
to place an order, please contact:
info@propandpeller.com
CALL US!  702.951.7277

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

Product specifications:  
unique - Not cookie cutter
Slight variations are an expected result of 
handcrafted, artisanal baking. 
Product weight: 2.72 oz, ± 0.1 oz
Product length: 5.5” +/- 0.4”
Product width: 4.8” +/- 0.4”
Product height: 1.0” +/- 0.25”

STORAGE RECOMMENDATIONS:
Keep FROZEN at all times.
Store at 5 to -4°F/ -15 to -20°C. Do not
defrost (thaw) and refreeze. Do not reheat.
Frozen shelf life of 9 months (270 Days).
Ambient shelf life in a sealed poly bag 
is 4 days.   

case specifications: 
Case unit count: 90, bulk
Case gross weight: 17.15 lbs
Case net weight: 15.28 lbs
Case dimension (LxWxH): 
19.8" x 15.8" x 11.5"
Case cube: 2.084 cu ft
Salt included:  2 bags x 3.5oz

Pallet Configuration:
Pallet count: 42 cases 
TI/HI: 6/7

Case UPC: 0-40232-19866-3

How to craft

STYLE

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

Thaw pretzels at room 
temperature for 45 to 60 min.

Sprinkle with pretzel salt 
or other toppings.

Thaw pretzels or rolls at

Sprinkle with pretzel salt 

Spray the pretzels or rolls
with water or beer

Bake them for 5 to 7 mins
at 375ºF

Spray the pretzels with 
water or beer.

Salt is included in every Case

Product ships frozen!
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We are proud to share these passionately crafted treats created from 
our time honored Bavarian recipes, so you can experience pretzels the 
way they were meant to be.  In Bavaria, pretzels are the holy grail of 
baking, and we make them every day with love as we continue to 
perfect our craft. We hope you enjoy them with family and friends.

Prop & Peller Baker’s

IN BAVARIA, PRETZELS ARE 
THE HOLY GRAIL OF BAKING.

Nutrition Facts
90 servings per container
Serving size 1 pretzel (50g)

Amount per serving

Calories 220
% Daily Value*

Total Fat 4g 5%
Saturated Fat 1.5g 8%
Trans Fat 0g

Cholesterol 0mg 0%
Sodium 430mg 19%
Total Carbohydrate 38g   14%

Dietary Fiber 2g 6%
Total Sugars <1g

Includes 0g Added Sugars 0%

0%

Protein 6g

Vitamin D 0.2mcg
Calcium 10mg 0%

%152.3mgnorI
Potassium 70mg 2%
* The % Daily Value (DV) tells 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.

Bäckerhaus Veit Ltd. Headquarters
6745 Invader Crest., Mississauga, ON, L5T 2B6 
1.800.387.8860

Bäckerhaus Veit Ltd. All Rights Reserved

ISSUE DATE: JANUARY 2021

DO NOT USE 
MICROWAVE!

Bake at 375ºF 
for 2-4 minutes.

A perfectly baked pretzel will be crispy brown on the outside, fluffy on 
the inside, and crunchy to perfection at the 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. 

Classic Bavarian Soft Pretzel TWIST 2.7oz.
Bake90 (19866)


