION
OVEN FOR 10-12 MINUTES OR UNTIL GOLDEN BROWN. 8. REMOVE FROM THE OVEN AND
CoOoL.
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