BAKERIES

PRODUCT DATA SHEET Revised: 06/19/12

DESCRIPTION: NO TRANS-FAT WHOLE GRAIN BAKE
& SERVE COOKIE DOUGH, 2.0 OUNCE (56 GRAM)

ITeEM: 5T33WG

TARGET WEIGHT:
CASE COUNT:

NET CASE WEIGHT:
GROSS CASE WEIGHT:
SHELF LIFE:

STORAGE CONDITIONS:
LOT CODING:

PALLET PATTERN:
CASE DIMENSIONS:
CASE CUBE:

KOSHER:

COUNTRY OF ORIGIN:

Nutrition Facts

Serving Size 2.0 oz (56 g)
Servings Per Container 1

Amount Per Serving

Calories 200 Calories from Fat 60

% Daily Value*

Total Fat 6g 10%

Saturated Fat 2g 9%

Trans Fat Og

Cholesterol Omg 0%

Sodium 210mg 9%

Total Carbohydrate 359 12%

Dietary Fiber 3g 12%

Sugars 19g

Protein 4g

Vitamin A 0% « Vitamin C 0%

Calcium 2% * Iron 10%

*Percent Daily Values are based on a 2,000 calorie

diet.

2.0 oz (56 gram)

180 dough pieces; 36 pre-portioned dough pieces per sheet,
5 sheets per case.

22.50 Ibs (10.20 kg)

23.56 Ibs (10.70 kg)

FROZEN: 18 months from production

0°F /-18°C

Best before date printed on shipper with time of packaging.
9 per layer, 10 high

13.75 X 13.00 X 6.00”

0.62 cu. ft.

O.U.D.

U.S.A.

INGREDIENT STATEMENT:

Wheat Flour (whole wheat flour 51%, unbleached flour 49%
[wheat flour enriched with niacin, reduced iron, thiamine
mononitrate, riboflavin, and folic acid]), Sugar, Semi-Sweet
Chocolate Chips (sugar, chocolate liquor, cocoa butter, soy
lecithin [emulsifier], and vanillin [artificial flavor]), Water,
Soybean Oil, Cocoa Dutch Processed with Alkali, Corn Syrup,
Molasses, Baking Soda, Soy Flour, Wheat Gluten, Corn Syrup
Solids, Sodium Alginate, Whole Eggs, Natural and Atrtificial
Flavoring (contains coconut), Salt, Chicory Fiber, and Soy
Lecithin (emulsifier).

ALLERGEN INFORMATION: Processed in a facility with wheat,
eggs, dairy, soy, nuts, and peanuts.

Bread Serving 1% eCalories from fat <35% eCalories from saturated fat <10% eSugar <35%
Grains per serving: Whole = 9.65 gm (0.34 oz), Enriched = 9.25 gm (0.33 0z)

BAKING INSTRUCTIONS:
1)
Convection Oven

2)

3)

Preheat oven as follows:

300°F (150°C)
Position frozen pre-portioned dough on parchment lined sheet pan.
Place tray into oven and bake as follows: 13 to 15 minutes*

Standard Oven 375°F (190°C)

*Oven temperatures vary, adjust time accordingly.

4)

Remove tray from oven and allow cookies to cool for 20 to 30 minutes. Cookies are still
baking while cooling.
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DOUBLE FUDGE



