Heating Instructions

Preheat oven to 375
degrees. Remove Loaves of
Bread from Box. Place
Bread on Baking Sheet

lined with Parchment Paper

4” a part. Bake at 375
degrees for 5-8 minutes
until golden brown.5 -4
ounce serving per baguette.
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Nutrition Facts

1 servings per container

Serving size 1 serving (113g)
Amount Per Serving
Calories 190
% Daily Value*
Total Fat 0.5g 1%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 640mg 28%| |
Total Carbohydrate 39g 14%
Dietary Fiber 4g 14%| |
Total Sugars Og
Includes Og Added Sugars 0%
Protein 6g 12%] |
[ o 2 Sy S T ey I T |
Vitamin D Omcg 0%
Calcium Omg 0% |
Iron 1.8mg 10%
Potassium 5170mg 110% | |

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes lo a daily diet. 2.000 calores a
day 1s used for general nutrition advice.

Iitem: Whole Grain Par Baked Parisian Sourdough
Baguette

Brand: Dos Pisano’s Delivery: Frozen

Product Code: DPP103 Case Count: 20 Loaves
| Net Case Weight: 25 Ibs. Unit Weight: 20.00 oz.
| Portion: 4.0 oz (113 g) Servings Per Case: 100

Child Nutrition Information: GTIN: 197644998869

Each 4.0 oz. portion will provide 2.75 Eq.Grains

Ingredient Statement

Water, Whole White Wheat Flour, Enriched Wheat Flour (Unbleached Wheat
Flour, Malted Barley Flour, Niacin, Iron, Thiamine Mononitrate (Vitamin B1),
Riboflavin (Vitamin B2), Folic Acid), Sourdough Base (Enriched Wheat Flour {Wheat
Flour, Niacin, Reduced Iron, Thiamin Mononitrate, Riboflavin, Folic Acid}, Salt,
Corn Starch. Fumaric Acid. Acetic Acid. Lactic Acid And 2% Or Less Of: Sodium
Allergen Statement: Contains Wheat
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| Artisan Product Produced in Northern California

“Preservative Free Product”
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