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Nutrition Facts

Serving Size 1 cookie (1.50 oz.) (43g)
(B am e s ge s e s ke |

Amount Per Serving

Calories 180 Calories from Fat 70
Calories from Saturated Fat 20

% Daily Value*

Total Fat 8g 13%
Saturated Fat 2g 1%
Trans Fat Og

Cholesterol 15mg 5%

Sodium 115mg 5%

Total Carbohydrate 24g 8%
Dietary Fiber 2g %
Sugars 14g

Protein 3g

Vitamin A 2% « Vitamin C 0%
Calcium 2% * Iron 6%

*Percent Daily Values are based on a 2,000 calorie
diet.
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=~CoOKES

23119 Gourmet Harvest Cookie

INGREDIENTS: Rolled Oats, Enriched Wheat Flour
(unbleached wheat flour, niacin, reduced iron, thiamine
mononitrate, riboflavin, and folic acid), Brown Sugar,
Sugar, Canola Oil, Sweet Dried Cranberries
(cranberries, sugar, sunflower oil), Butter, Walnuts,
Eggs (pasteurized), Raisins, Honey, Soy Flour, Water,
Coconut, Molasses, Baking Soda, Salt, Vanilla, Spices.

Contains Egg, Milk, Soy, Walnuts, Wheat, Coconut.
(May contain trace amounts of other treenuts and peanuts)
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HARVEST COOKIE

23119 1502

.~ INGREDIENTS: Rolled Oats, Whole Grain Wheat
Flour, Brown Sugar, Sugar, Canola Oil, Sweet
Dried Cranberries (cranberries, sugar, sunflower
oil), Butter, Walnuts, Eggs (pasteurized),

' Raisins, Soy Flour, Honey, Water, Coconut,

. Molasses, Spices, Baking Soda, Salt, Vanilla.
Contains Egg, Milk,Soy, Walnuts, Wheat,
Coconut.

(May contain trace amounts of other treenuts
and peanuts)

BAKING INSTRUCTIONS:*BAKE COOKIE DOUGH WHILE IT IS STILL FROZEN.
DO NOT THAW. *PREHEAT CONVECTION OVEN FOR 10 - 14 MINUTES @ 280°
F —300°F. (SET OVEN FAN SPEED AT LOW). *PREHEAT RACK OVENS FOR 10
-14 MINUTES @ 300° F *BAKING: PLACE PAN LINER ON BAKING PAN AND
SPACE COOKIES APPROPRIATELY.
1. MAKE SURE THAT THE OVEN THERMOSTAT IS ACCURATE.
2. BAKING TEMPERATURE AND TIME WILL VARY BY TYPE OF OVEN AND
NUMBER OF RACKS USED AT ONE TIME.
3. FOR OTHER TYPES OF OVENS, CONSULT YOUR ACCOUNT
REPRESENTATIVE.
4. COOKIES WILL BE LIGHT, GOLDEN BROWN WHEN PROPERLY BAKED.
5. COOKIES WILL REMAIN FRESH FOR 2-3 DAYS IF BAKED PROPERLY.
+*COOLING: LET COOKIES COOL FOR 10 MINUTES BEFORE REMOVING FROM
THE BAKING PAN,

| FRODUCT MANUFACTURED IN A FACILITY THAT PROCESSES TREE NUTS AND PEANUTS

LOT CCDE: 1L 05/09/18 2 B 01
KEEP FROZEN NET WEIGHT 20 LBS.
COLMTRY FRESH BATTER, 0, 221 KING MANOR DR | 1sIMG OF PRUSTIA, FA 19400
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