Target market: United States

Language: EN

Identification

Information Provider GLN:
Information Provider Name:

Brand Owner GLN:
Brand Owner Name:
Manufacturer GLN:
Manufacturer Name:
Product type:

Is base unit:

Is consumer unit:

Is dispatch unit:

Is invoice unit:

Is orderable unit:

Is variable weight item:
Country of origin:

Description

Gtin name:

Short description:
Functional name:
Product description:

Additional description:
Preparation type:

BAF Mashed Potatoes Complete w/Vit C - L/S, non-dairy, 852 -
179 dry servings per case, 6/5.31 Ib Safe-T-Can

Brand name: BAF
Category: Vegetable Based Products / Meals
UPC: 10011140102155
MFG Item Number: 10215
GTIN: 10011140102155
Data provider: Basic American Foods
GTIN Type Quantity
20011140102152 PL 1
10011140102155 CA 42
00011140102158 EA 6

0011140000003

Basic American Foods

0011140000003

Basic American Foods

0011140000003

Basic American Foods, Inc.

CA

False

False

True

True

True

False

us

BAF Mashed Potatoes Complete w/Vit C - L/S, non-dairy, 852 - 17g dry
servings per case, 6/5.31 Ib Safe-T-Can

Mashed Potatoes Complete w/Vit C
Mashed Potatoes - convenient dry

BAF Mashed Potatoes Complete w/Vit C - L/S, non-dairy, 852 - 17g dry
servings per case, 6/5.31 Ib Safe-T-Can

BAF Mashed Potatoes Complete w/ VitC-L/S 6/5.31lb Safe-T-Can
RECONSTITUTE



Preparation instruction:

Serving suggestion:

Packaging and shipping

Effective date:

Last modified date:
Publication date:
Start availability date:

Minimum trade item lifespan from
arrival:

Minimum trade item lifespan from
production:

Non GTIN pallet hi:

Non GTIN pallet ti:

Number of items per pallet:

Depth:

Height:

Width:

Volume:

Gross weight:

Net weight:

Storage handling temp max:
Storage handling temp min:

Ingredients and Nutrition

Ingredients

1: Pour 12 quarts boiling water into mixer bowl (Optional: add unsalted
margarine and salt). 2: Using whip attachment, mix on low and slowly add
potatoes. Mix for one minute. 3: Scrape bowl, whip on high until fluffy (2
minutes) and hold until ready to serve. Tips: Add more boiling water to make
potatoes thinner or more potatoes to make thicker. For varying quantities add
1 part potatoes to 2 parts boiling water.

Mashed Potatoes are a well loved side dish and a versatile base to add a
signature dish. Can be used as a thickener or can be added to scratch-made
mashed to extend hold time and recipe quantity.
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POTATOES, CONTAINS 2% OR LESS OF: ASCORBIC ACID (VITAMIN C), MONO AND DIGLYCERIDES,
CALCIUM STEAROYL-2-LACTYLATE, NATURAL FLAVOR, FRESHNESS PRESERVED WITH: SODIUM

BISULFITE, BHT.

Nutrition

Allergens and Diet

Crustaceans and their derivates:
Eggs and their derivates:

Fish and their derivates:

Milk and it's derivates:

Nuts and their derivates:
Peanuts and their derivates:

Sulphur Dioxide and Sulphites and
their derivates:

Soybeans and their derivates:

FREE_FROM
FREE_FROM
FREE_FROM
FREE_FROM
FREE_FROM
FREE_FROM
CONTAINS

FREE_FROM



Nutrition Facts

UNPREPARED
S¢ About 2 Thsp Dry (25g) 140g Prepared (24.861 g)
L

Amount Per Serving

Calories 90 kcal

% Daily Value *
Cholesterol 0 mg
Sodium 20 mg
Carbohydrate 19 g
Protein 24q
-
FAT O g 0%
Potassium 420 mg 3%
Dietary Fiber 2 g 7%
Sugars 0 g 0%
“itamin C 43 mg o0 %
Calcium 10 mg 0%
Iron 0.4 mg 2%
“itamin I 0 mcg 0%
“Bzsad o 3 2.000 Calorie dist
Wheat and it's derivates: FREE_FROM
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