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Supersedes Date:2022-01-11 Location: Corporate Country of Origin:  USAand Canada
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Food Name:

Double Chocolate Chip Frozen Cookie Dough / Pate a biscuits congelée pépites au double chocolat

Finished Foods:

Double Chocolate Chip Cookie / Biscuits pépites au double chocolat

Brand / Customer: Otis Spunkmeyer

Sub Brand: Sweet Discovery

Unbaked cookie dough, as distributed

Baked cookie

Food Item Description

Individually quick frozen pre-shaped, pre-portioned cookie dough pucks.
Each puck weighs about 1.33 oz (38 g), and has white and semi-sweet
chocolate chips combined in a chocolate cookie dough base. Distributed
frozen, ready to be baked and set out for sale.

* Images provided for reference only. Actual item size and dimensions may be different.

Individual Food Specification

Net Weight of Individual Packaged Unit:

1.33 0z ‘ 38¢g
Raw Piece Weight |Prepared Piece Weight Raw Piece Weight |Prepared Piece Weight
1.33 0z 1.250z 38¢g 35¢g
Baked Item Dimensions Baked Item Dimensions
Minimum Target Maximum Minimum Target Maximum

Length (") N/A N/A N/A Length (cm) N/A N/A N/A
Width (") N/A N/A N/A Width (cm) N/A N/A N/A
Height (") N/A N/A N/A Height (cm) N/A N/A N/A
Circumference (") N/A N/A N/A Circumference (cm) N/A N/A N/A
Diameter (") 2.85 3.05 3.25 Diameter (cm) 7.24 7.75 8.25
Weight (o0z) N/A 1.25 N/A Weight (g) N/A 35 N/A
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PACKAGING

FDA Product Code:03 M G D 02

Facility 1D:1260, 1101, 1107, 110U

USDA Establishment:N/A

Customer Code:N/A

Packaging Forma

t: Frozen dough pieces are packed in a plastic bag that is folded and then the bag is placed in a master case.

Bag Package Type:

Pieces per Bag :
Bag Dimensions:

Bag Gross Wt. :

Net Wt. statement:
Case Package Type:

Bag per Case :

Case Dimensions:
Case Gross Wt. :

Net Wt. statement:

Cases per Row (Ti):
Rows per Pallet (Hi):

Cases per Pallet:

Prepared By: 5&2/7,4% Shirley Lew, Regulatory Analyst

Bag Food Contact Surface: Plastic, synthetic - G
240 UPC/GTIN: N/A
E/A L X NA™W X N/A Bag Cube (Cu. Ft.): N/A
N/A Ibs N/A kg Bag Net Wt. : N/A Ibs N/A kg
N/A
Case UPC/GTIN: 10013087588016
1 Pieces per Case : 240
16.375"L X 10.375"
6.375 0-375 Case Cube (Cu. Ft.): 0.78
W X 7.938"H
21.25 Ibs 9.64 kg Case Net Wt. : 20 Ibs 9.07 kg

US: 240 x 1.33 0z (38 g) PIECES / PIECES; NET WT/ POIDS NET 20 Ib (9.07 kg)
CAN: 240 x 38 g (1.33 0z) PIECES / PIECES; NET WT/ POIDS NET 9.07 kg (20 Ib)

10

9

90
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ALLERGENS AND SENSITIVE INGREDIENTS

Barley:

Eggs :
Gluten :

Allergens Gluten Explained :

Milk :
Soy :
Wheat :

Contains
Contains
Contains
Barley, Wheat
Contains
Contains

Contains

Prepared By: 5&2/7,4% Shirley Lew, Regulatory Analyst
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INGREDIENT STATEMENT

FOR COOKIE MADE AT US BAKERIES:

English Ingredient Statement for US

Ingredients: Sugar, Enriched bleached flour (bleached wheat flour, malted barley flour, niacin, iron, thiamine mononitrate, riboflavin, folic acid),
Margarine (palm oil, water, contains 2% or less of: salt, natural flavor [contains milk], citric acid, vitamin A palmitate added, beta carotene
[color]), White chocolate chips (sugar, whole milk powder, cocoa butter, soy lecithin, artificial flavor), Semi-sweet chocolate chips (sugar,
unsweetened chocolate, cocoa butter, soy lecithin, natural flavor, milk), Eggs, Cocoa (processed with alkali), Contains 2% or less of: Butter
(cream [milk], salt), Molasses, Water, Baking soda, Salt, Natural and artificial flavors.

