New York Bakery
561575 - New York Bakery 6" Wheat Garlic Breadstick with Whole...

Hearth baked in an elongated shape with a crispy crust and soft texture inside, New York Bakery® Wheat Garlic Breadsticks are full of garlic flavor and made from a whole
wheat flour blend featuring 52% whole grain for a hearty and delicious finish. The New York Bakery brand began as a small family bakery in Cleveland, OH over 50 years

ago. The Penn family specialized in baking...

PRODUCT SPECIFICATIONS

MARKETING

0g trans-fat and 10g whole grain per
serving. No high fructose corn syrup.
Quick preparationfrom freezer to table in
5-7 minutes. Homemade taste and
uncompromised quality. Convenient with
no wasteheat and serve only what is
needed. K-12 Friendly

Code Dist Prod Code

15021 561575

Brand

New York Bakery

10070459150219

Brand Owner

T. MARZETTI COMPANY

GTIN Calculated Pack

1x13.5#

GPC Description

Bread (Frozen)

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
15.427 LBR 13.5LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI = Shelf Life Storage Temp From/To
19.312INH | 15.937INH | 105INH | 3231.641INQ 6x8 365 Days -10 FAH / 20 FAH

HANDLING SUGGESTIONS

SERVING SUGGESTIONS

Nutrition Facts

168 Servings per container
Serving Size

1 Breadstick

Amount Per Serving

Calories 110
% Daily Value*
Total Fat 4 5%
Saturated Fat 0.5 g 4%
Trans Fat 0 g
Cholesterol 0 mg 0%
Sodium 200 mg 9%
Total Carbohydrates 17 g 6%
Dietary Fiber 1 g 5%
Total Sugars 2 g
Includes 2 g Added Sugars 4%
Protein 3 g
Vitamin D 0 mcg 0%
Calcium 0 mg 0%
Iron 0.9 mg 4%
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.

PREPARATION & COOKING SUGGESTIONS

Keep frozen.

INGREDIENTS

Use in a bread basket, as an appetizer with a
custom dipping sauce or to create miniature skinny
sandwiches or desserts. Always serve warm.

ALLERGENS

Remove breadsticks from bag. Place flat on cooking
surface. Preheat oven to 375°F. Place breadsticks flat on
baking sheet or aluminum foil. Bake four minutes or until
golden brown.

MORE INFORMATION

BREAD: WHOLE WHEAT FLOUR, ENRICHED
WHEAT FLOUR (WHEAT FLOUR, MALTED
BARLEY FLOUR, REDUCED IRON, NIACIN,
THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC
ACID), WATER, SUGAR, SOYBEAN OIL,
CONTAINS 2% OR LESS OF: SALT, YEAST,
CALCIUM PROPIONATE (PRESERVATIVE),
MONOGLYCERIDES, WHEY (A MILK
INGREDIENT), DOUGH CONDITIONERS
(ASCORBIC ACID, L-CYSTEINE),
CORNMEAL.SPREAD: SOYBEAN OIL, WATER,
GARLIC (INCLUDING DEHYDRATED ), SALT,
HYDROGENATED COTTONESEED AND /OR
PALM OIL, MONOGLYCERIDES, NATURAL
FLAVOR, CITRIC ACID, YEAST EXTRACT, WHEY
(A MILK INGREDIENT), BETA CAROTENE ADDED
FOR COLOR.

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 - N
Eggs - N Tree—N
Soybean - N Fish - N

Wheat - C Shellfish - NI
Sesame - N (1) Crustaceans - N
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NUTRITIONAL ANALYSIS EF
Calories @ 110 Total Fat 4 Sodium = 200 mg
Protein | 3g Trans Fat | Og Calcium | O mg
Total Carbohydrates 17 g Saturated Fat 059 Iron | 0.9 mg
Sugars | 2g Added Sugars 29 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 @
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