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Individually Wrapped Pancakes with Cinnamon Glaze
*  Now made with 51% WHOLE GRAIN and ZERO TRANS
FAT
+ [Easy to prepare...just heat and serve
+ 2 pancakes in each wrapper = 2 bread servings
+ Individually wrapped in dual-ovenable film
+ Golden brown pancakes with a butter and cinnamon glaze
+ No need for messy, sticky syrup
+ Portable and convientent for grab and go breakfasts
* 1 Whole Grain serving

Nutrition Information

Code Size | Pack CN Label Cal| Fat |Sat|Trans| Chol | Sod. | Carb |Fib | Prot. | Vit | Vit | Calc | Iron | %cal
Fat| Fat AlC
(0z) Bread| M/MA |Veg g g g mg mg g g g % | % % % from
fat
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Product Facts
e Shelf Life = 12 months
e Case Dimensions (L xW x H) =16.4 x12.3x9.6
e 6 layers per pallet
e Case Wt. (Ibs): 94643-04442 = 17.7 Ibs

PRODUCT SPECS
94643-04442 — Pancakes with Cinnamon Glaze Individually Wrapped

2 pieces of frozen Pancakes with a cinnamon glaze. Minimum portion weight of 3.0 0z. Product
individually wrapped. Pancakes must contain 2 bread servings, with one WHOLE GRAIN serving.
Minimum of 220 Calories. Packed 80, 2 pack 3.0 oz. portions per case. The Max only — 94643-
04442.

Child Nutrition Identification
This product is not CN labeled, but contributes 2 bread servings.

Heating Instructions

Conventional Oven: Preheat Conventional Oven to 350°F. Place unopened wrapper with pancakes
on a cookie sheet. Bake for 18 to 23 minutes.

Convection Oven: Preheat Convection Oven to 350°F. Place unopened wrapper with pancakes on a
pan. Bake for 15 to 18 minutes.

Note: Ovens will vary. Please adjust time and temperature accordingly. Refrigerate or discard any
unused portion. Do not refreeze. Internal temperature needs to reach 165°F.

INGREDIENTS

Water, Whole Wheat Flour, Enriched flour [Unbleached Wheat Flour, Malted Barley Flour, Niacin, Iron, Thiamin Mononitrate,
Riboflavin, Folic Acid], Sugar, Pan and Grill Oil [Soybean Oil, Palm Qil, Soy Lecithin, Beta Carotene, Atrtificial Butter Flavor,
TBHQ & Citric Acid (Antioxidants)], Dextrose, Buttermilk, Whole Eggs, Soy Oil, Baking Powder, Salt, Natural and Artificial
Maple Flavor, Ground Cinnamon, Artificial Cinnamon Flavor. CONTAINS: Eggs, Milk, Wheat and Soy.




CONTAINS 80-3 OUNCE PORTIONS
INDIVIDUALLY WRAPPED mﬂl
WHOLE

Pancakes Su¥

EAT 48g OR MORE OF
WHOLE GRAINS DAILY

A

INGREDIENTS: Water, Whole Wheat Flour, Enriched Flour [Unbleached Wheat Flour, Malted Barley Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic Acid], Sugar, Pan and Grill Oil [Soybean Oil, Paim Oil, Soy Lecithin, Beta Carotene,
Artificial Butter Flavor, TBHQ & Citric Acid (Antioxidants)], Dextrose, Buttermilk, Whole Eggs, Soy Oil, Baking Powder, Salt, Natural and Artificial Maple Flavor, Ground Cinnamon, Artificial Cinnamon Flavor.
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Food you love
ConAgra Foods, Inc.

PO Box 3768 Dept. FS
Omaha, NE 68103-0768

NET WT 1 5 LBS US Pat. Nos. 7,419,694 and 7,425,344

Size: 6 x4.75
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EQUIPMENT — HANDLING INSTRUCTIONS + Equipment varies. Adjust cooking times and temperature as needed.
+ Product must be cooked thoroughly. Interal temperature needs to reach

Convection Oven 15 to 18 minutes Place unopened wrapper with 165°F as measured by a food thermomeer.

350°F Preheated pancakes on a pan; bake. . DONOT REFREEZE.

Conventional Oven 18t0 23 minutes Place unopened wrapper with
350°F Preheated pancakes on a cookie sheet; bake.
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