La Toca Blanca

64051 - Empanada Dough

La Toca Blanca empanada dough rounds are imported from Argentina using authentic recipes and locally milled flour. Our empanada rounds do not
turn grey like our competition, are layered with plastic sheets for quick and easy use allowing 100% yield unlike other major Latin brands where
sticking and breakage is an issue. Product can be baked or fried but this recipe formulation...

PRODUCT SPECIFICATIONS

MARKETING

La Toca Blanca empanada dough rounds
are imported from Argentina using
authentic recipes and locally milled flour.
Our rounds do not turn grey in color, are
layered with plastic sheets for quick and
easy use allowing 100% yield unlike other
major Latin brands where sticking and
breakage is an issue.

Code GTIN
64051 00825414640518
Brand Brand Owner

La Toca Blanca White Toque Inc

Pack Description

2410 EA

GPC Description

Baking/Cooking Mixes (Perishable)

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
28.66 LBR 26.4LBR No Argentina Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
12 INH 18 INH 4.75 INH 0.59 FTQ 08x11 447 Days -5 FAH | -2.5 FAH

Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

10 Servings per container
Serving Size

1.0 PC

140

% Daily Value*

Total Fat 7 g 9%

Amount Per Serving

Calories

Saturated Fat 3 g 16%
Trans Fat0 g
Cholesterol 5 mg 2%
Sodium 250 mg 11%
Total Carbohydrates 16 g 7%
Dietary Fiber 1 g 4%
Total Sugars 1 g
Includes 0 g Added Sugars 0%
Protein 2 g
Vitamin D 0 mcg 0%
Calcium 0 mg 0%
Iron 0 mg 0%
Potassium 53 mg 2%

* 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 freezer below 0°F (-18°C). Keep frozen until
ready to use. Do not thaw and refreeze. Shelf life:
18 months. Once opened, use within 48 hours.------

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 - N (1) Crustaceans - N
(1) Molluscs - N

WHEAT FLOUR, WATER, MARGARINE (REFINED
TALLOW FAT, WATER, EMULSIFIER [MONO & DI-
GLIICERYDES], PRESERVATIVES POTASSIUM
SORBATE, BHT]), SALT, PRESERVATIVES
(POTASSIUM SORBATE, CALCIUM PROPIONATE),
ACIDULANT (CITRIC ACID).
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PREPARATION & COOKING SUGGESTIONS

SERVING SUGGESTIONS MORE INFORMATION

Deep-fryerl) Defrost for about 24 to 36 hours in
refrigerator (+/- 40°F) 2) Remove the cover from the
bag.3) Place in a flat surface. 4) Add the filling and
assemble the pie. Can be filled with meat, chicken,
cheese, spinach,desserts recipes ... Close it and fry
it.

Fill with beef, chicken, spinach, fruit such as guava
and cream cheese, crawfish and seafood pies,
chicken pot pie hand pies.




