
I t e m  N u m b e r : 118519

P r o d u c t
Name:

THICK & EASY Texture Modified
B r e a d  &  D e s s e r t  M i x  -  P o u c h
1 2 / 1 0 . 6  o z

M a s t e r  I t e m  N a m e : T&E BRED MX TXT MOD 12/10.6Z

P r o d u c t  F a c t  S h e e t

P r o d u c t  I n f o r m a t i o n UDEX Information
UCC Manufacturer ID: 9 9 4 2 9 UDEX Department: 2 - SHELF STABLE FOODS

M a n u f a c t u r e r  S e q u e n c e : 2 8 6 UDEX Category: 13 - BAKERY GOODS OTHER
(SHELF STABLE)

UDEX Sub Category: 53 - BAKERY GOODS
OTHER (SHELF STABLE)

B r a n d : GPC Code: 1 0 0 0 0 1 6 6  -  D r i e d  B r e a d s
( S h e l f  S t a b l e )

S p e c i f i c a t i o n s
GTIN: 10099429185198 S t o r a g e  R a n g e

U n i t  U P C : 099429176151 Recommended: 7 0  F

S p e c i f i c a t i o n  N u m b e r : COR-010926 Maximum: 9 0  F

P a l l e t  C o d e : 2 6 Minimum: 4 0  F

P a l l e t  P a t t e r n : 1 8  x  5  =  9 0 D e s c r i p t i o n : K e e p  D r y  a n d  C o o l

F u l l  P a l l e t : 8 2 6 . 2 0  l b s .

C a t c h  W e i g h t ? NO K o s h e r ? Y e s

L e a k e r  A l l o w a n c e : N C o n t a i n s  A l l e r g e n s : M i l k , W h e a t

T r u c k l o a d  Q u a n t i t y : 5 2 B i o e n g i n e e r i n g  I n f o r m a t i o n : CONTAINS BIOENGINEERED FOOD
INGREDIENTS

T o t a l  C o d e  D a y s : 1 0 9 5 M i n  D e l i v e r e d  S h e l f  L i f e  D a y s :

Master  D imens ions
C a s e  D i m e n s i o n s : 1 0 . 8 1 ' ' L  x  8 . 5 6 ' ' W  x  8 . 2 5 ' ' H U n i t  D i m e n s i o n s : . 7 5 " L  x  6 " W  x  8 " H

C u b i c  F e e t : .440 CUFT U n i t  Q u a n t i t y : 1 2

N e t  W e i g h t : 7 . 9 5  L B U n i t  S i z e : . 6 6  L B

G r o s s  W e i g h t : 9 . 1 8  L B P a c k : CASE

T a r e  W e i g h t : 1 . 2 3  L B

N u t r i t i o n  F a c t s        D o m e s t i c  N u t r i t i o n  O n l y

Method: A n a l y t i c a l Product  Form: A s  P u r c h a s e d

NLEA Adjusted  Values: Y L a b e l  N u m b e r :
C h i l d  N u t r i t i o n  L a b e l : F o o d  C a t e g o r y  C o d e :

R e c i p e  C o d e : S o u r c e  C o d e :

P r o d u c t  D e s c r i p t i o n
G e n e r a l  D e s c r i p t i o n : T H I C K  &  E A S Y  T e x t u r e  M o d i f i e d  B r e a d  &  D e s s e r t  M i x  -  P o u c h  1 2 / 1 0 . 6  o z  -

B e n e f i t s  o f  U s i n g  T h i s  P r o d u c t : M e e t s  I D D S I  l e v e l s  4 ,  5 ,  a n d  6  a s  p r e p a r e d .  F o r  m o r e  i n f o r m a t i o n  o n  t h e  c o n s i s t e n c y  l a b e l i n g  o f
t h i s  p r o d u c t  g o  t o  w w w . i d d s i . o r g

P r o d u c t  C l a i m s : ALL IDDSI FOOD LEVELS NEED TO BE VERIFIED PRIOR TO SERVING
HALAL
IDDSI LEVEL 4,  5,  & 6 AS PREPARED
KOSHER - CIRCLE U DAIRY - ORTHODOX UNION

