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Red Baron® French Bread 6" Bulk Pizza Checse
Produet Code: 78511

Whether our 6" French Bread iy served as an entree of as & completnant ¢ othier enliecs, s a
reat menu alieryative and is sure to be a kub. Feamures: ¥amous Red Barou Brand, Half-loat
shape und wispy crust croate an authentic diring expenience: Unsurpassed consistency and
versalility- great resulis in plomost any oven, % month fuzen shelf stability; 7 days
cefrigerated; Grab and go convenience, 6" size sutisfies a hungry appetite. Attmbutes: CN
label: ves; Credits: 2 ma/me; 2 bread; 1/8 cup veg.; 50% Mozzarclla, 50% subatitute cheese;
Convenjent 60 count, bulk package.

Nutrition Anakysis “this 4.95 oz(g) provides 2.00 ux.‘f egeivalent
= —— meat/meat alleruale, 2 servings of bread altemate,
Serving Size 14.97 0z 1/8 cup Veweteble for the Child Nutrition Mesl
Case Pack 160 Pattern Reiuirements.
Amuunt Per Serving | Child Nutrition Identitication - U43386
Calonies 330
Calories Peeparation Instructions
from faf 140 CONVECTION OVEN: Preheat oven 10 373
ol Do B depreos fahrenheit. Cook for 12-15minutes.
foalFot g CONVENTIONAL OVEN: Preheat oven to 400
Saturated Fati6 p degrees fahrenheit. Cook for 1416 minutes.
TrarsFat 252 Ovens will vary so please adjust lime and
Cholesterot R0 mg temperature accordingly. Luternal product must
Sodinm 630 me reach 130 dcggeas fislﬂtnhf;it‘ For be:st results,
rotel e cook pn:)&m:t from a frozen stete wsing &
Carbohydrate e wonvection oven.
Total Dictalyy) o Ingredicnts
Fiber INGREDIENTS: TOPPINGS: Cheeses: Low
Sugars 2 mmsture part ekim mozzarella cheese pusleurized
Pro‘ein 15 ¢ pr;rt s}:imi ﬁﬁgﬁ eheese{:‘uimms,( salt, cnz;:éﬁ).
- — Mozzazella Cheese SubsUtote: (water, p h
Vitaming & Minerﬁx — hydrogenated soybean oll, calcium caseinete,
AmoanyServinglUA%! g aium caseinate, salt, tricalcium paosphate, adipic
Vitamin A fe 10% acid, autolyzad yeast, dipotassium phosphate,
Vitamin C [0 mg 1054 Tz:ag;{e&ium carbonate, 2in¢ sulfatc, viamin &
Caloiuin o 40, palmitate, beta carotene (w{mx; A col‘onn;:.g },
s - riboflavin, macinamide, folic acid, pyridoxine
ron 10% hyvdrechioride, thiamin mononituate, vitamin B12).
© Last Nutritions! Change: 6721720051 Sauce: Tomatoes (water, tomnato paste (mt less
Shipping Info than 25% soluble Qoli;is), m{odiﬁsd k;ﬁd sterch,
A I containe 2 percent or less of sugar, gait, spross,
Ure 00?4081’. f;m 1 8 maltodexirin, hydrolyzed soy and com proteit,
SCC.14 000-74081-78312-}  sancika, garlic powder, beet powdet. ENRICHED
i FRENCH BREAD: Entiched unbleacked wheat
Net Weight 18.563 Ibs. flour (inalted barley flour, niacin, reduced won,
Gross Weight 121 SGlbs. ~ thiwmin mononitrate, sinoflavin, fulic acid), water,
Cabe S T4 partially hydro genated vegatubile shorieping
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