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Oo0DS CARROT MUFFIN MIX
COMPANY ] .
QRVSIONIS Qg MELANGE A MUFFINS AUX CAROTTES
EXPECT!

THEBEST!
CODE: 02335

DIMENSIONS NET / GROSS
BAR CODE (L x W x H) WEIGHT QTy TIE/TIER
, 10.00" x 10.00" x 13.50" 331b /35.7 Ib
PAIL: 7-73889-02335-3 PL 25.40cm x 25.40cm x 34.29cm 149kg/162kg | 78 20 x4
KOSHER STATUS: COR441-DAIRY FROZEN SHELF LIFE: 180 DAYS

INGREDIENTS: CARROTS, SUGAR, ENRICHED BLEACHED WHEAT FLOUR, SOYABEAN AND/OR CANOLA OIL, LIQUID WHOLE EGGS, WATER,
WHEAT BRAN, DRIED EGG YOLK, CORN SYRUP SOLIDS, WHEY PROTEIN CONCENTRATE, CINNAMON, SODIUM BICARBONATE, SALT,
CORN STARCH, SODIUM ALUMINUM SULPHATE, MONOCALCIUM PHOSPHATE, MONOGLYCERIDES.
CONTAINS : WHEAT, MILK, EGG.
MAY CONTAIN: TREE NUTS, SOY.
INGREDIENTS: CAROTTES, SUCRE, FARINE DE BLE ENRICHIE BLANCHIE, HUILE DE SOYA ET/OU DE CANOLA, CEUFS ENTIER LIQUIDES,
EAU, SON DE BLE, JAUNE D’CEUF EN POUDRE, MATIERE SECHE DE SIROP DE MAIS, CONCENTRE DE PROTEINE DE LACTOSERUM,
CANNELLE, BICARBONATE DE SODIUM, SEL, AMIDON DE MAIS, SULFATE D'ALUMINIUM ET DE SODIUM, PHOSPHATE MONOCALCIQUE,
MONOGLYCERIDES.
CONTIENT : BLE, LAIT, CEUFS.
PEUT CONTENIR NOIX, SOYA.
BAKING AND HANDLING GUIDELINES :

1. KEEP FROZEN UNTIL READY TO USE.

2. DEFROST BATTER IN COOLER FOR AT LEAST 24 HOURS.

3. STIRBATTER EVENLY BEFORE USE FOR BETTER FRUIT DISTRIBUTION.

4. PRE-HEAT OVEN TO ACTUAL 375°F.

5. SCOOP BATTER INTO A GREASED OR PAPER CUP MUFFIN TRAY.

6. LET THE BATTER REACH ROOM TEMPERATURE.
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. DROP THE OVEN TEMPERATURE TO 350°F AFTER LOADING.
AKE FOR 35 TO 40 MINUTES OR UNTIL DONE. BAKING TIME WILL VARY DEPENDING ON SIZE OF MUFFIN AND/OR OVEN TYPE.

Present in

Products Present in
Allergen Component Present Manufactu same Canadian Market US Market
in red on Manufacturin
Product same line g Facility
Peanuts Nutrition Facts
Tree nuts X X Valeur nutritive
. Per 1 Carrot muffin (100 g) / par (100 g)
Eggs/Egg Derivative X X X e % Daily Value
Dairy/Dairy Derivative X X X Teneur % valeur

— Calories / Calories 320

Soy/Soy Derivative X X Fat/ Lipides 13 0%
FD & C Synthetic Colours_ (ie. X Saturated / saturés 1g
Tartrazine) +Trans /trans 0 g 5%
Cereal Gluten X X X Cholesterol / Cholestérol 35 mg
Sulfites (PPM) X X Sodium / Sodium 210 mg 9%
Shellfish/Fish Carbohydrate / Glucides 48 g 16 %
Fibre / Fibres 3 g 12%
Sesame/Poppy/Caraway Seeds X

Sugars / Sucres 28 g

Corn or Corn Derivative X X X Protein / Protéines 4 g
Preservative (Potassium Sorbate) X Vitamin A / Vitamine A 35%
Glutamate Vitamin C / Vitamine C 2%
N tame/Phervialani Calcium / Calcium 6%
sparatame/Phenylalanine ron Fer 0%
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