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Hormel

Foods

Item Number: 118519

Product
Name: Bread & Dessert Mix - Pouch
12/10.6 oz

Master Item Name: T&E BRED MX TXT MOD 12/10.6Z

THICK & EASY Texture Modified

Product Information

UCC Manufacturer 1D:
Manufacturer Sequence:

Brand:

Specifications
GTIN:

Unit UPC:

Specification Number:
Pallet Code:

Pallet Pattern:
Full Pallet:

Catch Weight?
Leaker Allowance:
Truckload Quantity:

Total Code Days:

Master Dimensions
Case Dimensions:

Cubic Feet:

Net Weight:

Gross Weight:

Tare Weight:

Nutrition Facts

Method:
NLEA Adjusted Values:

Child Nutrition Label:

Recipe Code:

Product Description
General Description:
Benefits of Using This Product:

Product Claims:

Nutrition Claims:
List of Ingredients:

Preparation and Cooking
Instructions:

Product Fact Sheet for: 118519 - THICK & EASY Texture Modified Bread & Dessert Mix - Pouch
12/10.6 oz

Product Fact Sheet

UDEX Information

99429 UDEX Department:
286 UDEX Category:

2 - SHELF STABLE FOODS
13- BAKERY GOODS OTHER
(SHELF STABLE)

53 - BAKERY GOODS
OTHER (SHELF STABLE)

10000166 - Dried Breads
(Shelf Stable)

UDEX Sub Category:

GPC Code:

10099429185198 Storage Range

099429176151 Recommended: 70 F

COR-010926 Maximum: 90 F

26 Minimum: 40 F

18 x 5 = 90 Description: Keep Dry and Cool

826.20 Ibs.

NO Kosher? Yes

N Contains Allergens: Milk,Wheat

52 Bioengineering Information: CONTAINS BIOENGINEERED FOOD
INGREDIENTS

1095 Min Delivered Shelf Life Days:

10.81''L x 8.56""W x 8.25"H Unit Dimensions: .75"L x 6"W x 8"H

.440 CUFT Unit Quantity: 12
7.95LB Unit Size: .66 LB
9.18 LB Pack: CASE
1.23 LB

Domestic Nutrition Only

Analytical Product Form: As Purchased

Y Label Number:
Food Category Code:

Source Code:

THICK & EASY Texture Modified Bread & Dessert Mix - Pouch 12/10.6 oz -

Meets IDDSI levels 4, 5, and 6 as prepared. For more information on the consistency labeling of
this product go to www.iddsi.org

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

Ingredients: Bread Crumbs (Bleached Wheat Flour, Yeast, Sugar, Salt), Enriched Bread Crumbs
(Enriched Bleached Wheat Flour [Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid], Corn Syrup Solids, Dried Yeast, Soybean Qil, Salt, Mono and Diglycerides,
Malted Barley Flour, Ammonium Sulfate, Leavening [Monocalcium Phosphate], Calcium Propionate),
Nonfat Dry Milk, Contains 2% or less of Thickener (Maltodextrin, Xanthan Gum, Carrageenan,
Erythritol), Corn Starch. Contains: Milk, Wheat.

MIXING INSTRUCTIONS:

1. 1n bowl, COMBINE 1 package bread mix + 2 /3 cup vegetable oil. STIR with fork until bread crumbs
are well coated.

2. ADD 3 cups hot urn water (165°- 170°F).

3. MIX well with fork or whisk. Immediately POUR mixture into a nonstick 9x5-inch loaf pan sprayed
with nonstick cooking spray.

4. Use a metal or rubber spatula to SMOOTH the surface. COVER pan with plastic wrap.

5. Let bread STAND for at least 30 minutes at room temperature.

6. Invert pan onto cutting board. De-mold, slice and SERVE. *

* Prepare according to directions and test prior to serving for IDDSI standards.

* For more information on the consistency labeling of this product go to www.iddsi.org

For recipes, visit www.hormelhealthlabs.com
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Yield / Portion:
Suggested Uses: IDDSI Levels 4, 5, 6
Other Information:

* Yield is based on average standard yields and may vary from case
to case.
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Product Fact Sheet for: 118519 - THICK & EASY Texture Modified Bread & Dessert Mix - Pouch
12/10.6 oz

Item Number: 118519

Product Name: THICK & EASY Texture Modified Bread
& Dessert Mix - Pouch 12/10.6 oz

Master Item Name: T&E BRED MX TXT MOD 12/10.6Z

Nutrition Label

Nutrition Facts

About 16 servings per container

Serving size 2 tbsp (189 / MAKES ONE 1/2-INCH SLICE)

Amount Per Serving

Calories 60

Calories from Saturated 0.89
Fat

% Daily Value*

Total Fat 0.5¢g 7

Saturated Fat Og %6

Trans Fat 0g

Polyunsaturated Fat 0Og

Monounsaturated Fat 09

Cholesterol 0Omg %6
Sodium  70mg %
Total Carbohydrate 13g %%

Dietary Fiber O0g %6

Total Sugars 3g

Includes 0g Added

Sugars 06
Protein 2g 2
|
Vitamin D Omcg (V4]
Calcium Omg %
Iron Omg %
Potassium 0Omg %
Vitamin A %
Vitamin C (0)
Vitamin K Omcg (V4]

08/22/2023

Domestic Nutrition Only

Unit UPC Item Number:
18519

Unit UPC Code:
0-99429-17615-1

List of Ingredients:
Ingredients: Bread
Crumbs (Bleached Wheat
Flour, Yeast, Sugar,
Salt), Enriched Bread
Crumbs (Enriched
Bleached Wheat Flour
[Wheat Flour, Niacin,
Reduced Iron, Thiamine
Mononitrate,
Riboflavin, Folic
Acid], Corn Syrup
Solids, Dried Y east,
Soybean Oil, Salt, Mono
and Diglycerides,
Malted Barley Flour,
Ammonium Sulfate,
Leavening [Monocalcium
Phosphate], Calcium
Propionate), Nonfat Dry
Milk, Contains 2% or
less of Thickener
(Maltodextrin, Xanthan
Gum, Carrageenan,
Erythritol), Corn
Starch. Contains: Milk,
Wheat.

Contains Allergens:
Milk,Wheat

Bioengineering Information:
CONTAINS BIOENGINEERED
FOOD INGREDIENTS

Product Claims:

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

Preparation & Cooking
Instructions:

MIXING INSTRUCTIONS: 1.
In bowl, COMBINE 1
packaae bread mix + 2
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/3 cup vegetable oil.
Phosphorus 30mg D STIR with fork until
bread crumbs are well
coated. 2. ADD 3 cups
hot urn water (165°-
170°F). 3. MIX well
Zinc ) with fork or whisk.
Immediately POUR
mixture into a nonstick

Magnesium )

0,
Copper Do 9x5-inch loaf pan
sprayed with nonstick
Moisture 2g cooking spray. 4. Use a
metal or rubber spatula
* The % Daily Value (DV) tells you how much a nutrient in a serving of food to SMOOTH the surface.
contributes to a daily diet. 2,000 calories a day is used for general nutrition COVER pan with plastic
advice. wrap. 5. Let bread

STAND for at least 30
minutes at room
temperature. 6. Invert
pan onto cutting board.
De-mold, slice and
SERVE. * * Prepare
according to directions
and test prior to
serving for IDDSI
standards. * For more
information on the
consistency labeling of
this product go to
www.iddsi.org For
recipes, visit
www.hormelhealthlabs.com
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