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Product Code: 04520

PROOF & BAKE BREAD DOUGH
SAN FRANCISCO SOURDOUGH

] [ ]
Nutrition Facts
8 Servings Per Container
Serving Size 2 0Z (56 G ABOUT 3/4
INCH SLICE)

Amount Per Serving
A distinctively sour tangy bread popular in California. Proof- Calories 160
and-bake format. % Daily Value*
Total Fat 1.5g 2%
Saturated Fat Og 0%
SPECIFICATIONS & STORAGE Trans Fat Og
GTIN: , 00 Cholesterol Omg 0%
o Sodium 310mg 13%
Kosher Certification: KOF-K Total Carb. ohy drate 30 g 1%
Kosher Status: PARVE Dietary Fiber 1g 4%
Case Count: 24 Total SUgarS 1g
Includes 1g Added Sugars 2%
Master Pack: CASE Protein 6g 12%
Net Case Weight: 27.75 LB
Vitamin D 0.6mcg 4%
Gross Case Weight: 29.466 LB Calcium 30mg 2%
Case Cube: 1.078 Iron 1.9mg 10%
Pallet Pattern: 10 Ti x 7 Hi (70 Cases/Pallet) Potassium 60mg 2%
Thiamin 25%
Serving Size: 2 0Z (56 G ABOUT 3/4 INCH SLICE) Riboflavin 15%
150 DAYS Folate 15%

Shelf Life from Manufacture:

Storage Method: Keep Frozen
Shelf Life Refrigerated, Prepared: 0 DAYS
Shelf Life Ambient, Prepared: 0 DAYS
Master Unit Size: 18.5 0Z

Case Dimensions: 1581 INL x11.56 INW x 10.19 INH

PRODUCT INGREDIENTS

* 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.

100g Nutrition Facts

INGREDIENTS FOR U.S MARKET: ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT FLOUR,
NIACIN, IRON AS FERROUS SULFATE, THIAMINE MONONITRATE, ENZYME, RIBOFLAVIN,
FOLIC ACID), WATER, YEAST, CONTAINS LESS THAN 2% OF THE FOLLOWING: WHEAT
GLUTEN, SOYBEAN OIL, SALT, DEXTROSE, CITRIC ACID, SODIUM STEAROYL LACTYLATE,
GUAR GUM, LACTIC ACID, CALCIUM SULFATE, DATEM, ENZYMES, CALCIUM LACTATE,
ASCORBIC ACID.

ALLERGENS

CONTAINS: WHEAT MAY CONTAIN MILK, SOY AND EGGS DERIVED FROM
BIOENGINEERING

TIPS & HANDLING

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 TO WARM UP FOR ANOTHER 15
MINUTES AND THEN PLACE PANS INTO PROOF BOX AND PROOF TO DOUBLE IN SIZE. 7.
REMOVE PANS FROM PROOFER AND EGG WASH TWO (2) TIMES BEFORE CUTTING
DESIRED AMOUNT OF SLITS ON TOPS OF LOAVES. 8. BAKE AT 400°F (205°C) FOR 25-30
MINUTES. 9. ALLOW BAKED LOAVES TO COOL BEFORE PACKING.

Calories 233.542
Calories From Fat 23.206
Calories From Saturated Fat 5.115
Protein 8.782 G
Carbohydrates 44.011 G
Sugars 1.688 G
Added Sugars 114G
Sugar Alcohol 0G
Water 42.926 G
Fat 2.578 G
Saturates 0.568 G
Trans Fat 0.022 G
Cholesterol 0 MG
Fiber 1.722G
Minerals
Ash 1.702 G
Calcium 51.983 MG
Iron 2.865 MG
Sodium 460.154 MG
Thiamin 0.434 MG
Riboflavin 0.268 MG
Niacin 3.739 MG
Potassium 87.346 MG
Vitamin A 0.452 IU
Vitamin C 0 MG
Vitamin D 0.901 MCG
Folic Acid 81.637 MCG
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