CENTRAL BAKERY ¢ VIA YBOR « EST. 1915

WHOLESALE PRODUCT SPECIFICATION
2512 N. 15th St., Ybor City, FL 33605 | cubanbread.com | (813) 214-1531

COCA HAMBURGER BUNS —tend00894 | uPc: 030032 00894 1 | GTIN: 10030032024153

Hand-rolled, Spanish-style sweet bun — the sweetest of all our breads. Made with sugar for a soft interior and tremendous flavor.
Pre-sliced and ready to serve. Pairs wonderfully with hamburgers, pork sandwiches, or eaten warm with butter. A La Segunda
signature.

PRODUCT SPECIFICATIONS

Pack Size 4 x 12 (48 buns per case) INGREDIENTS
Bun Size 4 inches diameter / 3.25 oz each Bleached Wheat Flour (Malted Barley Flour, Niacin, Reduced Iron, Potassium
Net Weight 9.75 Ibs per case Bromate, Thiamine Mononitrate, Riboflavin, Folic Acid), Water, Palm Oil, Sugar, Salt,

Yeast (Sorbitan Monostearate, Ascorbic Acid).

Gross Weight 10.75 Ibs per case

ALLERGENS: WHEAT

Case Dimensions 25x17x4.5in

TI/HI 4 per row, 10 high (40 cases/pallet)
Shelf Life 270 days frozen

Storage 0°F frozen / Thaw, Toast & Serve

NUTRITION FACTS

FOR BEST RESULTS

Serving Size

1 bun (92g / 3.25 02)

Thaw at room temperature for 45-60 minutes or until completely thawed. Warm in oven at 350 degrees for

Servings/Container 48 2-3 minutes before serving.
Calories approx. 240
Total Fat 39
Saturated Fat 0.59
Trans Fat Og
Cholesterol Omg
Sodium 370mg
Total Carbohydrate 45¢g
Dietary Fiber 19
Sugars 59
Protein 69

MADE BY HAND. CRAFTED BY HEART. | THE ORIGINAL CUBAN BREAD | EL PAN CUBANGOBIGINAL813- 6920 | Giuseppe@cubanbread.com




