PENNANT FOODS

003788 - Dough Puff Pastry Sheet 15 X23

Certified Kosher Dairy. No Partially Hydrogenated QOils.

€9 Saladino’s

= FOODSERVICE

& Benefits

Ingredients

A Allergens

ENRICHED BLEACHED FLOUR (BLEACHED
WHEAT FLOUR, MALTED BARLEY FLOUR,
NIACIN, IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID), WATER, SOYBEAN
OIL, HYDROGENATED PALM OIL, PALM OIL,
CONTAINS 2% OR LESS OF: SALT, WHEAT
GLUTEN, DOUGH CONDITIONER (SODIUM
STEAROYL LACTYLATE, CALCIUM SULFATE,L-
CYSTEINE HYDROCHLORIDE), MONO- AND
DIGLYCERIDES, MONOCALCIUM PHOSPHAT E,
COLORS ADDED (ANNATTO, YELLOW 5,

Contains:

wheat

Free From:

crustaceans shellfish eggs fish
@ milk peanuts sesame soy

Nutrition Facts

Servings per Container 120
Serving size 1IDOUGHPIECE (20z)

Amount per serving

Calories 253.08

% Daily Value*

Total Fat 17.79g 27%
Saturated Fat 7.86g 39%
Trans Fat 0.34g

Cholesterol Omg 0%

Sodium 133.62mg 6%

Total Carbohydrate 19.41g 7%

Dietary Fiber 0.64g 2%
Total Sugars 0.16g
Includes Added Sugar %

Protein 3.39g

Vitamin D %

Calcium 40.05mg 3%

Iron 1.23mg 7%

Potassium %

* 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.

tree nuts

YELLOW 6, RED 40), ARTIFICIAL FLAVOR.
CONTAINS: WHEAT. MADE IN A FACILITY THAT
ALSO PROCESSES EGG, MILK, SOY.

Handling Suggestions (4" Product Specifications

Dough sheets are packed with
parchment paper between each
sheet, shrink wrapped, and placed
in a case. Store frozen.

Manufacturer

Product Category

PENNANT FOODS Aryzta, LLC Pastry & Fillo Dough

Serving Suggestions Pack Pack Desc.

Do not eat raw dough.

1902592002 003788 10019025920023 1 1/9/9cs

Kosher  Child Nutrition

Gross Weight Net Weight Catch Weight  Country of Origin

16.51b 15lb No USA Yes No

Prep &« Cooking Suggestions

INSTRUCTIONS FOR USE: 1. Thaw dough in plastic wrapper in Shlppl ng Information
cooler (35-40F) for 24 hours. Make sure dough is completely
thawed before sheeting. If taken directly from cooler, allow
bulk dough to bench rest 30-45 minutes before sheeting.
This will bring the dough to an ideal temperature range of
40-55F. 2. Cover unused dough and place immediately in

Length  Width Shelf Life

Height Volume TIxHI

Storage Temp From/To

cooler; use within 48 hours. 3. Bake large items at 370-380F 17.25in | 24.88in | 2.38in | 0.59ft3 | 4x13 | 360DAYS -10°F /7 10°F
until golden brown. Bake small items at 380-400F until
golden brown.
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Nutrition Analysis - By Serving

9 Saladino’s

FOODSERVICE

Calories 253.08 Total Fat 17.79g Sodium 133.62mg
Protein 3.39 Trans Fats 0.34g Calcium 40.05mg
Total Carbohydrates..- 19.41g Saturated Fat 7.86g Iron 1.23mg
Sugars 0.16g Added Sugars Potassium
Dietary Fiber 0.64g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Omg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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