PRODUCT FACT SHEET

UPPER
CRUST STRUDEL BRAID APPLE SUG (CL)

STRUDEL TRESSE AUX POMMES

SUGARED
CODE: 40424
CASE DIMENSIONS NET / GROSS
BAR CODE CODE (L xW x H) WEIGHT QTY CUBE  TIEMIER
CASE:  007-73479-40424-1 133 17.813"X12.25" X 8.062 11.9kg /13.0 kg 24 1.03 8x6
45.25cm X 31.11cm X 20.48cm 26.21b/291b
ITEM: N/A N/A N/A 4969 1 N/A N/A
17.50z
KOSHER STATUS: COR 578 PAREVE FROZEN SHELF LIFE: 240 DAYS
INGREDIENTS:

APPLE FILLING (APPLES, SUGAR, WATER, CORN STARCH, CINNAMON, ASCORBIC ACID), ENRICHED WHEAT FLOUR,
MARGARINE (PALM OIL, CANOLA OIL, SOY LECITHIN), WATER, SUGAR, SALT.
CONTAINS: WHEAT, SOY. MAY CONTAIN : MILK, EGGS, TREE NUTS, SESAME.

INGREDIENTS:

REMPLISSAGE POMME (POMMES, SUCRE, EAU, AMIDON DE MAIS, CANNELLE, ACIDE ASCORBIQUE), FARINE DE BLE
ENRICHIE, MARGARINE (HUILE DE PALME, HUILE DE CANOLA, LECITHINE DE SOJA), EAU, SUCRE, SEL.

CONTIENT: BLE, SOJA. PEUT CONTENIR: LAIT, OEUFS, NOIX, SESAME.

BAKING AND HANDLING GUIDELINES

KEEP FROZEN AT 0°F (-18°C) OR BELOW UNTIL READY TO USE.

REMOVE STRUDELS FROM THE CASE. RESEAL AND RETURN PARTIALLY USED CASES TO THE FREEZER IMMEDIATELY.
PLACE STRUDELS ON PARCHMENT PAPER LINED FULL SHEET PAN.

DO NOT THAW. BAKE IN PRE-HEATED OVEN.

BAKING GUIDELINES:

RACK OVEN - 375°F (190°C) FOR 38-40 MINUTES.

CONVECTION OVEN - 340°F (170°C) FOR 36-38 MINUTES .

REMOVE FROM OVEN, LET COOL, BEFORE PACKING.

BAKING TIME WILL VARY DEPENDING ON TYPE OF OVEN.
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DIRECTIVES DE CUISSON ET DE MANIPULATION :

GARDER CONGELE A 0 °F (-18 °C) OU MOINS JUSQU’A L’'UTILISATION.

RETIRER LES STRUDELS DE LA CAISSE. REFERMER ET REMETTRE LES CAISSES PARTIELLEMENT UTILISEES
IMMEDIATEMENT AU CONGELATEUR.

PLACER LES STRUDELS SUR UNE PLAQUE A PATISSERIE PLEINE GRANDEUR, TAPISSEE DE PAPIER DE PARCHEMIN.
NE PAS DECONGELER. CUIRE DANS UN FOUR PRECHAUFFE.

DIRECTIVES DE CUISSON :

FOUR A GRILLE — 375 °F (190 °C) PENDANT 38 A 40 MINUTES.

FOUR A CONVECTION - 340 °F (170 °C) PENDANT 36 A 38 MINUTES.

6. RETIRER DU FOUR. A LA SORTIE DU FOUR, BADIGEONNER DE SIROP DE SUCRE EPAIS OU DE GLACE A L’ABRICOT.
7. LAISSER REFROIDIR. DECORER DE GLAGAGE FICELLE A LA VANILLE.
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Present in
Products Present in
Allergen/ s Sensitive Components Present Manufactu same Canadian Market
in red on Manufacturin unbaked
Product same line g Facility
Peanuts Nutrition Facts Nutrition Facts
Tree nuts X X Valeur nutritive Serving size 1/5 STRUDEL
. Serving Size 1/5 STRUDEL (99 g) (99g)
Eggs/Egg Derivative X X Portion (99 g)
Dairy/Dairy Derivative X X #;Z::t % valeun:nqzﬂtliyd:?r::ee: o pe: serving 2
: _ Calories 90
Soy/Soy Derivative X X X Calories / Calories 290 % Daily Value~
FD & C Synthetic Colours (ie. X X Fat/ Lipides 14 g 2% | | Tomal Fat 14g 18%
Tartrazine) Saturated / saturés 7 g 35% Saturated Fat 7g 35%
Cereal Gluten X X X + Trans /trans 0 g Trans Fat Og
. Cholesterol / Cholestérol 0 mg Chol ol Omg 0%
Sulfites (PPM) X X Sodium / Sodium 310 mg 13% | | Sodium 310mg %
Shellfish/Fish P ium / Pc 60 mg 2% | | Total Carbohydrate 40g 15%
Carbohydrate / Glucides 40 g 13 % Dietary Fiber 1g 4%
Sesame/Poppy/Caraway Seeds X X Fibre / Fibres 1 g % Total Sugars 159
Corn or Corn Derivative X X X Sugars / Sucres 15 g Includes 13g Added Sugars 26%
: T Protein 4
Preservative (Potassium Sorbate) X X Protein / Protéines 4 g —
Glutamate Vitamin A/ Vitamine A 0% Vitamin D Omcg 0%
Mustard / Derivatives Vitamin C / Vitamine C 40 % | | Calcium 9mg 0%
Asparatame/Phenylalanine Calcium / Calcium 0% fron 2"_‘9 10?’
Iron / Fer 10 % Potassium 58mg 2%
) *Based on a 2,000 Calorie diet. *The % Daily Value tells you how much a nutrient in a
BE Ingredient X X X _ . serving of food contributes to a daily diet. 2,000 calories a
'Selon un régime alimentaire de 2 000 calories. day is used for general nutrition advice.
Per
Nutrients 100g
Calories (kcal) 290.97
Fat (g) 13.66
Saturated Fat (g) 6.78
Trans Fatty Acid (g) 0
Carbohydrates (g) 40.12
Dietary Fiber (g) 1.25
Total Sugars (g) 14.7
Protein (g) 3.56
Cholesterol (mg) 0
Sodium (mg) 308.41
Potassium (mg) 58.91
Calcium (mg) 8.82
Iron (mg) 1.63
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