
CHEFPIERRE

00120560 - Cobbler, Apple
- Rome apples are the #1 ingredient on the label for a hight fruit-to-fulling ratio  - Fruit used is individually quick
frozen (IQF) to lock in fresh flavor and maintain fruit integrity  - Durable enough to withstand the rigors of the
steam table for up to 5 hours, ideal for buffets, dessert bars, and catering functions
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Includes  Added Sugar %

%

8.47mg 1%

1.04mg 6%

1.12mg 0%

- Rome apples are the #1 ingredient on the label for a hight fruit-to-fulling ratio
- Fruit used is individually quick frozen (IQF) to lock in fresh flavor and maintain
fruit integrity  - Durable enough to withstand the rigors of the steam table for
up to 5 hours, ideal for buffets, dessert bars, and catering functions

INGREDIENTS:APPLES, WATER,
ENRICHED FLOUR (WHEAT FLOUR,
NIACIN, IRON, THIAMIN MONONITRATE,
RIBOFLAVIN, FOLIC ACID), HIGH
FRUCTOSE CORN SYRUP, VEGETABLE OIL
(PALM AND SOYBEAN OILS), CONTAINS
2% OR LESS OF EACH OF THE
FOLLOWING:MODIFIED CORN STARCH,
SUGAR, DEXTROSE, SALT, CINNAMON,
MALIC ACID, BAKING SODA, MONO- AND
DIGLYCERIDES, SOY FLOUR.CONTAINS
WHEAT AND SOY

Contains:

Brand Manufacturer

CHEFPIERRE SARA LEE FROZEN BAKERY, LLC.

MFG # SPC # GTIN Pack Pack Desc.

05445 00120560 10032100054451 1 2/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11lb 10lb US Yes No

Shipping Information

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

13in 10.5in 5.2in 0.41ft3 12x12 365days 0°F / 27°F

Keep Frozen

1/18 Cobbler

Pre-heat convection oven to 350F.
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