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Mix Cake White Complete Customer Name: MFS636 SAINT JOAN OF ARC

Account Number: 657290

6/5 LB 5301601

Description

Nutrition Facts

Total Carbohydrate

3.5g

30mg

2g

6%

0mcg

Cholesterol

Amount per Serving

Total Fat

Potassium

Total Sugars

1/3 Cup Miix Servings per container

1/3 Cup Miix (47g)

Iron

4%

1.10mg

Saturated Fat  2g

13%

Includes 19 g Added Sugars

0mg

Protein

10%

Calories

1%

0%

Serving Size

% Daily Value*

Trans Fat

10mg

0%
37g

4%

0%

38%

Dietary Fiber  0g

190

14%

Vitamin D

Sodium 320mg

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.

Sysco Reliance White Cake Mix is an add water only value mix that creates
cakes with mild sweet flavor.

• Contains six 5 pound bags inside a standard corrugated case
• Dry Mix
• Free flowing; free of hard lumps
• Yield: 5 lb mix makes one, 24x16x1-inch sheet pan or eight, 8-inch round
pans
• White Cake Mix
• Sweet, light vanilla aroma flavor.  No off flavor or odor
• Place 24 oz (3 cups) water in mixer bowl; add total amount of mix Using a
paddle, mix on low speed 1 minute Change to medium speed and mix for 3
minutes Change to low spewed and gradually add 24 oz (3 cups) water
Scrape bowl and paddle Continue to mix on low speed an additional 2
minutes Scale full amount of batter into well -greased or paper-lined
24x16x1-inch sheet pan (with cake frame) or 16 oz batter for each 8-inch
round pan
• Bake: Standard oven: Sheet Pan 350°F 25-30 minutes Round Pans 350°F 20-
25 minutes Convection oven: Sheet Pan 300°F 20-25 minutes Round Pans
300°F 20-25 minutes
• This mix should perform for its intended use for 18 months in cool dry
storage
• Store at ambient temperatures between 32 and 95° Fahrenheit
• Keep the product in a clean and dry environment
• Hot, humid storage may reduce the shelf life
• Each shipment will be properly controlled and handled to prevent
adulteration as defined in the Food, Drug and Cosmetic Act (section 402)
• Date of manufacture expressed as - mmddyy + plant/plant/yddd/line &
military time (ppydddl hh:mm)



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

Enriched Bleached Flour (Wheat Flour, Niacin, Reduced Iron, Thiamin
Mononitrate, Riboflavin, Folic Acid, Malted Barley Flour), Sugar, Palm And
Soybean Oil, Dextrose, Less Than 2% Of: Aluminum Sulfate, Artificial Flavor,
Ascorbic Acid, Baking Soda, Food Starch-Modified, Monoglycerides, Nonfat
Milk, Polysorbate 60, Propylene Glycol Ester, Salt, Sodium Aluminum
Phosphate, Soy Lecithin.
CONTAINS: Wheat, Milk, Soy.

Contains
Milk, Soy, Wheat

May contain
Eggs

Free from
NA

Organic claim
NA

Attributes
Kosher

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


