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PRODUCT DESCRIPTION

Cookies and cream clusters for use in desserts
PHYSICAL ATTRIBUTES

Appearance: Small clusters of cookies n cream

Color: White and black

Flavor: Typical cookies n cream

Pack Size: 1x10 Lbs.

Case Dimensions:

L[depth]xWxH in. 7.2 10.5 10.5 |Case Cube(ft®): 0.4594 |Pallet Conf. (TI/ HI) 24 6

INGREDIENTS

WHITE COATING (SUGAR, PALM KERNEL OIL, NONFAT DRY MILK, WHOLE MILK POWDER, SOY LECITHIN [EMULSIFIER], SALT),
CHOCOLATE CRUNCH (BLEACHED WHEAT FLOUR, SUGAR, CARAMEL COLOR, PALM OIL, CONTAINS 2% OR LESS OF: COCOA, BAKING
SODA, SALT, SOY LECITHIN [EMULSIFIER]), CRISP RICE (RICE FLOUR, SUGAR, SALT, CALCIUM CARBONATE)

ALLERGENS: |CONTAINS: MILK, WHEAT AND SOY. MAY ALSO CONTAIN TRACES OF : PEANUTS, TREENUTS AND EGG.
NUTRITIONAL INFORMATION P
NUTRIENT Per 100g Nutrition Fac,ts
About 324 servings per container
CALORIES 487.47 Serving size 2 Thsp (14g)
TOTAL FAT (g) 2051 AT RS : Amount per serving
SATURATED FAT (g) 17.48 T gy G e ¥ 6 0 W RALER Calories 70
TRANS FAT (g) 0.06 s "{,}* o G¥ 28 S £ oS ey o § ¥ Daily Value'
CHOLESTEROL (mg) 3.96 AR SA RO § R BT A et T 75 T
SODIUM (mg) 29753 | & wk i.“-;f sa W I A SR Trans Fat g
TOTAL CARBOHYDRATE (g) 7101 | W aTUNEA o o N P L2000 o o e -
DIETARY FIBER (g) 1.31 DIWRS Mg ‘\‘r": t\(r') Py Total Carbohydrate 10g %
TOTAL SUGARS (g) 45.76 SR TV Fas® S b i Do ooy o%
ADDED SUGARS (g) 42.21 WA RGN S 5 inchudos 6 Addd Sugars T2
PROTEIN (g) 4.65 - ——
VITAMIN D (mcg) 0.29 oo 17 5
CALCIUM (mg) 118.57 Iron Omg 0%
IRON (mg) 0.68 :‘::ajsoi::ﬂv;?::j\s o how much & nutrient in aO%
POTASSIUM (mg) 132.44 f:’”é"?’" 52!‘.32??%1‘.’:&1?1?&4“ 00 calones 2
Brand Name: TR Toppers Net Weight: (Lbs.) 10.00
Country of Origin USA Net Weight: (Kg.) 4.54
Case GTIN 00651844 102438 [Gross Weight: (Lbs.) 11.00
Kosher OouD Gross Weight: (Kg.) 4.99
MICROBIOLOGICAL ATTRIBUTES* GMO STATEMENT
Attributes Limits Completely Produced with Genetic Engineering.
Total Aerobic Plate Count (cfu/g) <20,000 Partially Produced with Genetic Engineering.
Yeast and Mold (cfu/g) <100 May be produced with Genetic Engineering.
Coliforms (cfu/g) <10 X NOT Produced with Genetic Engineering.
E. coli (cfu/g) <10
Salmonella (/25g) Negative

*The above attributes are provided by the product manufacturer. Parameters are

guaranteed attributes.



