
GENERAL MILLS

005373 - Flour Sperry Extra Fancy Durum Enri
Gold Medal(TM) Sperry(TM) Extra Fancy Durum Patent Flour is a flour milled from
100% hard amber durum wheat. Available in a 50 lb package format, with a 12.2%
protein level.
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Milled of 100% durum wheat and has a golden color. Provided in an enriched option.
High protein and gluten quality gives it the cooking characteristics required for firm, yet
tender pasta.
Contains a 12.2% protein level.
Available in a 50 lb package, which is cost effective for large operations.

DURUM WHEAT FLOUR, NIACIN,
FERROUS SULFATE, THIAMIN
MONONITRATE, RIBOFLAVIN,
FOLIC ACID.

Contains:

Brand Manufacturer Product Category

GENERAL MILLS GENERAL MILLS SALES INC. Flour & Cornmeal

MFG # SPC # GTIN Pack Pack Desc.

16000-57602 005373 10016000576022 1 1 / ea

Gross Weight Net Weight Catch Weight Country of Origin Kosher Child Nutrition

50.5lb 50lb No USA Yes No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

30in 16in 4.5in 1.25ft3 5x10 310DAYS 32°F / 95°F

Store in a cool dry place.
RAW FLOUR IS NOT READY-TO-EAT AND MUST BE
THOROUGHLY COOKED BEFORE EATING.
TO PREVENT ILLNESS FROM NATURALLY OCCURRING
BACTERIA IN WHEAT FLOUR, DO NOT EAT OR PLAY WITH
RAW DOUGH OR BATTER; WASH HANDS AND SURFACES
AFTER HANDLING.

Great for short pasta goods
including elbow macaroni and shells
as well as sheeted pastas.

Refer to your desired recipe or
formula for preparation
instructions.
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