S 64030
9 Empanada Dough Disc 5.1" 24/10pc

Product Description

Freshly prepared empanada dough. Comes ready to be stuffed
and baked.

Pack and Case Specifications Certificates and Claims

Pack Net Weight Packs per Case Unit per Pack GMO Free
14.11 oz 24 10

Case Size (LxWxH) Case Gross Weight Cases per Pallet

12x 18 x4.75 24.5 96 (8/12)

M r TIN Case Cube BBD Code

00825414640303 0.59 DD/MM/YYYY

Ingredients

WHEAT FLOUR, WATER, MARGARINE (REFINED TALLOW FAT, EMULSIFIER : MONO AND DI-GLYRERIDES), SALT, PRESERVATIVES :
CALCIUM PROPIONATE AND POTASSIUM SORBATE.
Nutrition Facts

Allergens Physical
240 servings per container

CONTAINS: WHEAT. MAY CONTAIN TRACES OF Unit weight: 40g (1.40z) Serving size 1 disc (40g)
SOYBEANS.. Unit diameter: 5.12 +/- 0.23" (13 +/- 0.3 cm). vy r————

Total Fat : 13% minimum

Amount per serving

Country of Origin Moisture : 30% +/- 3% Calories 120
% Daily Value*
Product of Argentina Organoleptic Total Fat 6g 8%
Saturated Fat 3g 15%

. . . Trans Fat Og
R oo vhite yellowish

Oven

FOR BAKING PURPOSES. Thaw the disks at room
temperature for a couple of hours. Remove the

Texture: smooth and even

Sodium 210mg 9%
Total Carbohydrate 15g 5%

Microbiological Distary Fiber 1g o

Yeast and Mold : <10000 ufc/g

Total Sugars 1g

plastic separator and split them. Fill the . Includes g Added Sugars 0%
empanada dough with meat, chicken, cheese, %atgry:gggggtsngureus. <1000 ufc/g Protein 29

slginach,... close it by half pressing the edge with <5000% ufc/ : Vitamin D Omcg 0%
the fingers and then sealing with a fork or ~Jpifsm: <1900 ufc/ Calcium Omg 0%
making the traditional seal. Egg wash before ¢ 1 onaiia: ne ativge in 25 Iron Omg 0%
baking for 15 minutes at 380°F (190°C), or until - Neg 9 Potassium Omg 0%

golden brown.

E. coli: negative in 259

Listeria monocytogenes: negative in 259

“The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

Calories per gram:
Fat9 - Carbohydrate4 + Protein 4
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