~

© Product Data Sheet

INC.

FOOD PRODUCTS,

probucT: R&H® Buttermilk Pancake Mix 6/5# 30 LB

ITEM NUMBER: 00730326
CASE UPC: 029519066543 GTIN: 00029519066543
SHELF LIFE: 180 days
STORAGE RECOMMENDATION:

Store in clean, cool, dry place.

KOSHER:
O

ITEM CUBE: 0.755 il

TARE WGT: 1.200 Ib 12.190 "L

GROSS WGT: 31.200 Ib 12.060 'W

NET WGT: 30.000 Ib 8.880 "H
PALLET STACK: 12 T x 5 H

PALLET SIZE*: 40" x 48"

*Dimensions may vary slightly depending on manufacturer

DIRECTIONS:
Full Batch Half Batch
Mix 5lbs. (1 bag) 21bs. 8 0z. (9 Y2 cups)
Water (cold) 5lbs. 10 0z. (11 % cups) 21bs. 13 0Z. (5 ¥z cups)
Yield — 4" Pancakes 113 (1% 0z.) 56 (1% 0z.)
5" Pancakes 85 (2 0z.) 42 (2 0Z.)

Hand Mixing Instructions

Pour total amount of water into mixing bowd.

Add total amount of mix.

Do not over mix.

Mix using wire whip or rubber spatula with a side-to-side motion against the sides of the bowl until dry mix is moistened.
Batter should be slightly lumpy.

Pour slightly less than 1/3 cup batter per pancake onto lightly greased and preheated 375°F griddie.

Grill pancakes 1— 1 %= minutes per side or until edges beqgin to dry, tuming only once.

Mixing Instructions

Place water in bowl and add mix.

Mix 15 seconds on low speed with wire whip.
Scrape down bowl and whip.

Mix 30 seconds on low speed.

Do not over mix.

To Make Waffles
Follow handling for making a 5 Ib. Batch (full bag) except add 5 Ibs. 10 oz. of water and 5 oz. (2/3 cup) of oil for delicious
waffles.

Grill According to the Following Instructions

Approximate Depositor Ladle Scoop

Pancake Size Setting Size Size 375°F Grill

4" (1 ¥ 0z) No. 3 1% 0z No. 24 *1 — 1 %2 minutes
5" (20z) MNo. 5 20z MNo. 16 *1 -1 %2 minutes

* Or until edges begin to dry, tuming only once.
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ntry of Origin
Dawn Food Product certifies that the country of origin of their products is from domestic and imported
ingredients.

GMO

Dawn Food Products produces products which include mixes, bases, wet goods (icings, fillings and glazes)
and finished frozen products and hereinafter will be referred to as Dawn Products. Dawn Products utilize
soybean, corn, canola and sugar beets grown from GMO seeds.

Micro Statement
Microbiological limits are monitored and are not tested on each batch manufactured.

Food Grade -

Our suppliers use all US FDA certified components in the finished packaging product. Use of these packages is
subject to good manufacturing practices and any limitations which are part of applicable food production
regulations.

SDS -

It is our opinion that “Safety Data Sheets” (SDS) are not required for our Dawn Products based on the definition
of “Chemical Hazard” as defined in OSHA “Hazard Communication” Rule, 29 CFR 1910.1200. Dawn Products
as food items are best protected when stored according to product specifications.

Lot Code
General: Lot Code 50160112
50160112
5 016 01 12
year = 2015 julian date = January 16 mfg Plant # Batch #

Additional numbers may follow the first 8 digits, as those numbers are for internal use only.

General (SAP): 50250907 3 002 1234567890 02:11
first 8 digits follow general format - 1234567890 are the SAP #'s used for traceability

| trust this information will satisfy your query. Please do not hesitate to contact
regulatoryrequests@dawnfoods.com should you have further questions or concerns.
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