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1g

Includes 1g Added Sugar 2%

13g

0mcg 0%

40mg 3%

4.1mg 23%

240mg 5%

WHOLE WHEAT FLOUR, ENRICHED
FLOUR (WHEAT FLOUR, MALTED
BARLEY FLOUR, NIACIN, IRON,
THIAMIN MONONITRATE, RIBOFLAVIN,
FOLIC ACID), Contains less than 2% of:
HONEY, SOYBEAN OIL, SALT, WHEAT
GLUTEN, WHEAT STARCH, MALTED
BARLEY FLOUR, SOY FLOUR, SOY
LECITHIN, ASCORBIC ACID (ADDED AS
A DOUGH CONDITIONER).

Contains:

May Contain:

Free From:

Brand Manufacturer Product Category

GREAT AMERICAN C.H. GUENTHER & SON, INC. Grocery

MFG # SPC # GTIN Pack Pack Desc.

215671 005016 00754498200410 1 1 / 24.0 LBR

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

24.7lb 24lb No USA No

Shipping Information

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

23.5in 13in 3.5in 0.62ft3 7x14 180DAYS 50°F / 70°F

HOLD IN CLEAN, DRY
ENVIRONMENT AT TEMPERATURES
NO GREATER THAN 70 DEGREES
FAHRENHEIT AND 55% RH

Pizza

PREPARATION INSTRUCTIONS:1. Add
13.0 lb water at 80F to bowl2. Add 0.2
lb SAF yeast3. Mix 7 minutes on low
speed 14. Leave on bench covered for
20 minutes5. Cut and place in proofer
overnight up to 48 hours
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- By Serving

0mcg

0mg

7g

1g 1g 240mg

70g 0.5g 4.1mg

13 0g 40mg

360 3.5g 450mg


