J&J SNACK

162072 - Pretzel Stick Mini Bavarian

These Bavarian Mini Pretzel Sticks are ideal for bread baskets, appetizers, or entre

sides. Serve these delicious and unique pretzel products with fun toppings or with an

array of different dipping sauces.
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& Benefits

All Bavarian Bakery products are fully baked and taste great

Thaw & serve or heat & serve

Ingredients

A Allergens

ENRICHED WHEAT FLOUR (WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID), WATER, VEGETABLE SHORTENING
(PALM OIL, SOYBEAN OIL), YEAST, CONTAINS 2% OR LESS
OF THE FOLLOWING: DOUGH CONDITIONER (WHEAT
FLOUR, WATER, ENRICHED WHEAT FLOUR [WHEAT FLOUR,
NIACIN, REDUCED IRON, THIAMIN MONONITRATE,
RIBOFLAVIN, FOLIC ACID], CALCIUM SULFATE, CORN SYRUP
SOLIDS, ENZYMES, MONO- AND DIGLYCERIDES, WHEAT
GLUTEN, CALCIUM STEAROYL LACTYLATE, HYDROLYZED
WHEAT GLUTEN, SALT, MONOGLYCERIDES, POLYSORBATE
60, PHOSPHORIC ACID, SODIUM PROPIONATE, SOY OIL),
SALT, POTASSIUM SORBATE (PRESERVATIVE),
BICARBONATES AND CARBONATES OF SODA.

SALT PACKET: SALT.

Contains:

wheat

Nutrition Facts

100 Servings Per Container

Serving size 1stick (33g)

Amount per serving

Calories 90

% Daily Value*

TotalFat 1 g 1%
Saturated Fat 0 g 0%
TransFat0 g

Cholesterol 0 mg 0%

Sodium 190 mg 8%

Total Carbohydrate 16 g 6%

Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes 0 g Added Sugar 0%

Protein 3 g

Vitamin D 0.2 mcg 1%

Calcium 10 mg 1%

Iron1.1 mg 6%

Potassium 40 mg 1%

* 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

Keep Frozen Until Ready To Use.
Product has a frozen shelf life of one
year if stored properly.

Serving Suggestions

J&) SNACK

Manufacturer

J&J Snack Foods Corp.

bread baskets, appitizers, entre
sides, serve with toppings or sauces

Prep &« Cooking Suggestions

MFG #
7382

SPC #
162072

10073321073821

Pack Desc.

100 100/1.2 ONZ

Gross Weight

8.71b

Net Weight

7.97 Ib

Country of Origin ~ Kosher

USA Yes No

Child Nutrition

1- Thaw and Serve. If packaging in a bag,
we recommend you let the product sit out
for 90 minutes before packing. Ambient
shelf life is 5 days if stored properly. 2-
Heat in microwave for 20-30 seconds on
high power 3- Heat in conventional or
toaster oven for 4-6 minutes on 350 F
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Length

14.63in

Width Height Volume TIxHI

9in

7.88in

0.6 ft3

Shipping Information

13x9 | 365 DAYS -10°F/0°F

Shelf Life Storage Temp From/To
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162072 - Pretzel Stick Mini Bavarian

These Bavarian Mini Pretzel Sticks are ideal for bread baskets, appetizers, or entre

sides. Serve these delicious and unique pretzel products with fun toppings or with an
array of different dipping sauces.

Nutrition Analysis - By Serving

.
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Calories 90 Total Fat 1g Sodium 190 mg
Protein 3 Trans Fats Og Calcium 10 mg
Total Carbohydrates:-- 16g Saturated Fat Og Iron 1.1 mg
Sugars Og Added Sugars Og Potassium 40 mg
Dietary Fiber 0 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 0mg
Vitamin A(IU)- Vitamin D 0.2 mcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates

@ Additional Images

10073321073821
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INGREDIENTS: ENRICHED WHEAI HUUR (WHE AT FLUUK, MALIEU BARLEY FLUUK, NIAGIN,
REDUCED IRON, THIAMINE MONONITRATE, RIBOFL AVIN, FOLIC ACID), WATER, YEAST, VEGETA-
BLE SHORTENING {PALM OIL, SOYBEAN UIL), CUNTAINS 2% OR LESS OF THE FOLLOWING: SALI,
U‘)U(J?“ CONDITIONER (ENRICHED WHH\I FLOUR {WHEAI FLOUK, NIACIN, REDUCED IRON,
v ACIDY, W“U\T (QRN SYRUP SOLIDS,
\TER,
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KEEP FROZEN

DN'IAINS WHEAT
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