b IIIIIIIW

e INGREDIENTS: Enriched Wheat Flour (Wheat Flour, Malted Barley Flour,
Nutrition Facts | i, Reduced ron, Thiamine Mononitrate, Riboflavin, Folic Acid); Water,
Serving Size 1 Bagel (113g) Brown Sugar Emm:nfhﬁtedl!aﬂey Com, Contains 2%or Lessof Fach
Servings Per Container 6 of The hwmg: Dried Garlic, Poppy Seeds, Sesame Seeds, Dehydrated

i Onian, \u'"ﬂzl‘M'heatGh:bm,Sah , Yeast, Ransmjun:etoncmtmte,Mah
Amount Per Serving Powder Blend (Malted Barley, Wheat Flour, Dextrose), Sea Salt, Malted
Calories 310 Salories from Fat 20 | Barley Flowr, Molasses Pwnj’n;r Blend (Moiasses Wheat Starch), Honey

% DaiyVokoc® ¢ Blend Honey, Maltodextrin), Soybean Oil, I-gg Wheat

Total Fat 2.5g 4% | Gluten, Natural Flavor, Ascorbic Acid, 5, Calcjum Sulfate.

Saturated Fat 0g 0% Contains Wheat and Soy :

I D T oo P
Cholesterol Omg 0% Slmply The Best New York City Bagel! .
Sodium 360mg 15% i Since they were first brought to Mew Yorkin
Total Carbohydrate 61g 20% - o the 18305 and sold by pushcart vendors, everyone

Dietary Fiber 3g 12% 4 hasloved the taste of a New York City Bagel, But what

Sugars 6g i rmakes a Mew York City Bagel? It's the water] New Yark
Protein 11g . City water is low in calcium carbonate ﬂ::hn:gne;m

% and this results in a better tasting ba makes

gmn;&% : mng;; Bt Brocklyn Food Gmup': bagels even more exceptional i 1sthntﬂ1£ef§: made from the
Thamin 5% Ribofiavin 207 finest 1ng1'edients that owner Gerard Fodera sources from his family business, which

. thas served New York City bakeries for over 85 years, using no chemical preservatives!
Niacin 20% . _ Folate 30% | Bryolyn Food Groupis dedicated to delivering you the most delicious bagels,
*Percent DailyValues ae based ona 2,000 calorke dict. 1
“fourdaiy vakses may be higher or lower depending an anywhere in the world,

T i 2000 2500 Distributed by Brooklyn Food Group, Inc

i e w2 Wantagh, New York 11793 « 212.9291513 Made in USA
halestercl LessThan  300mg  300mg

Sadium Less Than mg 2400mg

Total Carbahycrate

6 Dozens - Case (ITF-14)

1085888000502 1

Shelf life — 1 year — Frozen

No Chemicals or Preservatives

SBEBEBO

KEEP FROZEN Until Ready To Eat
Mo Chemical Presarvatives.

Wa k bagels frozen for
the frashast produxct possible.
BROWN & SERVE
INSTRUCTIONS

Thawed Bagel: Place

in oven at 400°F for 4
minutes. Or simply toast
in the toaster!

Frozen Bagel: Place
in oven at 325°F for
10 minutes.

Add Your Favorite
Topping and Enjoy!

Crust will be nice and crispy,
but inside will be soft and
chewy. Just like a great
Brooklyn Food Group bagel
should be.

II I II | www.brooklynfoodgroup.com

64 Cases — Pallet (ITF-14)

20858880005028

Shelf life thawed — 3 days




