
PRODUCT SPEC SHEET
#792

Pennsylvania Dutch Bread Stuffing - 5 lb Retail Box

PRODUCT DETAILS 

CASE PACK 2/2.5 lb. Tray

CASE WEIGHT 5 lb.

GROSS  WEIGHT  5.8  lb. 

LENGTH 15” 

WIDTH 9.5” 
HEIGHT 3.25”

PALLET 120
TI/HI 12/10

CUBE 0.268

UPC 8-14287-01792-3 
 

INGREDIENTS 

BREAD CUBES (ENRICHED FLOUR (WHEAT FLOUR, MALTED 

BARLEY FLOUR, NIACIN, IRON, THIAMINE MONO-NITRATE 

(VITAMIN B1), RIBOFLAVIN (VITAMIN B2), FOLIC ACID), 

WATER, YEAST, HIGH FRUCTOSE CORN SYRUP, SOYBEAN 

OIL, SALT, CALCIUM PROPIONATE (PRESERVATIVE), DOUGH 

CONDITIONER S (MAY CONTAIN ONE OR MORE OF THE 

FOLLOWING: ETHOXYLATED MONO AND DIGLYCERIDES, 

CALCIUM PEROXIDE, ASCORBIC ACID, 

AZODICARBONAMIDE, ENZYMES), DISTILLED VINEGAR, 

YEAST NUTRIENTS (MONO-CALCIUM PHOSPHATE, CALCIUM 

SULFATE, AMMONIUM SULFATE), SUGAR, CORN STARCH, 

SOY LECITHIN, SOY FLOUR), CHICKEN BROTH, CELERY, 

ONIONS, MARGARINE (SOYBEAN OIL, PALM OIL AND PALM 

KERNEL OIL, WATER, SALT, MONO & DIGLYCERIDES, SOY 

LECITHIN, SODIUM BENZOATE (PRESERVATIVE), ARTIFICIAL 

BUTTER FLAVOR, BETA CAROTENE, VITAMIN A PALMITATE), 

EGG PRODUCT (WHOLE EGGS, CITRIC ACID), SEASONING 

(SALT, SPICES (INCLUDING MUSTARD), GARLIC POWDER), 

PARSLEY FLAKES. CONTAINS WHEAT, SOY AND EGGS 

NUTRITION FACTS
Serving Size:  4oz. (113g)
Servings Per Container:  20

Amount Per Serving

Calories  160     Calories from Fat   50

% Daily Value*

Total Fat 6g                                     9%

    Saturated Fat  2g                       10%

    Trans Fat 0g                                0%

Cholesterol  5mg                            2%

Sodium  810mg                            34%

Total Carbohydrate  23g                8%

    Dietary Fiber  2g                         8%

    Sugars  3g                            

Protein  4g

Vitamin A  6%  *          Vitamin C     4%

Calcium    8%                        Iron   10%

Not a significant source of trans fat, 
dietary fiber, sugars, and Vitamin C

*Percent Daily Values are based on a 2,000 
calorie diet.

COOKING INSTRUCTIONS
Remove lid.  Oven:  Bake frozen at 350 F 60-70 minutes.  Thawed 
overnight  in  refrigerator,  bake  at  350  F  for  40-50  minutes.  
Microwave:   Bake  frozen for  30  minutes,  thawed for  20  minutes.  
Appliances vary, adjust accordingly.  Cook until done.


