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Freshen up fried foods with crispy tempura batter mix. A blend of wheat & corn flours & leavening expands in the
fryer to a crisp coating creating a larger appearance. Heavier & darker than our standard tempura batter, this
lightly seasoned mix works across menu segments. Add light crunch to veggies, seafood, chicken and more.

Servings per Container 437
Serving size 1008
. [
: £ Amount per serving

e Calories 333

a % Daily Value*
Total Fat 1.5g 0%
Saturated Fat 0.3g 1%

Trans Fat Og

Cholesterol 0.3mg 0%
%k Benefits Sodium 1719.5mg 74%
Total Carbohydrate 69.9g 25%

Blend of wheat and corn flour. : : 9
Fries up darker and heavier than rice flour based tempura. Dietary Fiber 28 7%

Neutral flavor profile allows the flavor of the base food to shine Total Sugars 4.1g
through. Includes  Added Sugars %
Ingredients A Allergens protein 102
. Vitamin D %
e e | s
g ’ ' . ﬁ milk wheat

(Sodium Bicarbonate, Sodium Iron Tmg 5%
Aluminum Phosphate), and Salt. Potassium %
R S N e e S RN

CONTAINS MILK, WHEAT * 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.

Handling Suggestions ¢ Product Specifications

Shelf stable under clean, cool, dry

cereal storage conditions and away Brand Manufacturer Product Category
from high humidity.

Golden Dipt Kerry Flour & Cornmeal
Serving Suggestions MFG # SPC # GTIN Pack  Pack Desc.
Commonly used with vegetables like G471821 | 1057744387 | 30763089722065 6 6/5 Ibs

broccoli and cauliflower as well as
seafood, chicken and onion rings.
Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 31.41b 30Ib USA Yes No
Prep &« Cooking Suggestions

To prepare batter, place 3 cups cool water in a bowl, Shlpplng Information
then add 1 Ib. (3 cups) Imperial Tempura Batter Mix.
Mix with a wire whisk until smooth and free of
lumps. Do not overmix. Dust food in dry Imperial
Tempura Batter Mix, remove and shake off excess. . . .
Dip food into prepared batter, and drain slightly, 2-5 13.75in | 11.75in 9in 0.84ft3 | 11x6 | 365DAYS 50°F / 70°F
seconds. Place food directly into hot oil. Fry time will
vary depending on type and size of food fried.

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
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Freshen up fried foods with crispy tempura batter mix. A blend of wheat & corn flours & leavening expands in the
fryer to a crisp coating creating a larger appearance. Heavier & darker than our standard tempura batter, this
lightly seasoned mix works across menu segments. Add light crunch to veggies, seafood, chicken and more.

Golden Tempura Batter delivers on the golden color, subtle flavors and delicate crunch popular

Nutrition Analysis - By Serving

Calories 333kcal Total Fat 1.58 Sodium 1719.5mg
Protein 10g Trans Fats Og Calcium 44.1mg
Total Carbohydrates..- 69.9g Saturated Fat 0.3g Iron mg
Sugars 4.1g Added Sugars Potassium
Dietary Fiber Zg Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 0.3mg
Vitamin A(IU)- 26.4ug Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C 0.Tmg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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