Stonefire

10876681008393 - Stonefire 8PK 8" Naan Round Original

Baked in our patented tandoor tunnel oven to give authentic taste and texture. Soft, pillowy bite. Versatile flatbread with applications across dayparts and menu concepts.
No artificial preservatives, colors or flavors — a clean ingredient recipe

PRODUCT SPECIFICATIONS

MARKETING

Soft, fluffy and deliciously different, our
Stonefire® 8” Round Naan have a distinctive
charred flavor. They're the perfect canvas for
you to explore, express and share new pizza or
flatbread creations. Stonefire® Naan Rounds
are made with high quality ingredients like fresh
buttermilk & ghee (clarified butter). Each naan
is baked in our patented tandoor tunnel oven to
create an amazing texture and taste you notice
on first bite. Get creative in the kitchen as you
stack, top, layer or fold. Using Stonefire® Naan
Rounds for lunch sandwiches are most
appealing to consumers.

Code GTIN Pack Description
8000839 10876681008393 6 packslicase; 8 pieces/pack
Brand Brand Owner GPC Description
Stonefire FGF BRANDS INC Bread (Frozen)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
12.5LBR 10.7 LBR No Canada Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
14.89 INH 11.5 INH 11.25 INH 111 FTQ 10x8 360 Days -10 FAH / 15 FAH

Traceability Regulation

Regulation Type Regulatory
Code Act
NIA NIA

HANDLING SUGGESTIONS

8 naan to a package / 6 pacakges to a caseKeep
frozen until use

Trade Item Regulation

Regulation Restrictions and

Compliant Descriptors

N/A N/A

ALLERGENS

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - N
Eggs - C Tree—N
Soybean - MC Fish - N

Wheat - C Shellfish - N
sesame-MC (1) Crustaceans - N
(D Aau-N (1) Mustard - N
(D) Molluscs - N

Nutrition Facts

48 Servings per container
Serving Size

1/2 Naan (50g)

Amount Per Serving

Calories 150
% Daily Value*
Total Fat 3.5 g 4%
Saturated Fat 1 g 6%
Trans Fat0 g
Cholesterol 5 mg 2%
Sodium 450 mg 20%
Total Carbohydrates 25 g 9%
Dietary Fiber 1 g 4%
Total Sugars 2 g
Includes 1 g Added Sugars 2%
Protein 5 g
Vitamin D 0 mcg 0%
Calcium 60 mg 4%
Iron 1 mg 5%
Potassium 50 mg 2%

* 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.

INGREDIENTS

INGREDIENTS: ENRICHED WHEAT FLOUR (WHEAT
FLOUR, NIACIN, REDUCED IRON, ASCORBIC ACID
ADDED AS A DOUGH CONDITIONER, THIAMINE
MONONITRATE, RIBOFLAVIN, ENZYME, FOLIC
ACID), BUTTERMILK (NONFAT MILK, DRY
BUTTERMILK, BACTERIAL CULTURE), WATER,
SOYBEAN OIL, EGGS, SUGAR, BAKING POWDER
(SODIUM ACID PYROPHOSPHATE, BAKING SODA,
CORNSTARCH, MONOCALCIUM PHOSPHATE), SALT,
CULTURED WHEAT FLOUR, GHEE (CLARIFIED
BUTTER), WHEAT GLUTEN, YEAST, ENZYME.
CONTAINS: WHEAT, MILK AND EGGS. MAY CONTAIN:
SOY AND SESAME.
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PREPARATION & COOKING SUGGESTIONS %

SERVING SUGGESTIONS

MORE INFORMATION

Thaw in the refrigerator overnight (12 hours) or for 3 — 4
hours at room temperature in the plastic
bagCONVECTION OVEN - Preheat convection oven to
400°F (200°C). Sprinkle or mist Naan lightly with water (a
small spray bottle works the best), or brush lightly with
olive oil. Heat for 1-2 minutes or until hot and serve
immediately. BARBECUE OR GRILL — Preheat grill to
medium (350°F). Sprinkle or mist Naan lightly with water
(a small spray bottle works the best), or brush lightly with
olive oil. Grill for 1 — 2 minutes, turning until heated
through, serve immediately. GAS STOVE TOP — Turn gas
burner to med low heat. Sprinkle or mist Naan lightly with
water (a small spray bottle works the best), or brush
lightly with olive oil. Place directly on the gas burner. Turn
Naan approximately every 20 seconds, rotating it on the
same side around the burner. Heat for 60 seconds and
then...

- use warm Naan sliced into strips in your bread
basket- top Naan with fillings, add a second Naan
and press in a Panini grill
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