GREAT AMERICAN
“HM””"N 005017 - Flour Thick Dough Mix W/Yeast 21567 @ Saladinds
Versatile, Easy Preparation, Consistent Performance 4 FOODSERVICE
¥ THE * . .
GREAT AMERICANG Servings per Container 108
by Serving size 100gs
(@) Pizza Blends, I
Amount per serving
IX i
LHI O DUGH M Calories 370
T % Daily Value*
NET WEIGHT: 24 LB (10.89kg) Total Fat 4g 5%
Ty LT Saturated Fat 0.5g 2%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 810mg 35%
Total Carbohydrate 69g 25%
Dietary Fiber 2g 7%
Total Sugars 7g
Includes 2g Added Sugars 4%
Ingredients A Allergens Protein 138
. Vitamin D Opg 0%
ENRICHED WHEAT FLOUR (WHEAT | Contains: Calcium 40mg 3%
FLOUR, MALTED BARLEY FLOUR, m”k Wheat
NIACIN, IRON, THIAMINE Iron4.6mg 25%
MONONITRATE, RIBOFLAVIN, May Contain: i 9
FOLIC ACID), SOYBEAN OIL, SALT, y L
SUGAR, YEAST, WHEY, c8es o * The % Daily Value (DV) tells you how much a nutrient in
DEGERMINATED CORN FLOUR, Free From: a serving of food contributes to a daily diet. 2,000 calories
SODIUM ACID PYROPHOSPHATE, . a day is used for general nutrition advice.
BAKING SODA, CORN STARCH. @crustaceans fish peanuts sesame
tree nuts

Handling Suggestions (4" Product Specifications

HOLD IN CLEAN, DRY

ENVIRONMENT AT TEMPERATURES Brand Manufacturer Product Category

NO GREATER THAN 70 DEGREES

FAHRENHEIT AND 55% RH GREAT AMERICAN | C.H. GUENTHER & SON, INC. | Bakery Mixes, Other
Serving Suggestions MFG # SPC # GTIN Pack Pack Desc.

t—)’/speegs dough for various pizza crust 215673 005017 00754498200434 1 1/24.0 LBR

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

_ _ 24.71b 241b No USA No No
Prep &« Cooking Suggestions

1. Weigh up 13 Ib. water (approximate) at 80F, pour into Shipping Information
mixing bowl.2. Empty all 24 Ibs. mix into bowl. Mix on 1
speed for 8 minutes.3. Remove dough and place on table q q .
(covered) for 20 minutes.4. Sacele dough pieces to size (14 Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
oz for 10 in; 16 oz for 12 inch; 18 oz for 14 in; etc.)5. Round
up into dough balls, coat with oil, place (covered loosely) into . . .
cooler overnight.6. Remove from cooler next day or two, 23.5in 13in 3.5in 0.62ft3 | 7x14 60DAYS 40°F / 70°F
warm at room temperature for one hour.7. Sheet or hand
toss as needed. Sheeted shells can proof (covered) from 30
minutes to two hours.8. Top and bake at 425F until done.
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005017 - Flour Thick Dough Mix W/Yeast 21567

Versatile, Easy Preparation, Consistent Performance

Nutrition Analysis - By Serving

9 Saladino’s

FOODSERVICE

Calories 370kcal Total Fat 4g Sodium 810mg
Protein 13g Trans Fats Og Calcium 40mg
Total Carbohydrates..- 69g Saturated Fat 0.5g Iron 4.6mg
Sugars 78 Added Sugars 2g Potassium 150mg
Dietary Fiber Zg 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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