All Purpose Breading

PRODUCT DESCRIPTION

A fine, uniform ground coating made from
specially formulated dough that absorbs less
oil. It fries up crunchy and crisp to a light,
golden color with a mild flavor that enhances
food's natural flavor.
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Vendor Item Code

DILGARD # N89716 G4421.21
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INGREDIENTS
Bleached Wheat Flour, Salt, Yellow Corn Flour, Soybean Qil, Nonfat Milk, Egg, and Natural
Flavor.

Storage/Shelf Life
Dry

Packaging Qty
6,5Ib

Product Benefits

Low moisture content that results in exceptional adherence and a crunchy
coating. Low moisture also allows breaded foods to be held under refrigeration for
up to 12 hours without becoming soggy.

Nutritional
Serving Size: z

Calories: 140
Calories from fat: 10

Total Fat: 1 g

Saturated fat: 0 g

Trans fat: 0 g
Cholesterol: 0 mg
Sodium: 900 mg

Total Carbohydrates: 29 g
Dietary fiber: 1 g

Sugars: <1¢g

Protein: 3 g
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Suggestions:

Great for breading any food!




