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A
: Vitco
Evenly coats hard-to-coat foods for product consistency. May be prepared 12 Fa2oPss

hours in advance for peak periods.

Nutrition Facts

Servings per Container 1
Serving size 100g (100g)

Amount per serving

Calories 336.6

% Daily Value*

Total Fat 1.2g 0%
Saturated Fat 0.2g 1%
Trans Fat Og

Cholesterol 0.2mg 0%
% Benefits Sodium 2145.4mg 93%
Total Carbohydrate 73.2g 26%
Dietary Fiber 2.3g 8%

Total Sugars 0g
Includes  Added Sugars %

Ingredients Allergens Frgten 8.26

c . Vitamin D %
Bleached Wheat Flour, Salt, ontains: Calcium 15.2m 1%
Yellow Corn Flour, Soybean Oil, @) wheat Gl oo
and Natural Flavor.CONTAINS Iron 1.1mg 6%
WHEAT Potassium %

* 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 Product Specifications

Store under clean, cool, dry cereal
storage conditions and away from Manufacturer Product Category
high humidity.

Breading, Crumbs, &
Batter Mix

Golden Dipt Kerry Group Plc

Serving Suggestions Pack Desc.

Fully Seasqned, so you don't need to G4421.49 57690 00763089400115 1 1/50 |bs
add anything for great results! Breaded

foods can be held under refrigeration
for up to 12 hours without becoming Gross Weight Net Weight Country of Origin Kosher Child Nutrition
soggy for high volume operations.

50.51b 50Ib USA Yes

Prep & Cooking Suggestions

Shipping Information

For a one-step application, moisten food
in water and tumble in breader. For a
thicker coating, dip food first into . . . o o
prepared Pre-Dip batter G7001 made 26in 16in 5.5in | 1.32ft3 | 5x10 [365DAY 50°F / 70°F
according to package directions. Tumble
food in breader, then fry until golden.

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

powered by
> attribytes

VGSS-LLv1



HHH‘H"“N ';?é\gi(;O_u F(,I::::cAll Purpose Breading 50 Lbx1

Evenly coats hard-to-coat foods for product consistency. May be prepared 12

hours in advance for peak periods.

Nutrition Analysis

Calories 336.6kcal Total Fat 1.2g Sodium 2145.4mg
Protein 8.4g Trans Fats Og Calcium 15.2mg
Total Carbohydrates:-- 73.2g Saturated Fat 0.2g Iron 1.1mg
Sugars Og Added Sugars Potassium
Dietary Fiber 2.3g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 0.2mg
Vitamin A(IU)- 21NIU Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Omg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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