Contains: Eggs, Milk, Soy, Wheat.

Made in a facility that also processes: Peanuts, Almonds, Coconut, Macadamia nuts, Pecans, Walnuts.

French Ingredient Statement for US

Ingrédient : Sucre, Farine enrichie blanchie (farine de blé blanchie, farine d'orge malté, niacine, fer, mononitrate de thiamine, riboflvaine, acide
folique), Margarine (huile de palme, eau, contient 2% ou moins de : sel, ardbme naturel [contient lait], acide citrique, palmitate de vitamine A
ajouté, béta-caroténe [colorant]), Pépites de chocolat blanc (sucre, lait entier en poudre, beurre de cacao, lécithine de soja, ardme artificiel),
Pépites de chocolat mi-sucré (sucre, chocolat non sucré, beurre de cacao, lécithine de soja, ardbme naturel, lait), Oeufs, Cacao (traité a I'alcali),
Contient 2% ou moins de : Beurre (créme [lait], sel), Mélasse, Eau, Bicarbonate de soude, Sel, Ardmes naturels et artificiels.

Contient : Oeufs, Lait, Soja, Blé.

Ce produit est fabriqué dans une usine qui utilise : Arachides, Amandes, Noix de coco, Noix de macadamia, Pacanes, Noix.

English Ingredient Statement for Canada

Ingredients: Sugars (sugar, blackstrap molasses and/or fancy molasses), Enriched wheat flour (contains barley), Palm oil spread (palm oil,
water, butter [milk], salt, natural flavour [contains milk], citric acid, vitamin A palmitate, beta carotene [colour]), White chocolate chips (sugar,
whole milk powder, cocoa butter, soy lecithin, artificial flavour), Semi-sweet chocolate chips (sugar, unsweetened chocolate, cocoa butter, soy
lecithin, natural flavour, milk ingredients), Liquid whole eggs, Cocoa (processed with alkali), Water, Atrtificial flavour, Sodium bicarbonate, Salt.
Contains: Barley, Eggs, Milk, Soy, Wheat.

May contain: Peanuts, Aimonds, Coconut, Macadamia nuts, Pecans, Walnuts.

French Ingredient Statement for Canada

Ingrédients : Sucres (sucre, mélasse verte et/ou mélasse de fantaisie), Farine de blé enrichie (contient orge), Tartinade d'huile de palme (huile
de palme, eau, beurre [lait], sel, ardme naturel [contient lait], acide citrique, palmitate de vitamine A, béta-caroténe [colorant]), Pépites de
chocolat blanc (sucre, lait entier en poudre, beurre de cacao, lécithine de soja, arbme artificiel), Pépites de chocolat mi-sucré (sucre, chocolat
non sucré, beurre de cacao, lécithine de soja, ardbme naturel, substances laitiéres), Oeufs entiers liquides, Cacao (traité a I'alcali), Eau, Ardome
artificiel, Bicarbonate de sodium, Sel.

Contient : Orge, Oeufs, Lait, Soja, Blé.

Peut contenir : Arachides, Amandes, Noix de coco, Noix de macadamia, Pacanes, Noix.

Prepared By: 5&2/7,4% Shirley Lew, Regulatory Analyst
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INGREDIENT STATEMENT

FOR COOKIE MADE AT CANADIAN BAKERY

English Ingredient Statement for US

Ingredients: Sugar, Enriched bleached flour (bleached wheat flour, malted barley flour, niacin, iron, thiamine mononitrate, riboflavin, folic acid),
Margarine (palm oil, water, salt, monoglycerides, citric acid, beta carotene [color], vitamin A palmitate added, vitamin D3), White chocolate chips
(sugar, cocoa butter, whole milk powder, nonfat dry milk, milk fat, soy lecithin, vanilla extract), Semi-sweet chocolate chips (sugar, unsweetened
chocolate, cocoa butter, anhydrous dextrose, soy lecithin, vanilla extract), Invert sugar, Eggs, Cocoa (processed with alkali), Contains 2% or less
of: Butter (cream [milk], salt), Molasses, Baking soda, Salt, Water, Natural and artificial flavors.

