Continental Mills, Inc.
“HN””"N 3214 - Kr Professional Homestyle Cornbread

Vitco

Sweet corn flavor -FOODS-
Cakelike texture
Customizable for multiple
menu items

Nutrition Facts

Servings per Container 64
Serving size 1/4cupdrymix (35g)

Amount per serving

Calories 140

% Daily Value*

Total Fat 2.5g 3%
Saturated Fat 1.5g 8%
Trans Fat Og
Cholesterol Omg 0%
%k Benefits Sodium 280mg 12%
Total Carbohydrate 26g 9%
Dietary Fiber Og 0%
Total Sugars 8g
Includes 8g Added Sugar 16%
Ingredients A Allergens prolein 2g
c . Vitamin D Omg 0%
Enriched bleached flour (wheat flour, ontains: -
malted barley flour, niacin, reduced iron, Calcium 30mg 2%
thiamin mononitrate, riboflavin, folic Wheat Iron 0'9mg 5%
acid), sugar, degermed yellow corn flour, .
degermed yellow cornmeal, palm and May Contain: Potassium 30mg 1%

soybean oil, dextrose, Less than 2% of: )

ba)lldng soda, monocalcium phosphate, eges ((J)milk soy
natural and artificial flavors, salt, sodium
aluminum phosphate, yellow 5, yellow 5
lake, yellow 6, yellow 6 lake. Freshness
preserved with BHA.

* 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
STORE IN A COOL, DRY PLACE.
Brand Manufacturer Product Category
Krusteaz CONTINENTAL MILLS INC. Grocery
Serving Suggestions MFG # SPC # GTIN Pack Pack Desc.

HAND MIXING: Using a large bowl, stir together water and mix

until well-blended. Scale batter into greased or paper-lined pans. 734-0580 321 4 1 0041 4491 00286 6/5 |bS

Do not eat raw batter.

HIGH ALTITUDE: For full batch, add 1 oz (1/3 cup) all-purpose flour . ) . . . ..
and an additional 6 0z (3/4 cup) water. Prepare and bake as Gross Weight ~ Net Weight ~ Country of Origin ~ Kosher  Child Nutrition

directed.

) . 33lb 30Ib USA Yes No
Prep &« Cooking Suggestions

FULL BATCH HALF BATCH Shipping Information

5 Ib (full box) Mix 21/2 1b (8 cups) Mix

50 0z (6 1/4 cups) Water 25 0z (3 cups and 2 Tbsp) . . .

Water Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

1. Place water in mixer bowl; add mix. Using a paddle, mix on low

P ee e bowl and paddle, Continue to mix on low speed 30 15.44in | 9.56in | 11.25in | 0.96ft3 | 12x4 | 365DAYS 32°F/95°F

seconds.
3. Scale batter into greased or paper-lined pans.
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HHHH”""“ Continental Mills, Inc.

3214 - Kr Professional Homestyle Cornbread

Sweet corn flavor
Cakelike texture
Customizable for multiple
menu items

Nutrition Analysis - By Serving

Calories 140 Total Fat

2.5g Sodium 280mg
Protein 2 Trans Fats Og Calcium 30mg
Total Carbohydrates..- 26g Saturated Fat 1.5g Iron 0.9mg
Sugars 8g Added Sugars 8g Potassium 30mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Omg 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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