
ROTELLA

207124 - Bread 9 * Grain Open Top Sliced  S/O
The 9 grains in this loaf contribute to the complexity of its nutty and sweet flavor
profile. Finished with a sesame seed topped crust, this bread offers an exceptional
eating experience.
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Includes 5g Added Sugar 10%
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70mg 5%

2mg 11%

80mg 2%

Unbleached Enriched Flour (Wheat Flour, Malted
Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Water, Coarse
Cracked Wheat, Brown Sugar, Yeast, Fully Refined
Soybean Oil, Wheat Gluten, Honey, Degerminated
Yellow Cornmeal, Niacin, Reduced Iron, Thiamin
Mononitrate, Riboflavin, Folic Acid, Precooked Long
Grain Brown Rice, 100% Whole Grain Oats, Salt, Hulled
Millet Flour, Ground Flax Seeds, Rye Flour, Barley,
Calcium Propionate (to retain freshness), Dough
Improver (Malted Wheat Flour, Enzymes and 2% or
Less of Ascorbic Acid), Caramel Color, Enriched Wheat
Flour (Wheat Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin , Folic Acid), Contains Less
Than 2% of Enzymes, 100% Hulled Sesame Seeds

Contains:

Free From:

Brand Manufacturer Product Category

ROTELLA ROTELLA'S ITALIAN BAKERY Bread, Baked & Parbaked

MFG # SPC # GTIN Pack Pack Desc.

00252 207124 10075192002528 6 6/38 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

17.36oz 15.59oz USA Yes No

Shipping Information

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

24.25in 19.38in 5.88in 1.6ft3 4x6 0DAYS 0°F / 32°F

Case items contain plastic bag packages.
Keep FROZEN at -15 to -5 degrees
Fahrenheit for up to 365 days. Thawed
product should be kept at room
temperature.

1 Slice ROOM TEMPERATURE - OPEN
AND SERVE, FOR CRUSTY OR HOT -
BAKE IN OVEN AT 400 DEGREES FOR
3-5 MINUTES

At Room Temperature, open and
serve. For crusty or hot, bake in
preheated oven at 400 Degrees for
3-5 minutes.
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- By Serving

3mg 55mg 0mg

0mcg

0mg
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2g 2g 0

5g 5g 80mg

32g 0g 2mg

6 0g 70mg

180 3g 270mg


