Pillsbury
566999 - Pillsbury(TM) Frozen Strudel Sticks(R) Dough Apple 2....

Frozen apple strudel sticks(R) in a 2.75 oz size made with Pillsbury(TM) puff pastry dough.

PRODUCT SPECIFICATIONS

MARKETING

Frozen strudel sticks(R) made with puff
pastry dough and a sweet, apple filling.
The easy, freezer-to-oven format requires
no preparation.. Frozen strudel sticks(R)
are made with Pillsbury(TM) puff pastry
dough and are formulated to produce a
light and flaky product even when baked
directly from the freezer.. No colors from
artificial sources.. Bulk case of 96 units is
applicable for large operations.

Code Dist Prod Code GTIN Calculated Pack
105460000 566999 10094562054608 96/2.75 0Z
Brand Brand Owner GPC Description
Pillsbury GENERAL MILLS SALES INC. Baking/Cooking Mixes (Frozen)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher | Child Nutrition
19.200 LBR 16.50 LBR No Us, CA Yes No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
15.930 INH 11.930INH | 6.370INH | 0.701FTQ | 10x10 186 Days 0 FAH /10 FAH
ALLERGENS SERVING SUGGESTIONS

GENERAL MILLS
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Nutrition Facts

96 Servings per container
Serving Size

1 stick (78g)

Amount Per Serving

Calories 240
% Daily Value*
Total Fat14 g 18%
Saturated Fat 7 g 34%
Trans Fat 0 g
Cholesterol 0 mg 0%
Sodium 150 mg 6%
Total Carbohydrates 25 g 9%
Dietary Fiber 1 g 3%
Total Sugars 8 g
Includes 6 g Added Sugars 12%
Protein 3 g
Vitamin D 0 mcg 0%
Calcium 0 mg 0%
Iron 1.1 mg 6%
Potassium 0 mg 0%

* 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

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 - 30 Peanuts - 30
Eggs - 30 Tree Nuts - 30
Soy - 30 Fish - 30
Wheat - C Shellfish - NI
Sesame - 30

HANDLING SUGGESTIONS

Consider adding a sugar topping or an icing drizzle
to vary the offering.

PREPARATION & COOKING SUGGESTIONS

"Best if Used By" code date. Store in freezer 0
degrees F or colder. Strudel dough is not ready-to-
eat and must be thoroughly cooked before eating.
To prevent iliness from naturally occurring bacteria
in wheat flour, do not eat raw dough; wash hands
and surfaces after handling.

MORE INFORMATION

Place 18 strudel sticks on a parchment lined 18" X
26" pan in a 3x6 pattern. Note: For best results do
not thaw. Bake using the guidelines below:
Standard/Reel Rack Convection* Temperature (F)
375° 350° 325° Time (minutes) 39-43 36-40 33-37
*Rotate pan halfway through bake time. Bake times
will vary by oven type and quantity in oven. Remove
from oven when strudel sticks begin to brown. Note:
Strudel sticks must be thoroughly baked to yield a
light, flaky texture. Allow to cool before icing. String
ice, if desired using roll icing.

APPLE FILLING (WATER, SUGAR, GLUCOSE,
EVAPORATED APPLES, MODIFIED CORN STARCH,
SPICE, CITRIC ACID, SODIUM BENZOATE AND
POTASSIUM SORBATE [PRESERVATIVES]),
ENRICHED FLOUR (WHEAT FLOUR, NIACIN, IRON,
THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID),
WATER, PALM OIL, SOYBEAN OIL, SALT,
MONOCALCIUM PHOSPHATE.
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NUTRITIONAL ANALYSIS \E;
Calories = 240 Total Fat 14 g Sodium = 150 mg
Protein | 3¢ TransFat Og Calcium 0mg
Total Carbohydrates = 25¢g Saturated Fat 7 g Iron | 1.1 mg
Sugars | 8¢ Added Sugars 69 Potassium | 0 mg
Dietary Fiber 1g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 0 mg
Vitamin A (IU) Vitamin D = 0 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @
VEGAN YES VEGETARIAN @ YES KOSHER | YES
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