Il 63045000

63045000 - French Baguette

Authentic flavor and texture with none of the hassle. Reduce waste by baking only
what you need. A traditional French favorite. This bread has many applications. FOO DS SINCE 1928
Sandwiches, appetizers, or sliced in a bread basket - all perfect.

Servings per Container 100
Serving size 1/4loaf (62g)
{ I
(\ i — Amount per serving
L " Calories
PERAL Sy Sl 170
¢ % Daily Value*
Total Fat 1.5g 2%
Saturated Fat 0.5g 3%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 350mg 15%
Total Carbohydrate 33g 12%
Dietary Fiber 0g 0%
Total Sugars 2g
Includes 1g Added Sugar 2%
Ingredients A Allergens iotsinios
. . Vitamin D 0%
Enriched Flour (Wheat Flour, ontains: Calci o
Malted Barley Flour, Niacin, Wheat ajclum Smg D
Ferrous Sulfate, Thiamin Iron 2mg 11%
Mononitrate, Riboflavin, Folic Free From: Potassium 9mg 0%
Acid), Water. Contains less than ) ) _—-
2% of each of the following: Yeast, crustaceans c8es ﬂSh il * The % Daily Value (DV) tells you how much a nutrient in
Salt, Sugar, Palm Qil, Dough canuts sesame o ree nuts ing of food contributes to a daily diet. 2,000 calori
Conditioner (wheat FourSugar, | O @ e o i i 10 S2ree
Ascorbic Acid, Soybean Oil,
Enzymes).
Handling Suggestions (4" Product Specifications

Packed in a poly lined Corrugated
case. Keep frozen until ready to Manufacturer
bake.

SIGNATURE BREADS SIGNATURE BREADS INC

Serving Suggestions Pack Pack Desc.

Keep frozen until ready to prepare. 22202 63045000 10886105222021 1 1/25/cs
Cuban, panini, Banh Mi, Po Boy,

Grinder, Hoagie, Muffaletta.

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

_ _ 15.47Ib 13.67Ib USA Yes No
Prep & Cooking Suggestions

Bake for 5-10 min at 425 F. Shipping Information

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

24in | 15.5in | 10.5in | 2.26ft3 | 5x7 | 270DAYS -10°F /7 10°F
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63045000 - French Baguette

Authentic flavor and texture with none of the hassle. Reduce waste by baking only
what you need. A traditional French favorite. This bread has many applications.

FOODS s

Sandwiches, appetizers, or sliced in a bread basket - all perfect.

Nutrition Analysis - By Serving

Calories

170

Total Fat 1.5g Sodium 350mg
Protein 6 Trans Fats Og Calcium 5mg
Total Carbohydrates:- 33g Saturated Fat 0.5g Iron 2mg
Sugars 2g Added Sugars g Potassium 9mg
Dietary Fiber 0g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates

2} Additional Images

VGSS-DLv1 - 07/03/2025 10:21 PM

powered by

Syndigo =

Products Move When Content Flows ™




