
Wenner

21466 - Brioche-Style Sliced Burger Bun Vegan
Our healthy vegan brioche style buns will keep you coming back for more with it's beautiful golden look bursting with flavor in every bite! The perfect
healthy bun to compliment your favorite hamburgers and sandwiches! This vegan friendly option provides a very flavorful bun made with no butter or
eggs! Frozen, fully baked thaw and serve bun that comes in a 6 count bag with eas...

MARKETING

Vegan Brioche Style Burger Buns, Frozen,
Fully Baked, Sliced, 1.76 oz. Ea / 10.58
oz. Bag of 6 / 14 Bags

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

21466 50076489214660 14/10.6 OZ

Brand Brand Owner GPC Description

Wenner Europastry USA Inc Bread (Frozen)

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

11.95 LBR 9.24 LBR No United States Undeclared No

Shipping

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

23.62 INH 15.75 INH 7.64 INH 1.64 FTQ 05x11 304 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
6 Servings per container
Serving Size  50.0 GR

Amount Per Serving

Calories

% Daily Value*

Total Fat 2 g

Saturated Fat 1 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 200 mg

Total Carbohydrates 26 g

Dietary Fiber 2 g

Total Sugars 6 g

Includes 6 g Added Sugars

Protein 5 g

Vitamin D 0 mcg

Calcium 9 mg

Iron 1 mg

Potassium 55 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

1. Keep it Frozen until ready to eat. Allow fully
baked product to thaw completely for 20-30 minutes
at roomtemperature.---UNIT UPC: 850885008642---

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 - MC  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

UNBLEACHED, UNBROMATED, ENRICHED WHEAT
FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON,
THIAMIN MONONITRATE, RIBOFLAVIN, ENZYMES,
FOLIC ACID), WATER, SUGAR, YEAST, INVERT
SUGAR, WHEAT GLUTEN, SOYBEAN OIL, SALT,
MONO- AND DIGLYCERIDES, PEA PROTEIN,
NATURAL FLAVORS, WHEAT STARCH, ASCORBIC
ACID, BETA-CAROTENE COLOR, ENZYMES,
DEXTROSE, CORN STARCH, RYE
FLOUR.CONTAINS: WHEAT.
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PREPARATION & COOKING SUGGESTIONS

1. Allow fully baked product to thaw completely for
20-30 minutes at roomtemperature.2. Apply used by
date and merchandise as desired once product has
reached roomtemperature.

SERVING SUGGESTIONS

Use as a sandwich bun for Vegan Sandwiches
served with savory cheese and your other favorite
spreads and toppings.1) Recipe - Breaded Eggplant
Sandwich on Vegan Brioche Style BunIngredients:
¼ pounder breaded eggplant per person, 2/3 cup
bread crumbs, 1 teaspoon of salt, 1 sliced avocado,
1 sliced onion, Shredded lettuce.Directions:Place
sliced eggplant in a large bowl and toss with salt, let
sit for 20 mins then drain, but do not rinse. Dip
slices of eggplant in flour then coat with breadcrumb
mixture. Place eggplant on the bun once done. Cut
up avocado into thin pieces to pile on top of the
sandwich. Top with shredded lettuce and onion for
added flavor then you're ready to enjoy!

MORE INFORMATION
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