Bisquick
10016000114392 - Bisquick Baking Mix Box Original All Purpose ...

The original, all purpose baking mix that's consistent, tolerant, and easy to use. With a "just add water" formula this mix has high water absorption rate for better yield
(more pancakes per box).. Available in a cost-effective, 6-5 Ib bulk format for smaller operations.. Consistent, scratch like taste and superior results every time. Use this
versatile mix as a base for pancak...

MARKETING g N tr.t. n F t
Betty Crocker(TM) Bisquick(TM) Baking u I Io ac s
Mix All-Purpose is the original, all purpose K K
- 6 BOXES baking mix that's consistent, tolerant, and 348 Servings per container
-‘sqmck, easy to use. With an "just add water" - F F
B ; formula this mix has high water absorption Serving Size 1/3 cup mix (39g)
rate for better yield (more pancakes per
box). Available in a cost-effective, 6-5 Ib Amount Per Serving
bulk format for smaller operations. c -
alories 160
% Daily Value*
Total Fat 6 7%
Saturated Fat 3 g 15%
Trans Fat 0 g
()
PRODUCT SPECIFICATIONS Q | Cholesterol 0 mg 0%
. Sodium 480 mg 21%
Code GTIN Pack Description
Total Carbohydrates 25 g 9%
11439000 10016000114392 6/5LB - -
Dietary Fiber 1 g 3%
Brand Brand Owner GPC Description Total Sugars 0 g
Bisquick GENERAL MILLS SALES INC. Baking/Cooking Mixes (Shelf Stable) Includes 0 g Added Sugars 0%
Gross Weight = Net Weight | Case/Catch Weight | Country Of Origin | Kosher = Child Nutrition Protein 3 g
|
34.100 LBR 30.000 LBR No United States Yes No o
Vitamin D 0 mcg 0%
Shipping Calcium 60 mg 4%
Length Width Height Volume TIxHI | Shelf Life Storage Temp From/To Iron 1.6 mg 8%
15.680 INH | 11.750 INH | 10.000 INH | 1.06600 FTQ 10x5 372 Days 32 FAH | 95 FAH Potassium 0 mg 0%
]
Traceability Regulation * The % Daily Values (DV) tells you how much a nutrient in a serving of food
congributes to a daily diet. 2,000 calories a day is used for general nutrition
Regulatory = Trade Item Regulation | Regulation Restrictions and advice.
Regulation Type Code Act Compliant Descriptors
BUY_AMERICAN_PROVISION_USDA NIA UNSPECIFIED NIA
HANDLING SUGGESTIONS ) ALLERGENS /I INGREDIENTS =

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 - INII
Eggs-C Tree - INII

INGREDIENTS: ENRICHED FLOUR BLEACHED
(WHEAT FLOUR, NIACIN, IRON, THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC ACID), PALM
OIL, LEAVENING (BAKING SODA, SODIUM
ALUMINUM PHOSPHATE, MONOCALCIUM
PHOSPHATE), SALT, BUTTERMILK, SOY FLOUR,
EGG.

Store in cool dry location. Baking Mix is not ready-
to-eat and must be thoroughly cooked before
eating. To prevent illness from naturally occurring
bacteria in wheat flour, do not eat raw batter; wash
hands and surfaces after handling.

Soybean - C
Wheat - C
Sesame - INII
(1) Pine Nuts - INI

@ Cashews - INII

@ Macadamia Nuts -
INII

@ Coconuts - INII

@ Brazil Nuts - INII

@ Walnuts - INII

Fish - INII
Shellfish - NI

@ Crustaceans - INII

@ Almonds - INII

@ Hazelnuts - INII
@ Chestnuts - INII

@ Pecan Nuts - INII

@ Pistachios - INII

@ Molluscs - INII
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PREPARATION & COOKING SUGGESTIONS % SERVING SUGGESTIONS @ MORE INFORMATION @
Place water and mix in bowl. Mix for 15 sec on med. Use this versatile mix as a base for pancakes, E-mail : gmi.gdsn@genmills.com
Pour into slightly greased pan. Bake at 450°F, biscuits, desserts and pot pies.

standard oven, 11-13 min.
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