Contains: Eggs, Milk, Soy, Wheat.

Made on shared equipment that also processes: Peanuts, Coconut, Macadamia nuts, Pecans, Walnuts.

French Ingredient Statement for US

Ingrédients : Sucre, Farine enrichie blanchie (farine de blé blanchie, farine d'orge malté, niacine, fer, mononitrate de thiamine, riboflavine, acide
folique), Margarine (huile de palme, eau, sel, monoglycérides, acide citrique, béta-caroténe [colorant], palmitate de vitamin A ajouté, vitamine
D3), Pépites de chocolat blanc (sucre, beurre de cacao, lait entier en poudre, lait en poudre sans gras, matiere grasse du lait, Iécithine de soja,
extrait de vanille), Pépites de chocolat mi-sucré (sucre, chocolat non sucré, beurre de cacao, dextrose anhydre, lécithine de soja, extrait de
vanille), Sucre inverti, Oeufs, Cacao (traité a l'alcali), Contient 2% ou moins de : Beurre (creme [lait], sel), Mélasse, Bicarbonate de sodium, Sel,
Eau, Arébmes naturels et artificiels.

Contient : Oeufs, Lait, Soja, Blé.

Ce produit est fabriqué sur I'equipement partagé qui utilise : Arachides, Noix de coco, Noix de macadmia, Pacanes, Noix.

English Ingredient Statement for Canada

Ingredients: Sugars (sugar, invert sugar, fancy molasses), Enriched wheat flour (contains barley), Palm oil margarine, White chocolate chips
(sugar, cocoa butter, whole milk powder, skim milk powder, butter oil [milk], soy lecithin, vanilla extract), Semi-sweet chocolate chips (sugar,
unsweetened chocolate, cocoa butter, anhydrous dextrose, soy lecithin, vanilla extract), Liquid whole eggs, Cocoa powder, Butter (milk), Artificial
flavour, Sodium bicarbonate, Salt.

Contains: Barley, Eggs, Milk, Soy, Wheat.

May contain: Peanuts, Coconut, Macadamia nuts, Pecans, Walnuts.

French Ingredient Statement for Canada

Ingrédients : Sucres (sucre, sucre inverti, mélasse de fantaisie), Farine de blé enrichie (contient orge), Margarine d'huile de palme, Pépites de
chocolat blanc (sucre, beurre de cacao, lait entier en poudre, lait écrémé en poudre, huile de beurre [lait], lécithine de soja, extrait de vanille),
Pépites de chocolat mi-sucré (sucre, chocolat non sucré, beurre de cacao, dextrose anhydre, lécithine de soja, extrait de vanille), Oeufs entiers
liquides, Poudre de cacao, Beurre (lait), Ardbme artificiel, Bicarbonate de sodium, Sel.

Contient : Orge, Oeufs, Lait, Soja, Blé.

Peut contenir : Arachides, Noix de coco, Noix de macadamia, Pacanes, Noix.

Prepared By: 5&2/7,4% Shirley Lew, Regulatory Analyst
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CN Statement

Not applicable.

Prepared By: 5&2/7,4% Shirley Lew, Regulatory Analyst
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NUTRITION VALUES

