CASE GTIN

00049800083448

Product Code: 08344

TRADITIONAL CINNAMON
SWEET ROLL DOUGH

Traditional cinnamon roll with moist sweet dough a hint
of spice and swirls of mild sweet cinnamon paste good
quality roll at a great price.

SPECIFICATIONS & STORAGE

GTIN: 00049800083448
Kosher Certification: KOF-K
Kosher Status: DAIRY
Kosher Certificate: View Certificate
Case Count: 84
Master Pack: CASE
Net Case Weight: 21LB
Gross Case Weight: 22.31LB
Case Cube: 0.860
Pallet Pattern: 10 Ti x 8 Hi (80 Cases/Pallet)
Serving Size: 1 CINNAMON ROLL (105 G)
Shelf Life from Manufacture: 210 DAYS
Storage Method: Keep Frozen
Shelf Life Refrigerated, Prepared: 0 DAYS
Shelf Life Ambient, Prepared: 0 DAYS
Shelf Life Refrigerated, Thawed: N/A
Shelf Life Ambient, Thawed: N/A
Master Unit Size: 402
Case Dimensions: 1581 INLx11.56 INW x 8.12IN H
PRODUCT INGREDIENTS

ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR, NIACIN, IRON AS FERROUS
SULFATE, THIAMINE MONONITRATE, ENZYME, RIBOFLAVIN, FOLIC ACID), WATER, HIGH
FRUCTOSE CORN SYRUP, YEAST, SUGAR, SOYBEAN OIL, CONTAINS LESS THAN 2% OF THE
FOLLOWING: EGGS, MALTODEXTRIN, SALT, CINNAMON, DISTILLED MONOGLYCERIDES,
MODIFIED CORN STARCH, DATEM, SODIUM STEAROYL LACTYLATE, MOLASSES, NATURAL
AND ARTIFICIAL FLAVOR, CELLULOSE GEL, ASCORBIC ACID, CELLULOSE GUM, ENZYMES,
COLORED WITH (BETA CAROTENE).

ALLERGENS

Nutrition Facts

1 Servings Per Container
Serving Size 1 CINNAMON

9)

ROLL (105

Amount Per Serving

Calories 310
% Daily Value*
Total Fat 69 7%
Saturated Fat 1.5g 8%
Trans Fat Og
Cholesterol 5mg 2%
Sodium 340mg 15%
Total Carbohydrate 569 21%
Dietary Fiber 2g 7%
Total Sugars 129
Includes 12g Added Sugars 23%
Protein 89 16%
Vitamin D Omcg 0%
Calcium 20mg 2%
Iron 2.9mg 15%
Potassium 100mg 2%
Thiamin 35%
Riboflavin 20%
Folate 20%

* 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.

CONTAINS: EGGS, WHEAT
MAY CONTAIN MILK AND SOY

DERIVED FROM BIOENGINEERING

TIPS & HANDLING

1. Keep Dough Frozen At 0°F Or Below Until Ready To Use. 2. Remove Frozen Dough Pieces
And Place 1" Apart On Parchment Paper Lined full Sheet Pans. Grease Pan Edges For
Clustered Soft Sided Sweet Rolls. Place 2" Apart For Individual Rolls: Full Sheet Pan Panning
Chart 0z Individual Clustered ----
4.00z2X43X583.Cover The
Individual Pans With Oiled Plastic Or Cover Full Pan Rack With A Plastic Pan Rack Cover To

Prevent Product From Drying Out. 4. Place Product In Retarder 40°F And Defrost Overnight Or

At Room Temperature 1-2 Hours. 5. Optional: Remove Doughs That Have Been In The Retarder
Overnight And Warm To Room Temperature 30-45 Minutes. Remove Plastic Cover. 6. Place In
Proofer (95°F -110°F, 85% Humidity) And Proof Until Double In Size. 7. Bake In A Preheated
Oven Until Rolls Are Golden Brown: 325°F Convection Oven 375°F All Other Types Of Ovens
8. Remove From Oven And Brush With Rich'S® Glaze 'N Shine. 9. Cool Slightly And Ice With
Rich'S® Creamcheese Roll Icing Or Warm Rich'S® Heat 'N Ice. 10. Hold Cooled Baked Rolls
Covered At Room Temperature To Prevent Drying out. Serve Or Package And Label For
Selling.

100g Nutrition Facts

Calories 270.516
Protein 7.109 G
Carbohydrates 49.789 G
Sugars 10.614 G
Added Sugars 10.231 G
Sugar Alcohol 0G
Water 37.02G
Fat 4917 G
Saturates 1.448 G
Trans Fat 0.055 G
Cholesterol 5.504 MG
Fiber 1.838G
Minerals
Ash 1.165G
Calcium 19.531 MG
Iron 2.601 MG
Sodium 297.151 MG
Thiamin 0.387 MG
Riboflavin 0.241 MG
Niacin 3.034 MG
Potassium 92.319 MG
Vitamin D 0.028 MCG
Folic Acid 77.552 MCG
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