Supergood! Bakery

1860603 - Go Splits Banana Bread Mix

Banana Bread. For bosses. Sitting down with a slice (or two) of banana bread. It's one of life's simple joys. Especially when you've made it with your
own two hands. So we've made it even simpler to fill your kitchen with the sweet smell of self-satisfaction. And if you want to invite your friends over,
so they can tell you how impressive you are, go ahead. You've earned it. Gl...

Supergood!

Go Splits
Banana Bread Mix

New Welght
35 8.810Z (2608)

PRODUCT SPECIFICATIONS

MARKETING

Go Splits! Banana Bread Mix by
Supergood! Bakery. Gluten-free, vegan-
friendly and made with natural ingredients.
Just add 3 ingredients: 50g melted
unsalted butter (or vegetable spread), 3
ripe mashed bananas, 60ml (1/4 cup)
cow's milk (or dairy-free milk).

Code GTIN
US-GSB 25070000874351
Brand Brand Owner

Supergood! Bakery

Superbake Ltd

Pack Description
6/8.81 0Z
GPC Description

Baking/Cooking Mixes (Shelf Stable)

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
3.6 LBR 3.3LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
10 INH 7 INH 7 INH 0.28 FTQ 24x08 237 Days 60 FAH | 77 FAH

Traceability Regulation

Regulation Type Regulatory
Code Act
NIA NIA

HANDLING SUGGESTIONS

Trade Item Regulation

Regulation Restrictions and

Compliant Descriptors

N/A N/A

ALLERGENS

Nutrition Facts

10 Servings per container
Serving Size

25.0 GR

Amount Per Serving

Calories 90

% Daily Value*

Total Fat 1.5 g 2%
Saturated Fat 0.45 g 2%
Trans Fat0 g

Cholesterol 0 mg 0%

Sodium 0 mg 0%

Total Carbohydrates 18 g 7%
Dietary Fiber 2 g 7%
Total Sugars 6 g

Includes 6 g Added Sugars %

Protein 2 g

Vitamin D 0 mcg 0%

Calcium 0 mg 0%

Iron 0 mg 0%

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

Store in a cool, dry place.---UNIT UPC:
5070000874364---

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 - N Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N

Brown rice flour, sugar, buckwheat flour, tapioca flour,
gluten-free oats, milled linseed, gluten-free baking
powder (monocalcium phosphate, corn starch, sodium
bicarbonate), salt, cinnamon, raising agent (sodium
bicarbonate).
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PREPARATION & COOKING SUGGESTIONS

SERVING SUGGESTIONS MORE INFORMATION

1. Preheat the oven to 180C. Grease a baking tin. 2.

In a large bowl, combine the bananas and melted
unsalted butter. Vegan? Use vegetable spread.
3.Add your mix to the wet mixture and stir. 4. Pour
the batter into the tin and bake for 35-40 minutes or
until a rounded knife inserted into the centre of the
loaf comes out clean. Allow to cool before eating.

To make, add 50g melted unsalted butter, 3 ripe
mashed bananas, 60ml (1/4 cup) cow's milk. Vegan:
509 vegetable spread or vegetable oil, 3 ripe
mashed bananas, 60ml (1/4 cup) dairy-free milk.