FOR COOKIE MADE IN USA

FOR COOKIE MADE IN CANADA

INBAKED UNBAKED
Por Por Por o = Por
Nutrients saving  Per 1000 Nuients Sorwng | Per 1009 Nutrients Sorving | P2 1000 Natrieris Saing | Per 100 Hutients Sanang | Por 1009 Nutrients Sonmng | Per 1005
Gram Weight (g) 3770371000000 Cholesierol (mg) 1012137 268488  Viimmin A - RAE (mcg) 8200 et w0 Gram Weight () 380002 Y0000 Chosesterol (mg) BE46] 224072 Vilamin A- RAE (mcg) LELE 13k
Gabrias (kcal 1712513 4542006 Carbonydrates (9) 226862 60169 Vimmin C (ma) 00164 00435 Calories (kcal) 1614864 4249100 Carbohydreles (1) 225848 594334 Viamin C (mg) 00177 00466
Cabries from Fal (ical) 726520 1626843 Dietary Fiter (2016) (g) 05368 24847 ViaminD - 1U(IU) 30800 10.5822 (Calories from Fat (keal) 741275 1950716  Dietary Fiber (2018) (5) 09789 25761 Vitamin D - U (IU) 481077 1265986
ﬁ;:.',’“""m Rert W.0051 1029212 Total Sugars (g) 150751 402484 VieminD-mogimcg) 00089 0.2624 [Candas fom seat 377296 992608 Total Sugars (o) 148401 390528 VaminD-mog (meg) 12298 32364
Fal (g) 81301 21.5870 Added Sugar (g) 14.6981 389832  Scdium (mg) 137.4962 364 6754) Fat (3) 82442 216982 Added Suger (a) 147651 388553 Sodium (mg) 147.7456 3888008
Slurated Fat (g} 43117 114357 Proten (g) 19130 SO781 Potassiom (g} 110.6093  293.3542 [Saturated Fat (0) 41914 110300 Protein (g) 17416 45830 Poassim (o) 110 3636 290 4424
Trans Fatty Acid (9] 00781 02071 Water () 42413 112401 Calcium (mg) 14420 32011 Trans Fatty Acid (0) 00685 01801 Waler (g) 46007 123675 Cacium (mg) 121603 320002
Poly Fol (g} 06005 18048 Aoh (g) 00974 18436 Iren {mg) 14017 8767 Poly Fot (9) 06465 17013 Asn (g) 01T 13625 1ron (mg) 1371 S0
Mono Fat (g) 29278 77653 Vilamin A-1U (1) 20826044 74956307 Wone Fal () 28507 7500 VieminA- 10 (U) 12435 35360
100 Nutrition
AKED" BAKED™
Per Por Por Por z Per 5 Per
Nutrients Saving | Pr 1000 Hurients Sening | Por 1009 Hutrients Sorving | P21 1009 Nutrierts Sering | POT1008 Nutrients Sening  POr 1000 Nutrients Sering | POr 1008
Gram Waight (g) 54245 00,0000 10,1213 285718 ViBminA- RAE (meg) 84,2004 2377748} Gran Weght @) TE 4360 T00.0000 BEABI2AAIB0  ViaminA - FRAE (meg) AT T 0840
Caones (keal) 1112513 434256 Carbohydrates (a) 220862 640408 Vimin C (ma) 00181 00464 Calories (keal) 1614684 4556448 Carbonydraes (o) 205848 637324 Vikamin C (ma) 00177 0.0500
Caores from Fat (keal) T26529 2050821 Dietary Fiter (2016) (0) 09368 26446 Viamin D - U (U) 39899 11.2630| Calories from Fat (keal) 741275 2091815 Dietary Fiber (2016) (3) 049789 27624 WVitamin D - U (1U) 481077 135.7557
T e e 338051 1095400 Total Sugars (a) 151751 428379 VtaminD-meg(ncg) 000K 02793 el 377226 1064490 Tolal Sugars () 148401 418776 ViaminD-mcg(ncg)  1.2208 34705
Pl (g) 81391 229759 Added Sugar (g) 146951 414913 Sodium (mg) 157.4962  388.1363) Fat @) 62442 232644 Addes Sugar (g) 141651 416658 Sodwm (mg) W Ta56 416.9256
Saturato Fat (0) 43117 124714 Proton (g) 19139 54007 Patassiom (mg) 110603 312 2391 Satwrated Fat (o) 41914 118278 Frotein (0) 17416 48145 Potassium (ng) 110.3080 31,4507
Trans Fatty Acid (g) 00781 02304 Water (g) 18621 55388 Calcium (mg) 144250 407228 (Trans Fatty Acid (g) 00685 01932 Water (g) 21364 60288 Cacium (mg) 121693 34,3406
Poly Fat () 06905 19210 Ash (@) 06974 19696 Ircn (mo) 14617 41281 Foly Fai (g) 00 18244 Ash() 05177 14810 hen (mg) 1371 3ee61