N u t r i t i o n  C l a i m s :

L i s t  o f  I n g r e d i e n t s : I n g r e d i e n t s :  B r e a d  C r u m b s  ( B l e a c h e d  W h e a t  F l o u r ,  Y e a s t ,  S u g a r ,  S a l t ) ,  E n r i c h e d  B r e a d  C r u m b s
( E n r i c h e d  B l e a c h e d  W h e a t  F l o u r  [ W h e a t  F l o u r ,  N i a c i n ,  R e d u c e d  I r o n ,  T h i a m i n e  M o n o n i t r a t e ,
R i b o f l a v i n ,  F o l i c  A c i d ] ,  C o r n  S y r u p  S o l i d s ,  D r i e d  Y e a s t ,  S o y b e a n  O i l ,  S a l t ,  M o n o  a n d  D i g l y c e r i d e s ,
M a l t e d  B a r l e y  F l o u r ,  A m m o n i u m  S u l f a t e ,  L e a v e n i n g  [ M o n o c a l c i u m  P h o s p h a t e ] ,  C a l c i u m  P r o p i o n a t e ) ,
N o n f a t  D r y  M i l k ,  C o n t a i n s  2 %  o r  l e s s  o f  T h i c k e n e r  ( M a l t o d e x t r i n ,  X a n t h a n  G u m ,  C a r r a g e e n a n ,
E r y t h r i t o l ) ,  C o r n  S t a r c h .  C o n t a i n s :  M i l k ,  W h e a t .  

P r e p a r a t i o n  a n d  C o o k i n g
I n s t r u c t i o n s :

MIXING INSTRUCTIONS:
1 .  I n  b o w l ,  C O M B I N E  1  p a c k a g e  b r e a d  m i x  +  2  / 3  c u p  v e g e t a b l e  o i l .  S T I R  w i t h  f o r k  u n t i l  b r e a d  c r u m b s
a r e  w e l l  c o a t e d .  
2 .  A D D  3  c u p s  h o t  u r n  w a t e r  ( 1 6 5 ° -  1 7 0 ° F ) .
3 .  M I X  w e l l  w i t h  f o r k  o r  w h i s k .  I m m e d i a t e l y  P O U R  m i x t u r e  i n t o  a  n o n s t i c k  9 x 5 - i n c h  l o a f  p a n  s p r a y e d
w i t h  n o n s t i c k  c o o k i n g  s p r a y .  
4 .  U s e  a  m e t a l  o r  r u b b e r  s p a t u l a  t o  S M O O T H  t h e  s u r f a c e .  C O V E R  p a n  w i t h  p l a s t i c  w r a p .  
5 .  L e t  b r e a d  S T A N D  f o r  a t  l e a s t  3 0  m i n u t e s  a t  r o o m  t e m p e r a t u r e .  
6 .  I n v e r t  p a n  o n t o  c u t t i n g  b o a r d .  D e - m o l d ,  s l i c e  a n d  S E R V E .  *
*  P r e p a r e  a c c o r d i n g  t o  d i r e c t i o n s  a n d  t e s t  p r i o r  t o  s e r v i n g  f o r  I D D S I  s t a n d a r d s .
*  F o r  m o r e  i n f o r m a t i o n  o n  t h e  c o n s i s t e n c y  l a b e l i n g  o f  t h i s  p r o d u c t  g o  t o  w w w . i d d s i . o r g
F o r  r e c i p e s ,  v i s i t  w w w . h o r m e l h e a l t h l a b s . c o m

Y i e l d  /  P o r t i o n :

P r o d u c t  F a c t  S h e e t  f o r :  1 1 8 5 1 9  -  T H I C K  &  E A S Y  T e x t u r e  M o d i f i e d  B r e a d  &  D e s s e r t  M i x  -  P o u c h
1 2 / 1 0 . 6  o z 0 8 / 2 2 / 2 0 2 3 P a g e  1



N u t r i t i o n  L a b e l

P r o d u c t  F a c t  S h e e t  f o r :  1 1 8 5 1 9  -  T H I C K  &  E A S Y  T e x t u r e  M o d i f i e d  B r e a d  &  D e s s e r t  M i x  -  P o u c h
1 2 / 1 0 . 6  o z 0 8 / 2 2 / 2 0 2 3 P a g e  2



Y i e l d  /  P o r t i o n :

S u g g e s t e d  U s e s : I D D S I  L e v e l s  4 ,  5 ,  6

O t h e r  I n f o r m a t i o n :

*  Y i e l d  i s  b a s e d  o n  a v e r a g e  s t a n d a r d  y i e l d s  a n d  m a y  v a r y  f r o m  c a s e
t o  c a s e .

