MANUFACTURER TOM CAT BAKERY INC

CITY,STATE, ZIP LONG ISLAND CITY, NEW YORK 11011
TELEPHONE/FAX 718-786-4224

ADDRESS 43-05 10TH STREET

718-786-9046

DATE

PREPARED BY

CUSTOMER CONTACT NAME
TELEPHONE

ALT. TELEPHONE

E-MAIL

7/1/2010

Oliver Suazo

CUSTOMER SERVICE
718-786-4224

718-786-7659 CUSTOMER SERVICE
albacardona@tomcatbakery.com

PRODUCT INFORMATION

NUTRITION STATEMENTS

ProbucT DeEscrirTioNn PH PULLAPART FC 198

PRODUCT CODE |222000FC198 |

CASE PACK
SHELF LIFE IN DAYS
CASE DIMENSION (LXWxH)

CASE CUBE

SHIPPING TEMP CONTROL.
CASES PER PALLET

GROSs CASE WEIGHT (LB)
FOB CASE PRICE

MINIMUM ORDER

ORDER LEAD TIME

PALLET CONFIGURATION
MAKE DATE/ USE By DATE

BAKING INSTRUCTIONS

198
120 DAYS
24X16X7
1.78 CUFT
0°F
55
22.14
TBD
1 PALLET
3 WEEKS
5X11

USE BY, PRODUCTION DATE

THOROUGHLY DEFROST PRODUCT- WARM IN 350°f OVEN FOR 2-4 MINUTES
DEPENDING ON DESIRED LEVEL OF CRUST. PRODUCT MAY ALSO BE THAWED
AND SERVED AT ROOM TEMPERATURE.

Nutrition Facts

Serving Size (459)
Servings Per Container

Amount Per Serving

Calories 130 Calories

from Fat 35

% Daily Value*

Total Fat 4g

6%

Saturated Fat 2.5g

13%

Trans Fat Og

Cholesterol 20mg

7%

Sodium 190mg

8%

Total Carbohydrate 20g

7%

Dietary Fiber 1g

4%

Sugars 4g

Protein 4g

Vitamin A 2% .

|
Vitamin C 0%

Calcium 2% .

Iron 6%

*Percent Daily Values are based on

a 2,000 calorie

diet. Your daily values may be higher or lower

INerReDIENTS STATEMENT White Flour(Wheat Flour, Malted Barley Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, depending on your alore e 00 2,500
Folic Acid), Water, Butter, Semolina Flour, Sugar, Wheat Flour, Milk-Non Fat Dry, Eggs, Total Fat Lessthan 659 809
Salt, Yeast. chaerma ™™ LS SR Sotme
Scdium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
ALLERGEN STATEMENT Product made in an environment with multiple allergens such as: Wheat, Tree Nuts, Soy, C:f:;;y:;:am 259 809
Eggs, Milk, Peanuts and others. Fat9 - Carbohydrate4 - Protein 4
PHOTO PRODUCT SPECIFICATIONS PER UNIT ALLERGENIC INGREDIENTS
WEIGHT MINIMUM ( g) 35 Wheat
WEIGHT IDEAL (g) 45 Eggs
WEIGHT MAX (g) 55 Dairy
LENGTH MIN (Inch.) 15
LENGTH IDEAL (INCH.) 2
LENGTH MAX (INCH.) 2.5 RECOMMENDED USE
WIDTH MINIMUM (INCH.) 15 1
WIDTH IDEAL (INCH) 2 Primarily use for table bread
WIDTH MAXIMUM (INCH.) 2.5 in restaurants and banquest
HIGHT MINIMUM (INCH.) N/A service
HIGHT IDEAL. (INCH) N/A
HIGHT MAXIMUM (INCH.) N/A