Moo F (g) 29278 82649 Uitamn A -1 (1) 2626044 7977645 Mono Fat (9) 28507 BOM3 Vitamin A-1U (IU) 13435 37913
Hked, shatement piovided a5 3 covrtesy anlp: Besults may v o oven and conditions. Statement provided as & courtesy oy FESUls may vary an aven and conditions.
FOR COOKIE MADE IN USA FOR COOKIE MADE IN CANADA
Retail Panel (per serving) for USA Ketail Panel (per serving] for CANADA Ketall Panel (per serving) for UsA Ketail Panel (per serving) for CANADA
UNBAKED . BAKED" UNBAKED BAKED® UNBAKED UNBAKED BAKED®
Nutrition Facts| |Nutrition Facts |Nutrition Facts Nutrition Facts Nutrition Facts Nutrition Facts Nutrition Facts
240 senings por conkaner 240 servings per contaner Valeur Valeur nutritive 240 servings per cortainer 240 saninge per container Valeur nutritive Valeur nutritive
Serving size 1 cool Serving size 1 cookia (35g) | | Per 1 eookie dough pisce (38 g] Par 1 cookis (35 g) Servingsize 1 cookie dough | | Serving 1 cookie (35g) |Per 1cookie deugh piece (38 3) Per 1 cockie (35 g)
plm (aaq) | pour 1 morceau de pite & hzmits (38 g) pour 1 biscuit (35 g) piece (38g) par 1 morceau de péte & biscuits (38 g) par | biscuit (35 g)
Amount per serving i Dadly Valua® % Dty Valua® par el % Duily Valia > i %Dty Val
Amount ser seving gt 170 Sulcdss 170 Slor quoiders| | Calories 170 v qutdenne Amount per saning : 160 Caices 100 Salries
Calories Calories 170 15iGeess % |FalUpiden® e Calories 160 |Calories T - e
Colores o Saturaed Fal Saturated  salurés 4.6 iy Saiamied  satuts 455 e ted  salurés 4 1% sy
Series from Seturled Fit. + Trans / trens 0.1 +Trans /trans 0.1  Daily Value® w5 +Trans (1rans 0.19
Total Fat 83 Carbohydrate / Glucides 23 C-rhuhydmlet.ucldu 23g Total Fat 6 0% Carbohydrate | Glucides 23 g
“Soried Fiore/ Fibres 1 % Fibre/ Fiores 4% ‘Saates Fal &0 200 : Fore Figes 15, 4% Fitre [Fores1g a%
Sugars ! Sucres 159 154 Sinore Smrac1s g 15% e Trans FatOg Sugars / Sucres 159 15% Sugars / Sucres 159 15%
i | |Protein (Protéines 2 0 Protein | Protéines 2 Shotestors oy | | Chlestrol f0mg 3% | | Protein/ Protéines 29 Protein / Proténes 29
™ Cholesterol i Cholestérol 10mg Cholesterol | Cholestérol 10 mg Sodum Bmg 7% | | Sofium “50mg 7% | | Cholesterol / Cholestirol 10 mg Cholesterol / Cholestérol 10 mg
W | |Sodium 135 mg S%| |Sedum 135y % | | Total Carbohydeate 23 8% | | Sodium 150 mg T%| |Sodumismg 7%
©% | | Polassium 100 mg 2%| | Polassum 100 mg 2% “Dieary Fber Ty o | | DetayFiberts 0 &% | Boascom 0o mg % Potassium 100 ng 2%
Cakium 10 mg % Calcium 10 mg 1% Totel Sugars 159 TSl | | Gacim 10mg iE Galewm 10 mg 1%
Telides 150A0%2 50005 30% | | iron/Far 1 5 mg B ren  Far 16 mg 5% Inciides 15gAddec Sugars ook | | __Incluces 15gAdced Sugars  30% | | jion jFor 1.5 mg. T iron For 1.6 mg B%
Prctoin Protein 23 e e e T T e e ey Protein 2 Protein 23 by TR ey T e o
5 oo oumcoup - . beaucous - - P o Bovussaup 0 e e Bou, 1% G A Fort Benusoup
Viamin D0.1mep % | | VianinD 61mep [} Viamin 0 1.2mag e | | Viamio 01 2meg
o 2| | Cocomiang Gi|  Beked nctritionsl statement povided ax & courbesy onlps Resclts mag varge e 1o0g G| | Catciom Tomg % e = « Roswdts may s
i ©|  cepending o over and conditions. iron 1 & | |irontamg 5| dispending o oven and conditions.
Polassium 110mg. T Polgssium 110mg T | | Powssium 110mg T
T e e s || T o s oy i s
. s s o e 1 s e
ey