P r o d u c t  F a c t  S h e e t  f o r :  1 1 8 5 1 9  -  T H I C K  &  E A S Y  T e x t u r e  M o d i f i e d  B r e a d  &  D e s s e r t  M i x  -  P o u c h
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P r o d u c t  F a c t  S h e e t  f o r :  1 1 8 5 1 9  -  T H I C K  &  E A S Y  T e x t u r e  M o d i f i e d  B r e a d  &  D e s s e r t  M i x  -  P o u c h
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I t e m  N u m b e r : 118519

Product  Name: THICK & EASY Texture Modified Bread
&  D e s s e r t  M i x  -  P o u c h  1 2 / 1 0 . 6  o z

M a s t e r  I t e m  N a m e : T&E BRED MX TXT MOD 12/10.6Z

N u t r i t i o n  L a b e l

 

   

N u t r i t i o n   F a c t s
A b o u t  1 6  s e r v i n g s  p e r  c o n t a i n e r

S e r v i n g  s i z e 2 tbsp (18g /  MAKES ONE 1/2-INCH SLICE)

Amount  Per  Serv ing

C a l o r i e s   6 0
    C a l o r i e s  f r o m  S a t u r a t e d
F a t

  0 . 8 9

%  D a i l y  V a l u e *

T o t a l  F a t   0 . 5 g 1%

     S a t u r a t e d  F a t   0 g 0%

     T r a n s F a t   0 g

     P o l y u n s a t u r a t e d  F a t   0 g

     M o n o u n s a t u r a t e d  F a t   0 g

C h o l e s t e r o l   0mg 0%

Sodium   70mg 3%

T o t a l  C a r b o h y d r a t e   1 3 g 5%

     D i e t a r y  F i b e r   0 g 0%

     T o t a l  S u g a r s   3 g

 
 

 
 

I n c l u d e s  0 g  A d d e d
S u g a r s

  0%

P r o t e i n   2 g 2%

V i t a m i n  D   0mcg 0%

C a l c i u m   0mg 0%

I r o n   0mg 0%

P o t a s s i u m   0mg 0%

V i t a m i n  A   0%

V i t a m i n  C   0%

V i t a m i n  K   0mcg 0%

 

D o m e s t i c  N u t r i t i o n  O n l y

Unit  UPC Item Number:
1 8 5 1 9

Unit  UPC Code:
0 - 9 9 4 2 9 - 1 7 6 1 5 - 1

L i s t  o f  I n g r e d i e n t s :
I n g r e d i e n t s :  B r e a d
C r u m b s  ( B l e a c h e d  W h e a t
F l o u r ,  Y e a s t ,  S u g a r ,
S a l t ) ,  E n r i c h e d  B r e a d
C r u m b s  ( E n r i c h e d
B l e a c h e d  W h e a t  F l o u r
[ W h e a t  F l o u r ,  N i a c i n ,
R e d u c e d  I r o n ,  T h i a m i n e
M o n o n i t r a t e ,
R i b o f l a v i n ,  F o l i c
A c i d ] ,  C o r n  S y r u p
S o l i d s ,  D r i e d  Y e a s t ,
S o y b e a n  O i l ,  S a l t ,  M o n o
a n d  D i g l y c e r i d e s ,
M a l t e d  B a r l e y  F l o u r ,
A m m o n i u m  S u l f a t e ,
L e a v e n i n g  [ M o n o c a l c i u m
P h o s p h a t e ] ,  C a l c i u m
P r o p i o n a t e ) ,  N o n f a t  D r y
M i l k ,  C o n t a i n s  2 %  o r
l e s s  o f  T h i c k e n e r
( M a l t o d e x t r i n ,  X a n t h a n
G u m ,  C a r r a g e e n a n ,
E r y t h r i t o l ) ,  C o r n
S t a r c h .  C o n t a i n s :  M i l k ,
W h e a t .  

