
Product Information - Retail

RF-412

Brand: Master Case Length (in): 15.00

Manufacturer #: RF-412 Master Case Width (in): 8.00

UPC: Master Case Height (in) : 6.80
Master Case Gross Wt. (lbs) 13.33

Item Status: Active Master Case Cubic Ft: 0.47
Shelf Life & Storage: 18 months at 0⁰F Net Weight (lbs): 12.00

Approximate Sheets Per Pack: 25 Sheets TixHi: 15x9=135
Weight Per Pack: 1 lb Unit of Measure: Case

Pack per Case: 12

Preparation:

Original: 08/07/17
Supersedes: 04/22/18
Revision: 02/26/21
Reviewed: 02/26/21

All purpose fillo pastry sheets (#4).

Item Information: Packaging Information:  

12/16 oz Fillo #4 (12x17 sheets)

Fillo Factory

Category: Fillo Dough - Frozen, Thaw & Use
785002324124

Ingredients: Enriched Wheat Flour (Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Water, Tapioca Starch, Malted Barley 

Flour, Expeller Pressed Canola Oil and/or Sunflower Oil, Salt, Preservatives (Potassium Sorbate, Calcium Propionate, Citric Acid), Canola Lecithin, Tricalcium Phosphate.

Contains: Wheat.

Thawing Instructions: Place frozen fillo dough in refrigerator for 7-8 hours or overnight to thaw. Allow unopened fillo 

package to stand at room temperature for about 2 hours before using.                                                                                                                                                    

Handling Tips: Prepare all other ingredients for recipe first. Remove fillo from package and take out the number of sheets 

the recipe calls for. Lay fillo on flat dry surface and cover with wax paper or foil. Reroll any unused fillo sheets & seal 

securely in plastic bag. Fillo dough can be refrozen for up to three weeks or refrigerated for several days.

The Fillo Factory, Inc.    10 Fairway Court, Northvale, NJ  07647

800-OK-FILLO (phone)  201-385-0012 (fax) www.fillofactory.com