Prepared By: O~ Lec Shirley Lew, Regulatory Analyst
8!
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CLAIMS
Kosher: OU-Dairy
Other: Bioengineered disclosure not required.
Do not eat raw cookie dough.
Ne pas consommer la pate a biscuits crue.
Other:

This food item is not a ready to eat product and has not been processed to control microbial pathogens.
Cet aliment n'est pas un produit prét a consommer et n'a pas été traité pour contréler les pathogénes microbiens.

Prepared By: 5&2/7,4% Shirley Lew, Regulatory Analyst
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STORAGE & HANDLING

Best Before Date Format:

Lot Code Format (explained):

Storage Conditions:
Shelf Life After Baking :
Shelf Life After Defrosting :

Min-Max. Distribution Temperature:

Distributed: Frozen (-10 - 10°F)

Cayce, Newark, Chaska: Not applied; Ancaster: BEST BEFORE/MEILLEUR AVANT YYYY-MM-DD hh:mm

Cayce: YYSDDD (YY=year, S=shift, DDD=julian date);

Newark: YNWDDD (Y=year, NW=Newark, DDD=julian date);

Chaska: YCHDDD hh:mm (Y=year, CH=Chaska, DDD=julian date, hh:mm = time in military format);
Ancaster: Product traceability determined by BBD and time of packaging.

Keep Frozen

1 day After Baking Storage Type: Ambient

N/A After Defrost Storage Type: N/A

Frozen (-10 - 10°F)

Prepared By: 5&2/7,4% Shirley Lew, Regulatory Analyst
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PREPARATION and / or BAKING INSTRUCTIONS

* Otis oven at 280°F/138°C: 16-19 mins

» Commercial rack oven at 300°F/149°C: 12-14 mins
* Residential oven at 325°F/163°C: 16-19 mins

Fours, temps et durées de cuisson recommandés :
* Four Otis a 280°F/138°C: 16-19 mins

* Four résidentiel a 325°F/163°C : 16-19 mins

Place cookies in a 5x7 pattern on parchment paper on an 18"x26" (46x66 cm) baking pan. Bake as outlined below. Cool for 20-30 mins. Properly baked
cookies are golden brown in color, firm, but with a soft, moist interior. Recommended ovens, baking temps. and times:

» Commercial convection oven at 300°F/149°C: 11-14 mins

Placer les biscuits en motif 5x7 sur du papier parchemin sur une plaque de cuisson standard de 18"x26" (46x66 cm). Cuire comme indiqué ci-dessous.
Refroidir pendant 20-30 mins. Biscuits bien cuits sont de couleur brun doré, fermes, mais avec un intérieur moelleux.

» Four a convection commercial a 300°F/149°C: 11-14 mins
* Four a chariot commercial a 300°F/149°C : 12-14 mins

Prepared By: 5&2/7,4% Shirley Lew, Regulatory Analyst
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Recommaended Baking Times for Otls Spunkmeyer Sweet Discovery Cookles / Durées de culsson recommandées pour blscults Sweet Discovery d'Otis Spunkmeyer
ﬂ-md_ Commercia Roudential Gan.
i Sl e e
i i §ad  pietige
TEMPERATURE | TEMPERATURE  200°F/138°C 300°FN148°C 00°F149°C 325 FN8I'C
T :2::'6\“"" “:.l:':ﬂ-(u“ll :I“-Jl’:[lhlu‘l III“.-'T(QHW
doz/NM3g 22 - 26 min, 17 - 20 min 18- 21 min 21 - 23 man
3oz/B5¢9 21 - 23 min 4 - 17 min 15 - 18 man 20 - 22 min
2oz /57 17 - 20 min. 12 - 16 min 13 - 15 min. 17 - 20 min
130z ] 16 - 19 min. 1 = 14 man 12 - 14 min 16 - 19 min
1oz/28 15 - 18 min 1 = 13 min 11 - 13 min 15 - 18 min,
0.75 0z g'-g 14 - 16 min 10 - 12 min 10 - 12 min 15 - 18 min

*Ensure consisien! power (amperage) supply.

Actual baking time will depend on the dough lemperature, # of cookies baked, oven air Bow and oven lemperature accuracy.

