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LIFT TAB AND PULL
Para abrir, levante

Tuck la pestanay jale

into

close TO CLOSE

TUCK RED TAB IN
Para cerrar, acomodar
la pestana roja
hacia dentro

WAFFLE TOPPING
— IDEAS ——

Chocolate syrup,
whipped cream
& strawberries

Chopped pecans
& caramelized
bananas

Peanut butter &
strawberry or

grape jelly

Ice cream &
hot fudge

Chopped apple,
caramel topping
& cinnamon

BEST
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Belgian Waffle
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FOR FOOD SERVICE USE
PARA USO EN RESTAURANTES
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We're here to help.
pearimillingecompany.com or
800.407.2247

Please have package
avallable when calling.

Estamos listos para ayudarle.
pearimillingcompany.com 6
800.570.8719
Porfavortengael

empaque alamano

cuando llame.

57374
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Belgian Waffle

WAFFLE MIX « MEZCLA PARA WAFFLES
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Belgian Waffle

NO ADDED
COLORS
OR FLAYORS

SIN COLORES
NI SABORES
ANADIDOS

Per serving
Por porcidn

160

CALORIES
GALORIAS

0

MOMENTS

Hi there, we're
Pearl Milling Company.

We want to thank you
for choosing our light
and fluffy textured
pancake mix and hope
you'll enjoy every bite.
Our recipe has
been perfected for
over 130 years, but
our commitment will
always be the same:
To bring families to
the table to stack up
the delicious moments.

So grab a fork, pour on
some syrup, and dig in!

With Love,

Pearl Milling

COMPANY

Learn more about our story and

our community funding initiative:

PEARLMILLINGCOMPANY.COM

32635737402

Nutrition Facts/Datos de Nutricion

About 20 servings per container/Aprox. 20 raciones por envase
Serving size/Tamafio de porcidn 1/3 cup (46g/approx. half 7" round waffle)

1/3 taza (46 g / aprox. medio waffle redondo de 7”)
|

Dry Mix | Prepared As
Alone/ Directed/
Mezcla Preparada
Seca | Como se Indica

160270

% DV*/% VD* % DV*/% VD*
Total Fat/Grasa total 2% (139 17%
Saturated Fat/Grasa saturada 0% [ 2.5¢ 12%
Trans Fat/Grasa trans

Polyunsaturated Fat/Grasa poliinsaturada
Monounsaturated Fat/Grasa monoinsaturada
Cholesterol/Colesterol 0% 0%
Sodium/Sodio 470mg 20%|470mg  20%
Total Carhohydrate/Carhohidratos totales 339 12%]33g 12%
Dietary Fiber/Fibra dietética <1g 3% |<1g 3%
Total Sugars/Azilcares totales 59 5¢

Incl. Added Sugars/Incluye los azficares agregados | 5g 9% [ 5¢ 9%

Protein/Proteinas 50 50
|

Calories/Galorias

|
Vitamin D/Vitamina D Omcg 0% O0mcg 0%

Calcium/Calcio 60mg 4% 60mg 4%
Iron/Hierro 1.7mg  8%|1.7mg 8%
Potassium/Potasio 50mg  0%[50mg 0%
Thiamin/Tiamina 0.2mg 15%|0.2mg  15%
Riboflavin/Riboflavina 01mg 8%]|0.1mg 8%
Niacin/Niacina 1.6mg 10%|1.6mg  10%
Folate/Folato (DFE) 100meg 25%|100meg  25%
Folic Acid/Acido félico (57meg) | (67mcg)
Phosphorus/Fosforo 250mg 20%|250mg  20%
*The % Daily Valus tels you how much a nutrientin a Sering of food contributes to a daily diet. 2,000 calories a

day i used for general nutrition acvice. / * E % del valor diario (VD) le dice cusinto contribuye un alimento en una
porci6n del alimento a una dieta diaria. 2.000 calorias al dia se utiizan para el consejo general de la nutricien.

BELGIAN WAFFLES

MAKES 10 TO 12 WAFFLES
RINDE DE 10 A 12 WAFFLES

o T U

1BOX 5 CUPS 1cup
DRY MIX WATER VEGETABLE

1CAJA 5 TAZAS oiL
DE HARINA DE AGUA 1TAZA DE
PARA MEZCLAR MEDIDA PARA  DE ACEITE
MEDIDA PARA POLVOS LIQUIDOS VEGETAL

1. PREHEAT belgian waffle iron for
approximately 15 minutes. Spray with
non-stick cooking spray.

2.COMBINE waffle mix, water, and oil.
3. STIR until large lumps disappear.

TIP: For best results, allow batter to rest 4-5
before

4 .POUR desired amount of batter into
Belgian waffle iron (slightly less than 1
cup for most irons).

5. COOK until steaming stops and waffle
is golden brown.

1. PRECALIENTA un recipiente mediano
y para approximadamente 15 minutos.
ponle spray para cocinar para que no
se pegue la masa.

2.COMBINA la harina de Pearl Milling
Company™ con el agua y aceite.

3.MEZCLA bien hasta que la masa no
tenga grumos.
SUGERENCIA: Para mejores resultados, deja

INGREDIENTS: Enriched bleached flour (bleached wheat flour, niacinamide,
reduced iron, thiamin mononitrate, riboflavin, folic acid), sugar, leavening
(baking soda, sodium aluminum phosphate, monocalcium phosphate),
dextrose, nonfat dry milk, palm oil, salt, wheat gluten, corn syrup solids,
sodium caseinate, mono and diglycerides, dipotassium phosphate, lactic
acid, tocopherols (to preserve freshness). (529-L03-20)

CONTAINS MILK AND WHEAT INGREDIENTS.

INGREDIENTES: Harina blanqueada enriquecida (harina de trigo blanqueada,
niacinamida, hierro reducido, mononitrato de tiamina, riboflavina, acido
folico), azticar, agente leudante (polvo para hornear, fosfato aluminico de
sodio, fosfato monocalcico),dextrosa, leche descremada en polvo, aceite de
palma, sal, gluten de trigo, solidos de jarabe de maiz, caseinato de sodio,
monoy digliceridos, fosfato hidrogenado dipotasico, acido lactico, tocoferoles
(para preserver frescura). (529-L03-20)

CONTIENE INGREDIENTES DE LECHE Y TRIGO.

reposar la mezcla antes de cocinar el waffle.
Preferencia de 4-5 mi antes de

4 .VIERTA la cantidad deseada de mezcla al
recipente en (algo menos de 1 taza para
la mayoria de las planchas de waffles).

5. COCINAR hasta que el vapor se
detenga y el waffle esta doradito.
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Scan forinfo ~ Call for info
Escanee para info Llame para info

1-800-407-2247

Peal" I Milling” rormerwy Aunt Jemima
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MORE RECIPES ONLINE AT | PARA MAS RECETAS
WWW.PEARLMILLINGCOMPANY.COM
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