18213
WHITE WHEAT 2.3 oz. “BUFFET” BAKED BAGELS SLICED (BULK PACKED) 72-COUNT

MEAL PATTERN REQUIREMENTS

" NEW YORK BAKERS
SINCE 1931

EACH 2.3 OZ BAGEL PROVIDES 2.75 BREAD EQUIVALENTS.

MADE WITH 51% WHOLE WHEAL FLOUR.
SHELF LIFE

FROZEN: 12 MONTHS
REFRIGERATED: 3 - 5 DAYS

HANDLING AND PREPARATION

THAW & SERVE: THAW FOR A MINIMUM OF 1
HOUR AT ROOM TEMPERATURE BEFORE
SERVING OR THAW COVERED IN COOLER
OVERNIGHT.

BAKE & SERVE: THAW FROZEN BAGELS FOR
MINIMUM OF 1 HOUR AT ROOM
TEMPERATURE. PLACE FROZEN BAGELS IN
CONVECTION OVEN FOR ABOUT 7 MINUTES AT
425 F. PLACE THAWED BAGELS IN
CONVECTION OVEN FOR 3 -5 MINUTES AT
375F,

UPC: 087629182133

NET WEIGHT: 11.25 LBS.

GROSS WEIGHT: 12.47 LBS.

CASE DIMENSIONS: 18.87 X 12.75 X 7.62
TI-HI: 7X9

KOSHER: ORTHODOX UNION

PRODUCT SHIPS FROZEN

Nutrition Facts

Sening Size 1 Bagel - 2.3 oz

Calories 180 Calories from Fat 10

+ No Daily Value established

Total Fat 1g

Saturated Fat 0 g

Trans Fal 0 g 0%
Cholesterol 0 mg
Sodium 340 mg
Potassium 127 mg 4%
Total carbohydrate 37 g

Fiber 3 g

Sugar 5g 0
Protein 7 g 14%
Vitamin A 1 mcg 0
Vitamin C 1 mg 0%
Calcium 15 mg 0%
lon 2 mg 10%
Thiamin 0 mg 20%
Riboflavin 0 mg 10%
Niacin 3 mg 15%
Folate 35 mcg 0

* Contains less than 2% of the Dally Vaiue of these nutrients

* Daily values are based on a 2000 calorie diet. Your values may be higher or ower
depending on your needs.
Calories: 2,000 2,500

Total Fat Lessthan 659 80g

Saturated Fat Lessthan 20¢g 25¢9
Cholesterol Less than 300 mg
Sodum Lessthan 2400mg 2400 mg
Total carbohydrate Lessthan 300g hri-T ]

Fiber Less 259 30

Signed%{ddﬁ%f&/ “

INGREDIENTS: WHOLE WHEAT FLOUR, ENRICHED UNBLEACHED UNBROMATED WHEAT
FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN,
ENZYME, FOLIC ACID), FILTERED WATER, SUGAR, MALT, WHEAT GLUTEN, SALT, YEAST,

SOYBEAN OIL, ASCORBIC ACID, ENZYMES.

ALLERGENS: CONTAINS WHEAT AND SOY.

11800 NW 102nd Road Suite #6 Medley, FL 33178
Phone: 1-305-887-5200 Fax 1-305-887-8601

Revised 9/10/13



18713
WHITE WHEAT 2.3 oz. “BUFFET” BAKED BAGELS SLICED (BULK PACKED) 90-COUNT

MEAL PATTERN REQUIREMENTS

NEW YORK BAKERS
SINCE 1931

EACH 2.3 OZ BAGEL PROVIDES 2.75 BREAD EQUIVALENTS.

MADE WITH 51% WHOLE WHEAL FLOUR.
SHELF LIFE

FROZEN: 12 MONTHS
REFRIGERATED: 3 - 5 DAYS

HANDLING AND PREPARATION

THAW & SERVE: THAW FOR A MINIMUM OF 1
HOUR AT ROOM TEMPERATURE BEFORE
SERVING OR THAW COVERED IN COOLER
OVERNIGHT.

BAKE & SERVE: THAW FROZEN BAGELS FOR
MINIMUM OF 1 HOUR AT ROOM
TEMPERATURE. PLACE FROZEN BAGELS IN
CONVECTION OVEN FOR ABOUT 7 MINUTES AT
425 F. PLACE THAWED BAGELS IN
CONVECTION OVEN FOR 3 -5 MINUTES AT
375F,

UPC: 087629187138

NET WEIGHT: 11.25 LBS.

GROSS WEIGHT: 12.47 LBS.

CASE DIMENSIONS: 18.69 X 14.31 X 9.62
TI-HI: 6 X 8

KOSHER: ORTHODOX UNION

PRODUCT SHIPS FROZEN

Nutrition Facts

Senving Size 1 Bagel - 2.3 0z

Calories 180 Calories from Fat 10

+ No Daily Value established

Total Fat 1g

Saturated Fat O g

Trans Fat Og 0%
Cholesterol 0 mg
Sodium 340 mg
Potassium 127 mg 4%
Total carbohydrate 37

Fiber 3 g

Sugar 5g 0
Protein 7 14%
Vitamin A 1 mcg 0
VitaminC 1 mg 0%
Calcium 15 mg 0%
Iron 2 mg 10%
Thiamin 0 mg 20%
Riboflavin 0 mg 10%
Niacin 3 mg 15%

Folate 35 mcg 0
* Contsins less than 2% of the Dally Value of these nutrients

* Dady values are based on & 2000 cslorie diet. Your values may be higher or lower
depending on your needs
Calbories: 2000 2.500
Lessthan 65¢g B0g
Lessthan 20g 259
Cholesterol Less than 300 mg
Sodium Lessithan 2400mg 2400 mg
Total carbohydrate Less than 300 ¢ 3759
Fiver Less 259 30

Total Fat
Seturated Fat

v

Signed( éz7(466474€ \/ k

INGREDIENTS: WHOLE WHEAT FLOUR, ENRICHED UNBLEACHED UNBROMATED WHEAT
FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN,
ENZYME, FOLIC ACID), FILTERED WATER, SUGAR, MALT, WHEAT GLUTEN, SALT, YEAST,

SOYBEAN OIL, ASCORBIC ACID, ENZYMES.

ALLERGENS: CONTAINS WHEAT AND SOY.

11800 NW 102nd Road Suite #6 Medley, FL 33178
Phone: 1-305-887-5200 Fax 1-305-887-8601

Revised 3/27/13