For increased cookie spread. bake al the lower lemperature indicated, and allow the dough lo Ihaw on the sheel pan prior to baking.
Placs cODMS ON DRICHMENT pape

Cookle placemant on & standand institutional 187 x 26" (46 x 66 cm) baking sheet is as follows

Place 15 (3 x §) 3 0z (85 g) or 4 0z (113 g) cookdes per pan. For the 2 oz (57 g) size, place 24 (4 x §) cookies per sheet pan

For 1.33 oz (38 g) and smaller sizes, place up 1o 35 (5 x T) cookies per sheet pan

Using an Otis Oven and 9.75 x 14.75 inch (24.8 x 37.5 em) parchment paper, place 1.33 oz {38 g) and smaller sizes in 3 3 x 4 pattem on the baking sheet

Cookies should cool for 20 10 30 minutes priof 1o removing from the parchment paper,

Property baked cookdes should have 3 golden brown color, should be firm on the outside and have 3 soft molst interor
Underdaked cookies will appear pale. slightly grey in the centre, greasy. and have a soft pliable texture

(verbaked cookies will appear medium brown to dark brown in color, and will have 3 firm to hard texture

* §'assmrer ' une alimentation dlecirique stable (Intensii)

La durée de cuisson aciuelle dependra de fa temperature de la pile. de la quaniie de biscarls 2 cuire. de i3 circylation d'air ef de |'vraclitude de 1 kemperature du four,

Poar qee les bisculty ¢ étendent encore plus, cutre @ la fempérature pius basse Indiqués ef |aisser décongeler [a pite vur Ia plaque @ culsson Jvant [ CuFs0n.
Mdattra s DisCuiSS sur du papiet parchemin

Piacer les biscots ser une plagee & cwrsson nstitubonnells ordaire da 18 « 26 po (46 X 66 om) il quindigué

Piacer 15 (3 x 5) bescorts de 85 g (3 o7) 0w 113 g (4 oz) par plagque. Pour des biscuils de 57 g (2 o7), en placer 24 {4 x )

Pour des biscuts de 38 § (1,33 02) ou plus petits. placer jusqu’d 35 (5 1 7) bistuds

Dians b fowr Otis ot avec du papier parchamin de 8,75 1 1475 pouces (24,8 x 37 5 cm), places les biscults da 28 g {1.33 02) oo pius petits sur la plaque ans en patron 3 x 4

L5 Desciats doivent refrosds o6 20 3 30 mingtes vant S8 kg retirer du pagesr parchamin

Les bescuts bien cutls devrarect dtre dords, lermes J Mexténgur ot 2vic un imténaur moelieus

Lies Desculy mCumts Seront DMS aveC UM CRTE Migieamant gns, (rETSELT B BUront Ut e molkd
Les bistets trop cults seront d'un bron moyen 3 fonoé et une taxture ferme ou dure

Prepared By: 5’@147,14«* Shirley Lew, Regulatory Analyst
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A\ ASPIRE

FINISHED FOOD SPECIFICATION SHEET

“ Document: 21.03.08 Iltem Number: 58801
Effective Date: 2023-02-27 Program: 21.0 Specification Program Market: USA and Canada
Supersedes Date:2022-01-11 Location: Corporate Country of Origin:  USAand Canada
Date Validated: 2023-02-27 Controlled Copy

ADDITIONAL DETAILS

FOR COOKIE MADE AT US BAKERIES:
Distributed by / Distribué par:

Aspire Bakeries

Los Angeles, CA 90045 USA
1-844-99ASPIRE (1-844-992-7747)
www.otisspunkmeyer.com

On Canada side of the case label:
Product of USA / Produit des E-U.A

FOR COOKIE MADE AT CANADIAN BAKERY:
Distributed by / Distribué par:

Aspire Bakeries

Brantford, ON N3S 7X6, Canada
1-844-99ASPIRE (1-844-992-7747)
www.otisspunkmeyer.com

On US side of the case label:
Product of Canada / Produit du Canada

On Canada side of the case label:

Made in Canada from domestic and imported ingredients.
Fabriqué au Canada a partir d'ingrédients canadiens et importés.

REVIEWS AND APPROVALS:
Julia Kot, Sr. Food Technologist, 02/17/2023

Prepared By: 5&2/7,4% Shirley Lew, Regulatory Analyst
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