UBR® - Ultimate Breakfast Round Dough - Bluesberry®, 09431 | Richs Foodservice

foodservice

products UBR" - ULTIMATE BREAKFAST ROUND"

UBR” - Ultimate Breakfast
Round Dough - Bluesberry®

A hearty and great tasting, 2.5 o7 chewy, round breakfast/snack
Fwrm, made with 100% whale grain, zero trans fat, snd with 2 good
nource of fiber, Mads with reel blueberries, For & ehild nutrition bid
spacification, please cantact our Helpline at 1-800-354-7094 or armail

GRS
794330

specifications
Product Code ga43t
Units Par Cass 140
Unit Walight 25
GTIN Cass O0045E00084314
GTIN ltem
nutrition
Mutrition Facts

sarving siza: 1 BREAKFAST ROUND

(65 G)
anaun per senving
calories
calories from fat

total fat
saturatnd fal
trans fat

cholesterol

sodium

total carbohydrates

iatary fiber

BHgHETS

proteln

F20mp

]
18

Gross Case Walght 2300 LE
Nt Cazs Weight 21.675L8
Cose Dimensions 15812 IN (L) x 11.582 IN (W)= 7.26 ON (H)
Pallet Timrs: 10 High, 8
Koshar DAIRY
ingrediants

INGREDIENTS FOR U.5. MARKET: WHOLE WHEAT FLOUIR, OATS, SUGAR, WATER,
SWEETENED WALD BLUEBERRIES (WILD BLUEBERRIES, SLIGAR]. MOLASEES,
VEGETABLE SHORTEMING (CANCLA OIL, HYDROGERATED COTTOMSEED DiIL),
MALTODEXTRIN, SOYBEAN QIL, EGGS, CONTAINS LESS THAN 24 OF THE
FOLLOWING: INULIN, LEAVENING (BAKING S00DA), MODIFIED CORMN BTARCH,
MATURAL AND ARTIFICIAL FLAVOR, CITRUS FIBER, SALT MANUFACTURED ON
SHARED EQUIPMENT WITH PEANUTS; TREE NUTSE, MELE AND S0V

eggs, wheat

storage

Shelf Life
= Frezsn: 270 DAYS
» Refrigaralsd 0
= Ambient 5 DAYS

tips & handling

1. KEEP FROZEN AT 0 F (-18 C) UNTIL READY TO USE 2. PAN FROZEN DOUGH 31X 4
OM LINED SHEET PAN, 1, BAKE FROZEN DOUGH LUNTIL EDGES ARE GOLDEN BROMWN
FOR BEST RESULTS: BAKE IN CONVECTION OVEN AT 300 F {160 C), FOR
APPRONIMATELY 14 - 16 MINUTES OR RACTK OVEN AT 300 F (150 C), FOR
APPROXIMATELY 14 - 16 MINUTES. CAN ALEO BE BAKED |N CONVECTION DVEN AT
IS0 F (175 C), 12 74 MINUTES, RACK OVEN AT 350F {175'C), 12- 14 MINUTES OR
CONVENTIONAL OWEN AT 380 F {175 C) (MIDDLE RAGK), FOR 18 - 18 MINUTES. FOR
S0UARE SHAPED PRODUCT: PAN FROZEN DOUGH B X B ON LINED SHEET PAN
BAKE FROZEN DOUGH IN CONVECTION OVEN AT 300 F (350 C), FOR
APPROXIMATELY 22 - 24 MINUTES OF RACK DVEN AT 300 F {150 C), FOR
APPROXIMATELY 22.- 24 MINUTES, 4 REMOVE FROM OVEN AND COOL ON SHEET
PAN. MODE DEMLPO; 1, GARDER CONGELE A0 F (-18 C) JUSQU'A LUTILISATION. 2
PLACER LA PATE CONGELEE EM CONFIGURATION 3 X 4 SUR LINE PLARQUE &
PATISSERIE DOUBLEE. 3 CUIRE LA PATE CONGELEE JUSQU'A CE GUE LES BORDS
PRENNENT UNE COULEUR ROUX DORE: POUR UN RESULTAT OPTIMAL CUIRE AU
FOUR A CONVECTION A 300 F (150'C) PENDANT ENVIRON 14 A 16 MINUTES, QU AU
FOUR A FANIERS 200 F {150 C) PENDANT ENVIRON 14 A 16 MINUTES. PEUT AUSSI
ETRE CUIT AU FOUR A CONVECTION A 350 F (175 C) PENDANT 12 A 14 MINUTES, AU
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