“HM””"N gzgg;e-ugretzel Bites

We are proud to share these passionately crafted treats created from our time honored Bavarian
recipes, so you can experience pretzels the way they were meant to be. In Bavaria, pretzels are the
holy grail of baking, and we make them every day with love as we continue to perfect our craft.

Nutrition Facts

Servings per Container 100
Serving size 68.0g (68g)

Amount per serving

Calories 200

% Daily Value*

Total Fat 4.5g 6%
Saturated Fat 0.5g 3%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 360mg 16%
Total Carbohydrate 34g 12%

Bavarian Soft Pretzel Bites - A perfectly baked pretzel will be crispy brown on the : -
outside, fluffy on the inside, and crunchy to perfection at the first bite. However, if Dietary Fiber 1g 4%
youre in a rush or do not have an oven handy, you may serve at room temperature. Total Sugars 0O

Prop & Peller pretzels are fully baked, you can just thaw and serve. Although you'll 9 g

be missing the crunch and the fluffiness, they're still delicious. Includes Og Added Sugar %
Ingredients A\ Allergens Proleln 58
. Vitamin D Omcg 0%
WHEAT FLOUR, WATER, Contains: Calcium Omg 0%
SOYBEAN OIL, SALT, YEAST, o whea
SODIUM HYDROXIDE / ' Iron 0.6mg 4%
(PROCESSING AID). Free From: Potassium 60mg 204

crustaceans eggs (8D)fish ([))milk
&8 * The % Daily Value (DV) tells you how much a nutrient in
peanuts sesame tree nuts a serving of food contributes to a daily diet. 2,000 calories

a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

Keep frozen at all times. UNIT UPC:

Prop & Peller Backerhaus Veit
Serving Suggestions UPC MFG#  SPC# GTIN Pack  Pack Desc.
Serve with your favorite dip or 040232365829 | PPP480 | 36582 | 00040232365829 500/0.5 OZ
mustard. Great with any dip - sweet
or savory!

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

. . 16.8lb 15lb United States No
Prep &« Cooking Suggestions

Thaw pretzels at room temperature Shipping Information
for 45-60 minutes. Spray the , : :
pretzels with water or beer. Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
Sprinkle with pretzel salt or other 15.75in | 11.75in | 10.25in | 1.1ft3 | 10x8 | 175days -5°F / -2°F
toppings. Bake at 375F for 2-3 : i : i y
minutes.
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We are proud to share these passionately crafted treats created from our time honored Bavarian
recipes, so you can experience pretzels the way they were meant to be. In Bavaria, pretzels are the
holy grail of baking, and we make them every day with love as we continue to perfect our craft.

Nutrition Analysis - By Measure

Calories 200 Total Fat 4.5g Sodium 360mg
Protein 5 Trans Fats Og Calcium Omg
Total Carbohydrates..- 34g Saturated Fat 0.5g Iron 0.6mg
Sugars Og Added Sugars Og Potassium 60mg
Dietary Fiber 1g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Omcg 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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