-
“HN“”"N ‘é“élzl;bgat? rB'E:‘:Iead Mix Kit With Preppal

Making bread at home is truly simple with Wild About Bread - add warm water, yeast, and bread mix to
the reusable container, mix, shake, and proof. With step-by-step EASY baking directions resulting in a no-
knead bread, you can create traditional loaves, boules, baguettes, breadsticks or rolls!

Nutrition Facts
Servings per Container
Serving size
[ |
Amount per serving
Calories
% Daily Value*
Total Fat %
Saturated Fat %
Trans Fat
Cholesterol %
% Benefits Sodium %
Total Carbohydrate %
Dietary Fiber %
Total Sugars
Includes Added Sugar %
ingredients A Allergens ——
. Vitamin D %
HnbleaChI?dth?e?t ﬂfc|>ur (wheat Contains: Calcium %
our, malted barley flour, wheat
ascorbic acid, niacin, iron, Iron %
thti)arglling, rpol.noni'tc;ate I Free From: Potassium %
i free nues * 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.

Handling Suggestions (4" Product Specifications
Dry Storage

Wild About Bread Wild About Bread LLC
Serving Suggestions UPC MFG # SPC # GTIN Pack  Pack Desc.
How-to videos and creative baking WABTKit | 384620 | 10850025217122 12/1.02 LB

tips are available online at
wildaboutbread.com, on Instagram,

and on Facebook. Gross Weight ~ Net Weight ~ Country of Origin ~ Kosher  Child Nutrition

) . 14.5lb 12.241b United States Yes
Prep &« Cooking Suggestions

How-to videos and creative baking Shipping Information
tips are available online at . , .
wildaboutbread.com, on Instagram, Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
and on Facebook. 19.13in | 13in | 14.8in | 2.13ft3 | 7x6 | 365days 60°F / 77°F
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Making bread at home is truly simple with Wild About Bread - add warm water, yeast, and bread mix to
the reusable container, mix, shake, and proof. With step-by-step EASY baking directions resulting in a no-
knead bread, you can create traditional loaves, boules, baguettes, breadsticks or rolls!

Nutrition Analysis - By Measure

Calories Total Fat Sodium
Protein Trans Fats Calcium
Total Carbohydrates::- Saturated Fat Iron
Sugars Added Sugars Potassium
Dietary Fiber Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol
Vitamin A(U)- Vitamin D 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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