Allergen info

BREAD BATARD FRENCH 19 IN PARBAKED

HERITAGE OVENS
FROZEN FOOD PROCESS

Serving size: 2 ON | Ships: Stocked item
522009

24/8.8 Oz

Nutrition Facts

Cs

Nutrition Facts
Milk CONTAINS
Serving Size 4 34" Slice (56 ) 2.0 02,
Peanut FREE_FROM Servings Per Case: 4
Peanut facility Ares Per Serving
Sesame FREE_FROM Calories 120
Tree nuts MAY_CONTAIN % Daily Value*
Soy CONTAINS Total Fat 89 _ 2%
Wheat CONTAINS Saturated Fat 0g 0%
Crustacean FREE_FROM ; Tfans”t Dg .
Fish FREE FROM Cholesterol Omg 0%
- Sodium 280mg 12%
Potassium 40mg %
Total Carhohydrates 279 10%
Dietary Fiber 1g 39
Sugars 0g
. Protein 49
Packing and Storage |
Mast Storage Vitamin A 0% . Vitamin G 0.1%
aster case g G.alclum_ .0%. | . _Iron_z.?%
Unts / case: 24 Length (in.): 23.7 * Parcent Dally Values are based on & 2.000 salone diet
. . Your Daily Values may be higher or lower depanding on
Servings/case: 96 Width (in.): 15.9 your cakzrie nends
e (i Caloses:_ 2000 200
Unit Size: 8.8 Height (in.): 165 | fgarra Lessthan 885 dig
; . Sat Fat Logs than 20 25
Gross Wt (pounds): 16.35 Shelf Life (days): 273 Chalestaral Less than lngrnq lngmq
. Sadium Less than 2,400 2400m
Net Wt (pounds): 13.2 Storage temp max (F): O | rol Carbotyetate Wy g
Pallet Storage temp min (F): -10 Dietary Fiber Z5g g
This is a representation of e nutritian lakel,
PalletLbls 57 Catch Wt: No The actual nulitien label farmat may vary shahily
Performance Fosdservice. LL.C.
Information Lpdated on January 19, 2028
Details Generated on January 10, 2028
MFG #: 31101 Class: FROZEN FOOD PROCESS Origin: US

GTIN #: 00806795501070

TRADITIONAL CRUNCHY FRENCH LOAF

Ingredients

Sub-class: BAKERY FROZEN

Enriched Flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), Water, Yeast, Salt, Dough Conditioner (wheat flour, cellulose gum,

dextrose, DATEM, guar gum, malted barley flour, ascorbic acid, enzymes), Contains 1 Percent or Less of: Vital Wheat Gluten, Egg Powder, Soy Lecithin, Nonfat
Dry Milk. CONTAINS: WHEAT, MILK, EGG, SOYBEAN.

DISCLAIMER: ALL PRODUCT DATA ON THIS PAGE IS PROVIDED “AS IS.” PFG MAKES NO WARRANTIES OR REPRESENTATIONS OF ANY KIND, EXPRESS OR IMPLIED, ABOUT THE COMPLETENESS,
ACCURACY, RELIABILITY, SUITABILITY, OR AVAILABILITY OF THE PRODUCT DATA AND EXPRESSLY DISCLAIMS ANY AND ALL LIABILITY ARISING THEREFROM. ANY RELIANCE YOU PLACE ON SUCH
INFORMATION IS STRICTLY AT YOUR OWN RISK. The product data on this page was provided by GS1 and/or the product's manufacturer, who are solely responsible for its content. Information concerning nutritional
values and product ingredients, including major food allergens, is obtained solely from the vendor or manufacturer of the specific product, without any edits or filters by PFG. In most cases, the vendor or manufacturer
submits nutritional values to PFG as rounded values and not actual values; therefore, laboratory test results for nutritional content of multi-ingredient menu items may be different from the calculated values using the data
provided. PFG does not perform any independent evaluation, review, or screening of the vendor’s or manufacturer’s (1) claims or representations regarding any product, or (2) compliance with federal, state, or local
labeling requirements. PFG provides this information solely as a courtesy, Always read the product label before use.
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