C o n t a i n s  A l l e r g e n s :
M i l k , W h e a t

B i o e n g i n e e r i n g  I n f o r m a t i o n :
CONTAINS BIOENGINEERED
FOOD INGREDIENTS

P r o d u c t  C l a i m s :
ALL IDDSI FOOD LEVELS
NEED TO BE VERIFIED
PRIOR TO SERVING
HALAL
I D D S I  L E V E L  4 ,  5 ,  &  6
AS PREPARED
KOSHER - CIRCLE U DAIRY
- ORTHODOX UNION

P r e p a r a t i o n  &  C o o k i n g
I n s t r u c t i o n s :
MIXING INSTRUCTIONS: 1.
In  bowl ,  COMBINE 1
p a c k a g e  b r e a d  m i x  +  2

P r o d u c t  F a c t  S h e e t  f o r :  1 1 8 5 1 9  -  T H I C K  &  E A S Y  T e x t u r e  M o d i f i e d  B r e a d  &  D e s s e r t  M i x  -  P o u c h
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P h o s p h o r u s   30mg 2%

Magnesium   2%

Z i n c   2%

C o p p e r   1%

M o i s t u r e   2 g

*  T h e  %  D a i l y  V a l u e  ( D V )  t e l l s  y o u  h o w  m u c h  a  n u t r i e n t  i n  a  s e r v i n g  o f  f o o d
c o n t r i b u t e s  t o  a  d a i l y  d i e t .  2 , 0 0 0  c a l o r i e s  a  d a y  i s  u s e d  f o r  g e n e r a l  n u t r i t i o n
a d v i c e .

p a c k a g e  b r e a d  m i x  +  2
/ 3  c u p  v e g e t a b l e  o i l .
S T I R  w i t h  f o r k  u n t i l
b r e a d  c r u m b s  a r e  w e l l
c o a t e d .  2 .  A D D  3  c u p s
h o t  u r n  w a t e r  ( 1 6 5 ° -
1 7 0 ° F ) .  3 .  M I X  w e l l
w i t h  f o r k  o r  w h i s k .
Immedia te ly  POUR
m i x t u r e  i n t o  a  n o n s t i c k
9 x 5 - i n c h  l o a f  p a n
s p r a y e d  w i t h  n o n s t i c k
c o o k i n g  s p r a y .  4 .  U s e  a
m e t a l  o r  r u b b e r  s p a t u l a
t o  S M O O T H  t h e  s u r f a c e .
C O V E R  p a n  w i t h  p l a s t i c
w r a p .  5 .  L e t  b r e a d
S T A N D  f o r  a t  l e a s t  3 0
m i n u t e s  a t  r o o m
t e m p e r a t u r e .  6 .  I n v e r t
p a n  o n t o  c u t t i n g  b o a r d .
D e - m o l d ,  s l i c e  a n d
S E R V E .  *  *  P r e p a r e
a c c o r d i n g  t o  d i r e c t i o n s
a n d  t e s t  p r i o r  t o
s e r v i n g  f o r  I D D S I
s t a n d a r d s .  *  F o r  m o r e
i n f o r m a t i o n  o n  t h e
c o n s i s t e n c y  l a b e l i n g  o f
t h i s  p r o d u c t  g o  t o
w w w . i d d s i . o r g  F o r
r e c i p e s ,  v i s i t
w w w . h o r m e l h e a l t h l a b s . c o m

P r o d u c t  F a c t  S h e e t  f o r :  1 1 8 5 1 9  -  T H I C K  &  E A S Y  T e x t u r e  M o d i f i e d  B r e a d  &  D e s s e r t  M i x  -  P o u c h
1 2 / 1 0 . 6  o z 0 8 / 2 2 / 2 0 2 3 P a g e  6


