| Walter's Franks in Puft Pastry
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FOODS

Nutrition Facts

About 2.5 servings per container
Serving size 5 Pieces (85g)

Amount per serving

Calories 300 INGREDIENT DECLARATION
% Daily Value*
Total Fat 229 28% Franks (Pork, Water, Veal, Beef, Sugar, Dextrose,
Saturated Fat 11g 55%

Sodium Phosphates, Flavorings, Sodium

Trans Fat 0g Erythorbate, Sodium Nitrite), Pastry: Enriched Wheat
Cholesterol 50mg 17% ..
Sodium 490mg 21% Flour (Wheat Flour, Malted Barley Flour, Niacin,
Total Carbohydrate 169 6% Reduced Iron, Thiamine Mononitrate, Riboflavin,

Dietary Fiber 1g 4% Folic Acid), Water, Butter, Salt.

Total Sugars 1g

Includes Og Added Sugars 0% CONTAINS: Milk, Wheat. May contain eggs.
Protein 10g
|
Vitamin D Omcg 0%
Calcium 7mg 0%
Iron 2mg 10%
Potassium 158mg 4%

*The % Daily Value fells 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.

COOKING INSTRUCTIONS MASTER CASE
Case Pack: 12 - 7.5 oz Trays
KEEP FROZEN UNTIL READY TO BAKE. Net Weight: 5.625 lbs

Gross Weight: 5.8 Ibs

H o
Product should be cooked to an internal temp. of 165°F. Dimensions:  13.25" x 8.75" x 7.12"

Do not bake in plastic tray. DO NOT MICROWAVE.

Pallet: 150 Cases; 15 Ti 10 Hi
Place franks 1" apart on a non-stick baking sheet or use Handling: Keep Frozen
parchment paper. Place on center rack of oven. Shelf Life: 18 months

Conventional Oven: Date Code: DDDY
Preheat oven to 425°F. Bake for 16-20 minutes.

Convection Oven:
Preheat oven to 400°F. Bake for 16-20 minutes.

Let product cool a few minutes before serving.

Serve with Walter’'s mustard



