Wild Mike’s 10z Whole Grain
Cheese filled Breadsticks Bites
Bulk 10003

Manufacturer: S. A. Piazza & Associates, LLC
Pack: 360/1.00z.
Portion Size: 1.00z (289)
Case Net Weight: 22.50 Lbs.
Pallet Pattern: 6 x 10 =60
Case Cube: 1.11
Donated Food to make one case: 11.25 Lbs.

Ingredients:

Part skim mozzarella cheese ([pasteurized milk, cultures, salt, enzymes], water, whole grain whole wheat flour, enriched flour
(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), sugar soybean oil, gluten, yeast, fermented wheat

flour, salt.

Contains: milk and wheat

Nutrition Facts

Serving Size (28g)

Servings Per Container 360

Amount Per Serving

Calories 70 Calories from Fat 30

% Daily Value*

Total Fat 3g

5%

Saturated Fat 1g

5%

Trans Fat Og
Cholesterol 5mg

2%

Sodium 135mg

8%

Total Carbohydrate 7g

2%

Dietary Fiber 1g

4%

Sugars 0Og
Protein 4g
Vitamin A 2% = Vitamin C 0%
Calcium 8% + Iron 2%

*Percent Daily Values are based ol

n a 2,000 calorie

diet. Your daily values may be higher or lower

depending on your calorie needs.

Calories: 2,000 2,500

Tatal Fat Less than  B5g a0g
Saturated Fat  Less than 20 259
Cholesterol Less than  300mg 300mg
Sodium Less than  2.400mg  2.400mg
Total Carbohydrate antg 3759
Dietary Fiber 259 30g

Calories per gram
Fat9 - Carbohydrate 4 -

Protein 4

Child Nutrition:

Each serving provides:
o Meat/Meat Alternate equivalent = 0.5 oz.
e Bread Alternate equivalent = 0.5 oz.
e Vegetable equivalent = 0 cup

Per the Child Nutrition Meal Pattern Requirements
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Baking Instructions:

Conventional Oven:

Using a sheet pan, place frozen
Breadsticks on Paper liner. Bake
at 350 F Low Fan for 6-8 minutes.
For even cooking rotate pans part
way through cooking process.
Due to oven variances, times and
temperatures may require
adjustments.

Breadstick will be HOT. Allow
breadsticks to cool a few minutes
before serving. Please note that
cooking times and temperatures
will vary with different ovens.
Please start with these estimates
and adjust your oven accordingly.

503-657-1784




