T —
Il 206081 - 7o

206081 - Tortillas 6" Flour Pressed €9 Saladino’s

Heat pressed flour tortillas are designed to perform in texture and taste while it serves as the perfect vehicle for all flavors, from traditional to // FOODSERVICE
inspired. They are tender, pliable, and easy to roll and fold. They are ideal for traditional applications like fajitas, burritos, soft tacos,
quesadillas, and are a great substitute for bread and rolls. Perfect ingredient carrier for flavorful appetizers, entrees, afternoon snacks and
dessert items. Best of all they are shelf stable, no refrigeration is needed. Available in diameters of 4.5", 6", 8",10", and 12".

Nutrition Facts

Servings per Container 12
Serving size 1Tortilla (12Each)

Amount per serving

Calories 90

% Daily Value*

Total Fat 2g 3%
Saturated Fat 0.5g 2%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 190mg 8%
Total Carbohydrate 16g 5%
Dietary Fiber 1g 3%
Total Sugars 0g
Includes Og Added Sugars 0%
Ingredients A\ Allergens Frotsin 2g
c . Vitamin D Opg 0%
Enriched Bleached Flour (Flour, Niacin, ontains: : o
Reduced Iron, Thiamine Mononitrate, . Calcium 70mg 5%
Riboflavin, Folic Acid), Water, §) wheat Iron 1mg 5%
Vegetable Shortening (Interesterified .. -
and Hydrogenated Soybean Qils), May Contain: Potassium 20mg 0%
contains 2% or less of: Salt, Baking soy o s
Soda, Sodium Acid Pyrophosphate, * The % Daily Value (DV) tells you how much a nutrient in
Distilled Monoglycerides, Enzymes, Free From: a serving of food contributes to a daily diet. 2,000 calories
Cellulose Gum, Fumaric Acid, and : a day is used for general nutrition advice.

Calcium Propionate and Sorbic Acid @crustaceans shellfish mollusks

(to maintain freshness). - ﬁsh . Seanuts

o) sesame ({{3)) tree nuts

Handling Suggestions (4" Product Specifications

Packed in a cardboard case. Store in
a cool dry place Manufacturer Product Category

MISSION FOODS Mission Foods-Foodservice Bread, Baked & Parbaked

Serving Suggestions MFG # SPC # Pack Desc.
Ideal for fajitas, burritos, soft tacos, 10400 206081 00073731104002 24 24/12.0 1N
quesadillas, wraps, or substitute for

bread

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

211lb 19.5lb No USA Yes No

Prep &« Cooking Suggestions

Bring Tortillas to room temperature: If refrigerated - Shlpplng Information
remove from case and#et stand in bag 4-6 hours at
room temperature. Fluff and individually separate each B i 8

tortilla. Steam Cabinet - return tortillas fo bags and Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
place in steam cabinet. Stack no more than three-dozen
high. Heat to 160°F. Do not keep more than three hours. 20.5in | 13.38in | 5.88in | 0.93ft3 | 7x7 75DAYS 33°F / 85°F
Grill - heat grill to 400°F. Heat tortillas on each side for ’ ’ : :
five seconds. Microwave - stack no more than six
tortillas and heat 45-60 seconds on High.
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Heat pressed flour tortillas are designed to perform in texture and taste while it serves as the perfect vehicle for all flavors, from traditional to

4

inspired. They are tender, pliable, and easy to roll and fold. They are ideal for traditional applications like fajitas, burritos, soft tacos,
quesadillas, and are a great substitute for bread and rolls. Perfect ingredient carrier for flavorful appetizers, entrees, afternoon snacks and
dessert items. Best of all they are shelf stable, no refrigeration is needed. Available in diameters of 4.5", 6", 8",10", and 12".

Nutrition Analysis - By Serving

FOODSERVICE

Calories 90kcal Total Fat 2g Sodium 190mg
Protein 2g Trans Fats Og Calcium 70mg
Total Carbohydrates..- 16g Saturated Fat 0.5g Iron mg
Sugars Og Added Sugars Og Potassium 20mg
Dietary Fiber 1g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Opg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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