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>5 ‘o‘ﬁ E m o R Nut"tlon F.aCtsIDatos. de NUt"c'on 1. PREHEAT griddle to 375°F; grease lightly with solid shortening.
a = i Z c About 50 servings per container
“m ﬁog = 0 SINCE 1889 Aprox. 50 raciones por envase 1 2. PLACE water in mixing bowl. For thinner pancakes, add more
R @ 0 Serving size 1/3 cup (45g/ approx. two - 4" pancakes) water. For thicker pancakes, add less water.
— Tamaiio por Porcion 1/3 taza de mezcla (45 g) 2 CUPS .
a (o] aprox. dos pancakes de 4 pulgadas DRY MIX 3. ADD mix.
> 2 ® o ™ Amount per serving / Cantidad por Porcion DEz;/:EzzAéLA 4. HAND MIXING: Using a wire whisk, mix just until large lumps
_: : L"’ calor|e5/calor|as 1 60 MEDIDA PARA disappear. MACHINE MIXING: Using a V\fil'e wh.is!(, mix on LOW
" £E20 % Daily Value* | % Valor Diario* speed for 30 seconds. Scrape bowl. Continue mixing on LOW
& 2. e @ o % O Total Fat/Grasa Total 1.5g 2% speed for approximately 30 seconds or until large lumps
& &sr Saturated Fat/Grasa Saturada 0.5 3% di DO NOT OVERMIX. All b |
=0 = 2 A m > g Isappear. . Allow batter to set at least
¢ | Fg (23R B COMPANY Tans FaGrass Tans 0 T 10 MOTES netors o
oz 89 | oo > Polyunsaturated Fat/Grasa poliinsaturada 0g
& T Monounsaturated Fat/Grasa monoinsaturada Og WACTUE; 5.POUR slightly less than % cup batter for each pancake onto
I3 E r- Cholesterol/Colesterol Omg 0% lightly greased skillet. COOK for 90 seconds on first side. Turn,
o I 4 Sodium/Sodio 490mg 21% 1% TAZAS d k f ther 60 ds.
2 2 Total Carbonydratel \DE AGUA and coolc for another 60 seconds
O Carbohidratos Totales 32g 12% LIQUIDOS Single Serving Directions (two 4-in pancakes): Use 1/3 cup
- X Dietary Fiber less than/Fibra Dietética menos que g~ 3% mix and 1/4 cup water
o m Total Sugars/Azicares Totales 59
-
= |» " 9 PANCAKE & WAFFLE MIX « MEZCLA PARA PANCAKES Y WAFFLES includes 49 Added Sugars/
= EnT > Incluye Azucares 4g Ahadido 9%
w T cn_-: g Protein/Proteina 59
=3 | 35 |8k B JUST ADD S0LO — 1
Fz | Sz (222 P WATER AGREGUE Vitamin D/Vitamina D Omcg 0%
&8 ol | N E ? 0 AGUA Calcium/Calcio 60mg 4%
e S® 18al 6 Iron/Hierro 1.6mg 8%
§ § ® - ) Potassium/Potasio 50mg 0%
= |28 2 Tham/Tamine 0 2mg 5% LARGE BATCH PREPARATION INSTRUCTIONS
> e Riboflavin/Riboflavina 0.1mg 8%
Niacin/Niacina 1.6mg 10%
Folate DFE/Folato 100mcg 25% INGREDIENTS FULL BOX - 5 LBS SMALL BATCH - 1LB
NO ADDED (Equivalente de Folato Dietético) about 98 4" (2 oz) pancakes OR about 21 4" (2 oz) pancakes OR

Folic Acid/Acido félico (55mcg)
Phosphorus/Fésforo 250mg 20%

*The % Daily Value D\Q tolls gou how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition

COLORS
5 OR FLAYORS

*/SIN COLORES

about 45 7" (4 oz) waffles about 9 7" (4 oz) waffles

WATER

(room temperature: 70°-75° F) 3 qts (6 Ibs) 2 % cups (11b 6 oz)

NI SABORES advice./*Los Porcentajes de los Valores Diarios (VD) indican la cantidad que
= contribuye un nutriente en una porcién de alimento en una dieta diaria.
ANADIDOS 2,000 calorias al dia es utilizado como recomendacién nutrimental general.

PANCAKE MIX full box (5 Ibs) 3 %2 cups (1 1b)

INGREDIENTS: Enriched bleached flour (bleached wheat flour, niacinamide,
reduced iron, thiamine mononitrate, riboflavin, folic acid), sugar, leavening
(baking soda, sodium aluminum phosphate, monocalcium phosphate),
dextrose, buttermilk powder, palm oil, salt, wheat gluten, corn syrup solids,
sodium caseinate, mono and diglycerides, dipotassium phosphate, lactic
acid, tocopherols (to preserve freshness). (530-L02-37)
CONTAINS MILK AND WHEAT INGREDIENTS.

INGREDIENTES: Harina blanqueada enriquecida (harina de trigo blanqueada,
niacinamida, hierro reducido, mononitrato de tiamina, riboflavina, acido
folico), azdicar, agente leudante (polvo para hornear, fosfato aluminico de
sodio, fosfato monocalcico), dextrosa, leche acidulada en polvo, aceite de
palma, sal, gluten de trigo, solidos de jarabe de maiz, caseinato de sodio, mono
ydigliceridos, fosfatohidrogenado dipotasico, acido lactico, tocoferoles (para
preserver frescura). (530-L02-37)
CONTIENE INGREDIENTES DE LECHE Y TRIGO.

VEGETABLE OIL

(waffles only) 2% cups Y2 cup

HANDLING HINTS

Keep batter away from direct heat
Cover and refrigerate batter not to be used
immediately, it will be stable up to 2 days
Bring refrigerated batter back to room
temperature prior to using

Stir batter that has been refrigerated or
allowed to stand

Don’t mix old batter with fresh batter

Don’t add additional liquid to batter which has

WAFFLE DIRECTIONS

. PREHEAT waffle iron according to
manufacturer’s directions. Grease lightly.
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2. COMBINE water and oil in mixing bowl.

L]

3. ADD mix Follow the mixing directions for

CALORIES

CALORisS pancakes. Portion a 4 oz ladle or a #8

scoop of batter onto hot waffle iron.

L]

L]

4. BAKE 2-3 minutes or until steaming stops.

AMERICA'S been stored
FAVORITE ¢ To hold, place prepared pancakes in small
PANCAKE stacks in pan on steamtable at medium (#5-6)

BRAND*

smortlabel® setting. For best results, keep covered.

Scan forinfo ~ Call for info
Escanee parainfo  Llame para info

1-800-407-2247

AnAlIfunDil:‘s[Asns Pearl Millingn‘ FORMERLY ﬂunt emima MORE RECIPES ONLINE AT | PARA MAS RECETAS

His COMPANY WWW.PEARLMILLINGCOMPANY.COM
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PANCAKE & WAFFLE MIX « MEZCLA PARA PANCAKES Y WAFFLES
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