
Brooklyn Bagel

60923 - Multigrain Bagel Parbaked
Bell's Brooklyn Par-Baked Multigrain Bagels are classic New York-style bagels made with a hearty multigrain flavor and traditional chewy texture.
Designed for bulk foodservice, bakery, café, hotel, and grab-and-go programs, these par-baked bagels allow operators to finish baking on-site for a
fresh-baked appearance, aroma, and eating experience. Made by a third-generation famil...

MARKETING

Classic NY-style par-baked multigrain
bagels from Bell's Brooklyn Bagels &
Bialys. Features a hearty multigrain flavor
and chewy texture. Bulk packed for
foodservice, cafés, bakeries, and grab-
and-go programs.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

6PB16 00757129611166 75/4 OZ

Brand Brand Owner GPC Description

Brooklyn Bagel Bagels by Bell LTD Bread (Frozen)

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

19 LBR 18.75 LBR No United States Yes No

Shipping

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

21.5 INH 15 INH 8 INH 1.49 FTQ 09x05 237 Days -5 FAH / -2.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
75 Servings per container
Serving Size  113 grams

Amount Per Serving

Calories

% Daily Value*

Total Fat 1.5 g

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 500 mg

Total Carbohydrates 67 g

Dietary Fiber 2 g

Total Sugars 9 g

Includes 8 g Added Sugars

Protein 11 g

Vitamin D 0 mcg

Calcium 20 mg

Iron 4 mg

Potassium 99 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.

HANDLING SUGGESTIONS

Keep frozen until ready to use. Once thawed, keep
covered or sealed to maintain freshness. For best
quality, use within a few days after thawing. Do not
refreeze once fully thawed.------

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 - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - C  Shellfish - N

 Sesame - MC  Crustaceans - N

 Molluscs - N

INGREDIENTS

Enriched Wheat Flour (Wheat Flour, Niacin, Reduced
Iron, Thiamine Mononitrate, Riboflavin, Folic Acid),
Water, Sugar, Contains Less Than 2% Of Each Of The
Following: Salt, Dry Molasses, Malted Barley Flour,
Natural Mold Inhibitor (Wheat Flour, Cultured Wheat
Flour, Lactic Acid), Ascorbic Acid, Sunflower Seeds, Oat
Flakes, Wheat Flakes, Flax Seeds, Dextrose, Rye
Flakes, Ground Fennel Seed, Ground Caraway, And
Yeast.
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PREPARATION & COOKING SUGGESTIONS

Keep frozen until ready to prepare. Thaw product
before finishing. Finish bake in oven until warmed
through and desired color and texture are achieved.
Product may also be toasted after baking for a
warmer, crisp texture. Serve plain or with butter,
cream cheese, spreads, eggs, cheese, deli meats,
or other toppings.

SERVING SUGGESTIONS

Finish bake and serve warm, toasted, or as-is after
baking. Great with butter, cream cheese, eggs,
cheese, deli meats, vegetables, savory spreads, or
as a sandwich carrier. Ideal for breakfast programs,
cafés, hotels, bakeries, grab-and-go, catering, and
foodservice menus.

MORE INFORMATION
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