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8" HOAGIE ROLL  Item #000025  |  UPC: 1 00 30032 00025 9 

 Built for the perfect deli sandwich — soft on the inside with just enough chew, with a tender crust that holds up to hot or cold fillings. Crafted 
from our traditional Cuban-style dough, slightly sweet and proofed long enough to develop real flavor. Versatile for cheesesteaks, Italian 
subs, meatball heroes, or pressed sandwiches. 

P R O D U C T  S P E C I F I C A T I O N S  

Pack Size 36 rolls per case 
Roll Size 8 inches / 3.25 oz each 
Net Weight 7.32 lbs per case 
Gross Weight 8.82 lbs per case 
Case Dimensions 25 x 17 x 4.5 in 

TI/HI 4 per row, 10 high (40 
cases/pallet) 

Case GTIN-14 10300320002592 
Shelf Life 270 days frozen 
Storage 0°F frozen / Thaw & Serve 

 
I N G R E D I E N T S  

Bleached Wheat Flour (Malted Barley Flour, Niacin, Reduced 
Iron, Potassium Bromate, Thiamine Mononitrate, Riboflavin, 
Folic Acid), Water, Sugar, Soybean Oil, Yeast, Salt, Dough 
Conditioner (Sorbitan Monostearate, Ascorbic Acid), Calcium 
Propionate. 

A L L E R G E N S :  W H E A T  

 N U T R I T I O N  F A C T S  

Serving Size 1 roll (92g) 
Servings/Container 36 per case 
Calories 245 
Total Fat 2g (3% DV) 
Saturated Fat 0g (0% DV) 
Trans Fat 0g 
Cholesterol 0mg (0% DV) 
Sodium 450mg (20% DV) 
Total Carbohydrate 48g (17% DV) 
Dietary Fiber 2g (7% DV) 
Sugars 6g 
Protein 8g 
Nutrition values estimated from formulation. Final values pending lab analysis. 

 
F O R  B E S T  R E S U L T S  

Let rolls thaw in poly bag for 45 minutes at room temperature or until 
completely thawed. Warm in convection oven for 2 minutes at 350°F. Slice 
and build sandwich, then press if desired. Do not refrigerate. 
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