RTB BUTTER TOMATO OLIVE BISTRO

CODE : 52399 GTIN : 10057483523998 REVISION 18 (17-03-2021)

WEIGHT : 110 g /3.9 oz BAKING : READY TO BAKE UNIT/CASE : 36

INGREDIENTS LIST

DELIVERED PRODUCT BAKED PRODUCT

UNBLEACHED ENRICHED FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC ACID), TOMATO FILLING [TOMATO SAUCE (WATER,
MODIFIED CORN STARCH, TOMATO POWDER, PAPRIKA POWDER, SALT, SUGAR,
XANTHAN GUM, ONION POWDER, GARLIC POWDER, SPICES, PAPRIKA EXTRACT,
CITRIC ACID, SPICES EXTRACTIVE, ONION OIL, GARLIC OIL), GREEN AND RED
PEPPERS, BLACK OLIVES (OLIVES, WATER, SALT, FERROUS GLUCONATE), FETA
CHEESE (MILK, MILK PROTEIN CONCENTRATE, SALT, CALCIUM CHLORIDE, MICROBIAL
ENZYME, LACTIC ACID, BACTERIAL CULTURE, CELLULOSE), EGGS], BUTTER (CREAM),
WATER, SUGAR, YEAST, EGGS, SALT, WHEAT GLUTEN, FOOD ENZYMES (XYLANASE,
AMYLASE), ASCORBIC ACID, DRIED EGGS, SKIM MILK, SOY FLOUR.
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PARTIALLY PRODUCED WITH GENETIC ENGINEERING
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SPECIAL MENTION

Even though a control is made, the product may contain pits or pit fragments.

ALLERGENS

CONTAINS: WHEAT, MILK, EGGS, SOY.
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PHYSICAL PRODUCT SPECIFICATIONS
LENGTH HEIGHT WIDTH/DIAMETER UNIT WEIGHT
min target max min target max min target max frozen cooked
IN 4.33 4.61 4.88 1.18 1.34 1.5 2.52 2.87 3.23 3.90z 340z
CM 11 11.7 12.4 3 3.4 3.8 6.4 7.3 8.2 1109 95¢
SCARIFICATION SHAPE : LATTICE N utrition Facts
1 servings per container
STORAGE Serving size 1 unit (959)
Shelf life cooked product : 3 day(s) Location shelf life cooked product : FRIDGE .
Amount per serving
Freezer shelf life :270 day(s) C I =
alories
Recommended shelf conditions cooked product : P . *
Preserve at a refrigerated temperature of 34-40°F (1-4 °C) in a closed packaging avoiding humidity % Daily Value
absorption. Total Fat 19g 24%
Freezing recommendations : Saturated Fat 11g 55%
Store in original packaging at stable recommended storage conditions. Trans Fat Og
Storage temperature of freezer : Cholesterol 55mg 18%
Maintained freezer temperature between 10 °F and -12 °F ( -12 °C and -24 °C). Sodium 440mg 19%
Total Carbohydrate 32g 12%
H 1 0,
COOKING SPECIFICATIONS Dietary Fiber 29 7%
BAKING INSTRUCTIONS PRODUCT DESCRIPTION Total suQars 49
Includes 3g Added Sugars 6%
THAWING WHERE ROOM TEMPERATURE "
Protein 6g
TIME 55-65 MIN |
TEMPERATURE 20°C (68°F) Vitamin D Omcg 0%
i 0,
PROOFING HUMIDITY NOT REQUIRED Calcium 30mg 2%
Iron 3mg 15%
TIME NOT REQUIRED .
Potassium 95mg 2%
TEMPERATURE
*The % Daily Value tells you how much a nutrient in a
BAKING OVEN TYPE CONVECTION serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
TIME 19-23 MIN
TEMPERATURE 177°C (351°F)
PRECAUTIONS COOKING MAY VARY ACCORDING TO OVEN MODEL
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