
GHIRARDELLI

121752 - GHIRARDELLI BROWNIE DOUBLE DARK CHOCOLATE BROWNIE MIX
BETTER CHOCOLATE. BETTER BROWNIES. The luxuriously deep flavor and smooth texture of Ghirardelli Premium Chocolate is the
secret to pure brownie perfection. Indulge in this ultra rich, moist and chewy brownie, and experience moments of timeless pleasure with
Ghirardelli..

MARKETING

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

732-6114 121752 10041449035182 4 x 120 OZ

Brand Brand Owner GPC Description

GHIRARDELLI Ghirardelli Baking/Cooking Mixes (Shelf Stable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

32.5 LBR 28 LBR No United States Yes No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

15.4375 INH 9.9375 INH 11.375 INH 1.0099 FTQ 12x4 548 Days 32 FAH / 95 FAH
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Nutrition Facts
96 Servings per container
Serving Size  1/4 cup mix

Amount Per Serving

Calories

% Daily Value*

Total Fat 3.5 g

Saturated Fat 1.5 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 125 mg

Total Carbohydrates 28 g

Dietary Fiber 1 g

Total Sugars 19 g

Includes 19 g Added Sugars

Protein 1 g

Vitamin D 0 mcg

Calcium 10 mg

Iron 1.6 mg

Potassium 80 mg

The % Daily Values (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.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
30 = ’Free From Not Tested’; 50 = ’Derived from Ingredients’ ; 60 = ’Not
Derived From Ingredients’ ; NI = ’No Info’

Milk - C Peanuts - NI

Eggs - MC Tree Nuts - NI

Soy - C Fish - NI

Wheat - C Shellfish - NI

Sesame - NI

HANDLING SUGGESTIONS

This mix should perform for its intended use for 18
months in cool dry storage. Hot, humid storage may
reduce shelf life. Each shipment will be properly
controlled and handled to prevent adulteration as
defined in the Food, Drug and Cosmetic Act (section
402).

MORE INFORMATION

SERVING SUGGESTIONS

HAND MIXING Using a large bowl, stir together,
water, oil, eggs and brownie mix until well-blended.
Scale batter into prepared (lightly greased or paper-
lined) sheet pan(s) and bake as directed below. Do
not eat raw batter. Do not overbake. Fresh-baked
brownies appear underbaked but cool to doneness.
HIGH ALTITUDE (over 5,000 feet): For full batch,
add 6 3/4 oz (1 1/2 cups) all-purpose flour and an
additional 6 oz (3/4 cup) water. Prepare and bake
as directed.

PREPARATION & COOKING SUGGESTIONS

FULL BATCH HALF BATCH 7 1/2lb (2 pouches) Mix 3 3/4
lb (1 pouch) Mix 16 oz (2 cups) Water 8 oz (1 cup) Water
15 oz (2 cups) Vegetable Oil 7 1/2 oz (1 cup) Vegetable
Oil 12 oz (6) Eggs 6 oz (3) Eggs 1. Place water, oil and
eggs in mixer bowl. Add total amount of brownie mix. 2.
Using a paddle, mix on low speed for 30 seconds 3.
Scrape bowl and paddle. Mix on low speed for 30
seconds. 4. Scale batter into prepared (lightly greased or
paper-lined) sheet pan(s) and bake as directed below.
BAKING DIRECTIONS Full Batch: Preheat oven (275F
for a convection oven, 325F for a standard oven). Pour 10
lb 3 oz of batter into a lightly greased or paper-lined
24x16x1-inch sheet pan. Bake for 40-45 minutes. Half
Batch: Preheat oven (275F for a convection oven, 325F
for a standard oven). Pour 5 lb 1/2 oz of batter into a
lightly greased or paper-lined 16x12x1-inch half sheet
pan. Bake for 40-45 minutes. ...

INGREDIENTS

SUGAR, ENRICHED BLEACHED FLOUR (WHEAT
FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC ACID),
BITTERSWEET CHOCOLATE CHIPS
(UNSWEETENED CHOCOLATE, SUGAR, COCOA
BUTTER, MILK FAT, SOY LECITHIN [EMULSIFIER],
VANILLA EXTRACT), COCOA (PROCESSED WITH
ALKALI), SOYBEAN OIL, WHEAT STARCH, SALT,
ARTIFICIAL FLAVOR, BAKING SODA
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NUTRITIONAL ANALYSIS

Calories 150

Protein 1 g

Total Carbohydrates 28 g

Sugars 19 g

Dietary Fiber 1 g

Lactose

Sucrose

Vitamin A (IU)

Vitamin A (RE)

Vitamin C

Magnesium

Monosodium

Total Fat 3.5 g

Trans Fat 0 g

Saturated Fat 1.5 g

Added Sugars 19 g

Polyunsaturated Fat

Monounsaturated Fat

Cholesterol 0 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 125 mg

Calcium 10 mg

Iron 1.6 mg

Potassium 80 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

TRANS_FAT FREE_FROM KOSHER YES

MORE IMAGES
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