
Shelf  life: 12 months frozen (-10°F - 0°F) 

Ti-Hi: 8 x 5 

Cases/pallet: 40     Dim: 19.2”x11.75”x14.1” 

Case cube: 2.21 ft3 

Gross Case Wt: 30.28 lbs;   Net wt: 28.08 lbs 

UPC: 10852777002315 

ALLERGENS:  Wheat, Soy & Milk (produced on 
equipment that also handles egg) 
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Product Info  

SPECIFICATIONS 

Effective Date: 05/30/2013 

Supersedes: 

PREPARATION – for best results 

Keep frozen until ready to prepare 

1. Preheat convection oven to 425° (conventional oven to 

450°F).  Set fan speed to HIGH. 

2. Place 64 mini pizza bagels on a parchment lined full sheet 

pan. 

3. Bake for 9 - 11 minutes. Ovens will vary so please adjust 

time and temperature. Internal product temperature must 

reach 165F, regardless of  bake time). 

4. Serve. 

5. Holding: Allow pan to cool for 3-5 minutes and then cover 

tightly with plastic film.  Hold covered tray in a moist 145°F 

warmer for up to 1 hour. 

Code: 52222 Pack Size: 384/1.17 oz  

Product Name: Whole Grain Mini Cheese Pizza Bagels 4 per serving (4.68 oz.) 

Each serving (4 – 1.17 oz. units) of Whole Grain Mini Cheese Pizza Bagels provides 2.00 oz. equivalent 

meat alternate, 2.0 oz eq grains, and 1/8 cup vegetable. 

CONTAINS: 384 MINI CHEESE PIZZA BAGELS (96 SERVINGS) PER CASE 

BAGEL: Whole Wheat Flour, Enriched High Gluten Flour (Wheat Flour, Niacin, Reduced Iron, Thiamin Mononitrate [B1], Riboflavin [B2], Folic Acid), 

Water Isolated Soy Protein, Wheat Gluten, Yeast, Granulated Sugar, Contains Less Than 2% Of Salt, Soybean Oil, Lecithin, And Calcium Propionate 

(Preservative).  TOPPING: Low Moisture Part Skim Mozzarella Cheese (Pasteurized Milk, Nonfat Milk, Cultures, Salt, Enzymes), Cheddar Cheese 

(Pasteurized Milk, Salt, Enzymes, Annatto [Color], Monterey Jack Cheese (Pasteurized Cultured Milk, Salt, Enzymes).  Pizza Sauce (Water, Tomato Paste, 

Sugar, Salt, Garlic Powder, Spices [Not More Than 2% Soybean Oil Added To Prevent Caking]). 


