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Description:

Ingredients:

Allergen: Contains wheat

GTIN Case Code: 00855594007016

Piece Weight: 0.48 oz
Case Count: 15.0 lbs
Case Pack: Bulk

Case Weight Net: 15.6 lbs
Case Weight Gross: 16.5 lbs
Case Size: 15.5x12.75x9.5 Inches
Case Cube: 1.1
Cases Per Pallet: 54
Pallet TI x HI: 9x6
Pallet Weight: 942.35 lbs
Pallet Height: 62 Inches
Std. Minimum Order: 1 Pallet

Frozen Shelf Life: 545 days
Thawed Shelf Life: 8 hours
Warming Instructions: 

Country of Origen: Made in USA
Production Date Format: YYJJJ
Interpretation:  (YY = Last 2 digit of year) (DDD = Julian date)

Ingredients:

Wheat Flour,  Water, Soybean Oil, Salt, 

Yeast, Malted Barley, Dextrose.

Case Barcode:

Item# 6307

Soft Pretzel Bites 15 lbs bulk packed with salt packet

Wheat Flour,  Water, Soybean Oil, Salt, Yeast, Malted Barley,  
Dextrose. 

Specification Sheet 

Thaw and serve or spritz with water, sprinkle with salt, 
warm at 365 F for three minutes.

Nutrition Facts  
  
Serving size  5 bites (65g/2.3 oz)  

Amount per serving  

Calories  200  
% Daily Value *  

Total Fat 4.5g   6%  
Saturated Fat 0.5g   3%  

Trans Fat 0g  
Cholesterol 0mg   0%  
Sodium 350mg   15%  
Total Carbohydrate 34g   12%  
Dietary Fiber 1g   5%  

Total Sugars 0g   
  Includes 0g Added Sugars  0%  
Protein 5g   

Vitamin D 0mcg   0%  

Calcium 0mg   0%  
Iron 0.6mg   4%  
Potassium 60mg   2%  

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

Calories per gram:  
Fat 9  •  Carbohydrate 4  •  Protein 4  

 

Product ships frozen!
 In Bavaria, Pretzels are the Holy Grail 
of baking. We take them as seriously 
as our Bier. So I’m proud to share 
these passionately crafted treats 
from my homeland with you so you 

can experience pretzels the way they 
were meant to be. Can you feel the 
love? Prost!

claudia maria hillmeier, founder

Prop & peller headquarters
6000 S EASTERN AVE, STE 10C | LAS VEGAS, NV 89119  
702.951.7277 | INFO@PROPANDPELLER.COM

DISTRIBUTED BY BC INTERNATIONAL ©2016  
PROPANDPELLER.COM ALL RIGHTS RESERVED

We proudly avoid using any artificial 
preservatives or chemicals. We keep it real!

STORAGE RECOMMENDATIONS: 
Keep FROZEN at all times. 
Store at 5 - 8° F/ -15 to -20° C. Do not
defrost (thaw) and refreeze. Do not
reheat. Shelf life if kept frozen is 545 days. 
Once thawed, use within 8 hours. 

Product specifications: 
Product weight (oz): .48oz
Case unit count: 500
Case gross weight: 16.5lbs
Case net weight: 15lbs
Case dimension (LxWxH): 15 ¾ x 11 ¾ x 11 7/8

Case cube: 1.27in

Pallet Configuration:
Pallet count: 70 cases
TI/HI: 10/7

Make it hot!

 A perfectly baked pretzel will be crispy brown on the outside, fluffy on the inside, 
and crunchy to perfection at first bite. However, if you're in a rush or do not 
have an oven handy, you may serve at room temperature. Prop & Peller pretzels 
are fully baked, you can just thaw and serve. Although you'll be missing the 
crunch and the fluffiness, they're still delicious — even at room temperature! 
Avoid Microwave, Pretzels will dry out and get rubbery.

How to craft Bavarian style

Soft pretzel bites / PPP480

to place an order, please contact:  
info@propandpeller.com

call us! 702.951.7277
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. Make it hot!

Salt is included in every Case

or

Thaw pretzels or rolls at 
room temperature for 
~45 to 60 min

Sprinkle with pretzel salt 
or other toppings

Spray the pretzels or rolls
with water or beer

Bake them for 5 to 7 mins
at 375ºF

Spray or brush the pretzel bites with butter, water or beer. 
Sprinkle with pretzel salt. For best taste, use preheated 
convection oven at 365° F and bake for 3 minutes , or until crisp 
outside , leaving inside warm and fluffy. Baking time and temp 
varies depending on oven.

Heat up in the 
microwave for 
30 seconds.

Deep fry at 350°F 
for 2 - 3 minutes.

Bake in oven at
 400°F for 10 - 
15 minutes.

Sprinkle with 
Cinnamon Sugar
(optional).

Deep Fry at 350° F for 2 to 3 minutes. Sprinkle with Pretzel 
Salt or Cinnamon Sugar.



FEATURED RECIPESalted BEER CARAMEL SAUCE RECIPE
Ingredients: 
4 cups of sugar
1 cup of beer (see note)
16 tablespoons of unsalted butter, softened,  
and cut into cubes
2 cup of heavy cream, room temperature
2 tsp of pretzel salt or sea salt

Directions: 

•	 Add the sugar and beer to a heavy bottom 
saucepan over high heat. Stir just until the sugar 
has melted then stop stirring. 

•	 Allow to boil untouched (you can swirl the pan 
a few times to evenly distribute caramel but 
stirring will cause crystallization) until the caramel 
reaches a deep amber, almost reddish color and 
hits 350°F  on a candy thermometer. 

•	 As soon as the caramel hits 350°F add the butter, 
stirring continuously until all the butter has 
melted. Remove from heat. 

•	 Slowly whisk in the cream until well combined.

•	 Stir in the salt. 

•	 Keep refrigerated until ready to use, heat the 
caramel to thin, if desired.

Note: You want a beer with some maltyness. Look 
for a Brown, Ale, Porter or Stout.

FOR MORE RECIPES VISIT: PROPANDPELLER.COM

Serving
Suggestions

P&P Monkey bread recipe
Ingredients: 12 Single servings 
About 72 to 96 Pretzel bites
½ cup of butter or margarine, melted
½ cup of packed brown sugar
¼ cup of granulated sugar
2 teaspoons of ground cinnamon

Directions: 

•	 Grease 12 regular size muffin cups. 

•	 Mix butter and brown sugar; spoon 1 
tablespoon of the mixture into each 
muffin cup. 

•	 Mix granulated sugar and cinnamon in 
1-gallon bag. 

•	 Separate bites into 6 pieces. 

•	 Shake pieces in bag to coat. 

•	 Place 6-8 pieces in each muffin cup. 

•	 Bake at 350°F for 12 to 15 minutes or 
until golden brown. 

Cool 1 minute; turn upside down. Serve warm 
with Salted Caramel Sauce.

p&p Monkey Bread  
with Salted Beer Caramel Sauce 

FEATURED RECIPE

Pretzel bites
with beer cheese sauce

Pretzel bites
with black berry jam spread


