Golden Dipt

170268 - Golden Dipt All-Purpose Breading, 6 x 5 |b

All-Purpose Breading truly lives up to it's name. This breading provides uniform coverage with a medium-fine texture for poultry, seafood, vegetables & more. Low moisture
content absorbs less oil during frying. The long fry tolerance makes All Purpose Breading ideal for multiple applications of multiple sizes and cook times. Made with

premium ingredients for a scratch-quality t...

MARKETING

Medium-fine granular texture delivers the
perfect textural experience.. Balanced

flavor profile compliments any application..

Medium-fine granulation delivers a

consistent, even coating whether using a 1

step, 2 step or 3 step hand breading

process.
PRODUCT SPECIFICATIONS
Code Dist Prod Code GTIN Calculated Pack
G4421.21 170268 30763089500809 65 Ibs
Brand Brand Owner GPC Description
Golden Dipt Kerry Group Plc Flour - Cereall/Pulse (Shelf Stable)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher | Child Nutrition
31.4LBR 30 LBR No United States Yes No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
14.125 INH 12 INH 8.75 INH 0.858 FTQ 11x6 365 Days 50 FAH | 70 FAH

HANDLING SUGGESTIONS

SERVING SUGGESTIONS

Nutrition Facts

1 Servings per container
Serving Size

Amount Per Serving

Calories 336.6
% Daily Value*
Total Fat 1.2 g 0%
Saturated Fat 0.2 g 0%
Trans Fat 0 g
Cholesterol 0.2 mg 0%
Sodium 2145.4 mg 0%
Total Carbohydrates 73.2 g 0%
Dietary Fiber 2.3 g 0%
Total Sugars 0 g
Includes Added Sugars %
Protein 8.4 g
Vitamin D %
Calcium 15.2 mg 0%
Iron 1.1 mg 0%
Potassium %

* 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

Shelf stable under clean, cool, dry cereal storage
conditions and away from high humidity.

INGREDIENTS

Fully seasoned, so you don't need to add anything
for great results! Breaded foods can be held under
refrigeration for up to 12 hours without becoming
soggy for high volume operations.

ALLERGENS

For a one-step application, moisten food in water and
tumble in breader. For a thicker coating, dip food first
into prepared Pre-Dip batter G7001 made according to
package directions. Tumble food in breader, then fry until
golden.

MORE INFORMATION

Bleached Wheat Flour, Salt, Yellow Corn Flour,
Soybean Oil, and Natural Flavor. CONTAINS
WHEAT

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 - UN Peanuts - UN
Eggs - UN Tree - UN
Soybean - UN Fish - UN

Wheat - C Shellfish - UN
Sesame-UN (1) Crustaceans - UN
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NUTRITIONAL ANALYSIS EF
Calories = 336.6 Total Fat 1.2¢g Sodium | 2145.4 mg
Protein | 8.4¢g TransFat Og Calcium @ 15.2 mg
Total Carbohydrates = 73.2g Saturated Fat  0.2g Iron | 1.1 mg
Sugars Og Added Sugars Potassium
Dietary Fiber 2.3g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 0.2 mg
Vitamin A (IlU)  2121iu Vitamin D Thiamin
Vitamin A (RE) 21 Vitamin E Niacin
VitaminC = 0mg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @

KOSHER @ YES
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