RICH'S

63111400 - San Fran Sourdgh Bread Dgh 24/18.5 Z

A distinctively sour tangy bread popular in California. Proof-and-bake format.

FOODS =

¥ Benefits

Ingredients A Allergens
INGREDIENTS FOR U.S. MARKET: ENRICHED Contains:
UNBLEACHED WHEAT FLOUR (WHEAT
FLOUR, MALTED BARLEY FLOUR, NIACIN, wheat
IRON AS FERROUS SULFATE, THIAMINE
MONONITRATE, ENZYME, RI BOFLAVIN, May Contain:

FOLICACID), WATER, YEAST, CONTAINS LESS
THAN 2% OF THE FOLLOWING: SOYBEAN
OIL,SALT, WHEAT GLUTEN, DEXTROSE,
CITRIC ACID, SODIUM STEAROYL
LACTYLATE, GUAR GUM, DATEM, LACTIC

eggs milk sesame soy

Nutrition Facts

Servings per Container 192
Serving size ZOZ(SGGABOUT3I4|nCH(§I;I.§3

Amount per serving

Calories 160
% Daily Value*
Total Fat 2g 2%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 310mg 13%
Total Carbohydrate 30g 11%
Dietary Fiber 1g 4%
Total Sugars 1g
Includes 1g Added Sugar 2%
Protein 6g
Vitamin D 0.6mcg 3%
Calcium 40mg 3%
Iron 1.9mg 11%
Potassium 60mg 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.

ACID, CALCIUM SULFATE, CALCIUM
LACTATE, ASCORBIC ACID, ENZYME.

Handling Suggestions (4" Product Specifications

Keep Frozen
Manufacturer

RICH'S Rich Products Corporation

Serving Suggestions

Pack Pack Desc.

Limited only by your imagination

04520 63111400 00049800045200 24 24 /18.5 ONZ

Kosher  Child Nutrition

Gross Weight  Net Weight  Country of Origin

29.471b 27.75lb USA Yes

Prep &« Cooking Suggestions

1. REMOVE DESIRED AMOUNT OF FROZEN DOUGH PIECES FROM
FREEZER. 2. PLACE FROZEN DOUGH PIECES ON PAPER LINED SHEET
PANS. 3. PLACE PANS ON COVERED RACK AND PUT INTO RETARDER
OVERNIGHT. 4. REMOVE PANS FROM RETARDER AND ALLOW PIECES TO
WARM UP FOR 15 MINUTES. 5. ROUND UP AND LIGHTLY FLATTEN THREE
(3) DOUGH PIECES. PLACE ON A PAPER LINED  FULL SHEET PAN.
ROUNDING THE DOUGH PIECES IS OPTIONAL. 6. ALLOW DOUGH PIECES

Shipping Information

Width Volume TIxHI Shelf Life

Length

Height Storage Temp From/To

TO WARM UP FOR ANOTHER 15 MINUTES AND THEN PLACE PANS _INTO i i i -10° °
PROOF BOX AND PROOF TO DOUBLE IN SIZE. 7. REMOVE PANS FROM 1 581 n 1 1 '56In 1 01 9In 1 08ft3 1 0X7 1 SODAYS 1 0 F / 0 F
PROOFER AND EGG WASH TWO (2) TIMES BEFORE CUTTING DESIRED
AMOUNT OF SLITS ON TOPS OF LOAVES. 8. BAKE AT 400F (205C) FOR 25-
30 MINUTES. 9. ALLOW BAKED LOAVES TO COOL BEFORE PACKING.
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A distinctively sour tangy bread popular in California. Proof-and-bake format.
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Nutrition Analysis - By Serving

Calories 160 Total Fat 2g Sodium 310mg
Protein 6 Trans Fats Og Calcium 40mg
Total Carbohydrates:-- 30g Saturated Fat Og Iron 1.9mg
Sugars g Added Sugars g Potassium 60mg
Dietary Fiber g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D 0.6mcg 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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