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Pack and Case Specifications

g Empanada dough All Natural 24/12ct
N, 4 Disques de pate a empanadas

64049

} FROZEN SWEET
P PAsTRIES

} PASTRY DOUGH

Product Description

- Freshly prepared empanada dough. Comes ready to be stuffed and backed or
deep-fried. All Natural.

Pack Net Weight Packs per Case Units per Pack
1.2Ib 24 12
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
18"x 12"x 5" 0.63ft3 29.51b 77 (7111)

Ingredients Physical

WHEAT FLOUR, WATER, MARGARINE, SALT.

Allergens

CONTAINS: WHEAT.

Cooking Directions

Deep-fryer

Thaw the empanada dough discs and keep them at room temperature for a couple of hours.
Add the filling and close by half pressing the edge with the fingers and then sealing with a fork.
Fry for about 4 to 7 minutes at 375°F (190°C).

Oven

Thaw the empanada dough discs and keep them at room temperature for a couple of hours.
Add the filling and close by half pressing the edge with the fingers and then sealing with a fork.
Place the empanadas on baking sheet. Bake for 15 minutes at 380°F (190°C).

Unit diameter: 5.5" (14cm) Nutrition Facts

Senving Siee 1.6az [d5g)
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- Saturaied Fat 3y 5%
Organoleptic Fran Fai 0

Chalestarol 0y ¥
Color: white yellowish Sodium 280 [Fe
Texture: smooth and even Totsl Carbahydrate 213 Py
Distany Fibar 1g [

Sugars O

Protein 33
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Storage and Shelf Life | UPC code

Store in freezer at 14°F (-10°C). Do not thaw an ‘“ ‘H

refreeze. Shelf life frozen: 12 months. Shelf Ilfe
refrigerated once thawed at 41 F° (5°C): 4 days.
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