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Donut Yeast Ring Homestyle Customer Name: MFS636 SAINT JOAN OF ARC

Account Number: 657290

84/2.1 OZ 7398501

Description

Nutrition Facts

Total Carbohydrate

11g

80mg

4g

8%

0mcg

Cholesterol

Amount per Serving

Total Fat

Potassium

Total Sugars

1 Serving Servings per container

100 G (60g)

Iron

14%

1.40mg

Saturated Fat  5g

9%

Includes 2 g Added Sugars

0mg

Protein

25%

Calories

2%

2%

Serving Size

% Daily Value*

Trans Fat

30mg

4%
25g

8%

0%

4%

Dietary Fiber  1g

220

10%

Vitamin D

Sodium 240mg

0%

Calcium

* The % Daily Value (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.

Ready To Finish Homestyle Ring Donut

• Unit Amount: 2.10 oz
• Product Diameter: 4"
• Serving Size: 1 DONUT (59 G) Servings Per Case: 84
• Frozen | Donuts - Ready To Finish Yeast | Unit Amount: 2.10 oz | To Prepare:
Ready_To_Eat | Keep Frozen
• Keep Frozen 0°F (-18°C) Or Below Hanlding Instructions: 1.00 Place 4 X 6 On
Lined Sheet Pan. 2.00 Thaw For 60 Minutes At Room Temperature. 3.00 Heat
At 375°F (190°C) For 2 - 3 Minutes. 4.00 Finish: Glaze Or Granulated Sugar
Immediately, Ice Or Donut Sugar When Cool.
• Storage: Keep Frozen Storage Temp Min - Max (C): -23 - -18 Storage Temp
Min - Max (F): -10 - 0 Shelf Life: 270 days
• Serving Suggestions: The original and favorite all-American donut. Rich’s®
Homestyle Donuts have been perfectly crafted, guaranteeing consistent
quality and great taste - recognized and renowned for its soft and light
texture. This versatile product can be finished and decorated in many
different ways, by season, by holiday, or just plain glazed, sugar coated or
iced. Simply bake at 180°C for approximately 2 - 3 minutes.
• Length of Case (inches): 19.62 Width of Case (inches): 13.00 Height of Case
(inches): 10.75 Net Weight of Case: 11.02 lb

Preparation and Cooking Instructions
Ready_To Eat = KEEP FROZEN 0°F (-18°C) OR BELOW HANLDING
INSTRUCTIONS: 1. PLACE 4 X 6 ON LINED SHEET PAN. 2. THAW FOR 60
MINUTES AT ROOM TEMPERATURE. 3. HEAT AT 375°F (190°C) FOR 2 - 3
MINUTES. 4. FINISH: GLAZE OR GRANULATED SUGAR IMMEDIATELY, ICE OR
DONUT SUGAR WHEN COOL.



Disclaimer

The nutrition information, ingredients, allergens, attributes,
diet types and certifications displayed as well as any
corresponding claims related thereto, including without
limitation, claims regarding the vegetarian, vegan, Kosher,
gluten-free status and sustainability of a product or item
(collectively, Product Information & Attributes/Diet
Types/Claims/Certifications) are provided by product
manufacturers and suppliers. Such information may not be
complete and/or up to date. You should defer to the product
packaging and/or consult with the product manufacturer for
complete and current product information. Determination of
whether or not a product or item meets the parameters of a
specific lifestyle/diet is at your discretion and risk. Sysco and its
affiliates do not guarantee the validity, accuracy or
completeness of any Product Information & Attributes/Diet
Types/Claims/Certifications, and you hereby release Sysco and
its affiliates for all claims in any way related to the Product
Information & Attributes/Diet Types/Claims/Certifications.
Note that if an item is linked to nutrition information from the
USDA National Nutrient Database for Standard Reference,
ingredients and allergens will not be displayed. Percent Daily
Values are based on 1990 NLEA regulations

Ingredients

INGREDIENTS FOR U.S. MARKET: ENRICHED UNBLEACHED WHEAT FLOUR
(WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON AS FERROUS
SULFATE, THIAMINE MONONITRATE, ENZYME, RI BOFLAVIN, FOLIC ACID),
WATER, PALM OIL, SKIM MILK, DEXTROSE, SUGAR, SOYBEAN OIL, CONTAINS
LESS THAN 2% OF THE FOLLOWING: WHEY (A MILK DERIVATIVE), YEAST,
SALT, DEFATTED SOY FLOUR, LEAVENING (SODIUM ACID PYROPHOSPHATE,
BAKING SODA), CELLULOSE GUM, SODIUM STEAROYL LACTYLATE, MONO
AND DIGLYCERIDES, TO PRESERVE FRESHNESS (CALCIUM PROPIONATE),
GUAR GUM, XANTHAN GUM, COLORED WITH (BETA CAROTENE), EGG
WHITES.

Contains
Eggs, Milk, Soy, Wheat

May contain
NA

Free from
NA

Organic claim
Not organic

Attributes
Kosher

Sustainability claims
NA
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Additional dietary guidelines
Low Sodium, No Added Sugar


