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PANCAKE & WAFFLE MIX
MEZCLA PARA PANCAKES Y WAFFLES empagque alamano
cuando llame.
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FORMERLY Nutrition Facts/Datos de Nutricion

PANCAKES

DRY MIX  MILK oIL EGG
1canA 1

o Aunt . . .
P earl Millin Jemima About 13 servings per container/Aprox. 13 raciones porenvase RINDE P AN AN e PO DA
COMPANY SINCE & 1889 Serving size/Tamaio de orcidn /4 cup (36g/aparox. two - 4" pancakes) ’U
18 taza (38 aprox, dos pancakes de 4 pulyadas ' -9
WAFFLES —— e i

1TAZA % TAZA

DE MEZCLA DE LECHE DE

PARA POLVOS MEDIDA PARA ACEITE
MEDIDA LIQUIDOS

1. HEAT skillet over medium-low heat
or electric griddle to 375°F.

2. COMBINE all ingredients and stir until
large lumps disappear (do not beat or
over-mix), Let stand 1-2 minutes to thicken.

3. POUR slightly less than %4 cup batter for
each pancake onto lightly greased skillet.
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HUEVO

Peal:! AM'YIIIH e Calories/Calorias 120 190
STACK e
—up the —

BOVPRUD| %DV Dt
Total Fat/Grasa total 0g  0%]|6g 8%
Saturated Fa/Grasa seturada 0g  0%155 7%

Heat waffle iron. Combine 1 cup O g L4 Tran FatfGrasa trans og m TIP: For golden brown pancakes, use solld
Pearl Milling Company™ mix, % r 2 Polyunsatuated Fat/Grasa polinsaurada g 159 shortening Instead of oll, butter, or margarine.
cup milk, 1 egg and 2 Tbsp oil; M o M E NTs 4.COOK for 90 seconds on first side.

stir until large lumps disappear. Monounsaturated FatGrasa monoinsaturada | Og %
For best results, allow batter to Cholesterol/Golesterol Omg  0%|60mg  20%

rest 4-5 minurtes before baking. PANCAKE & WAFFLE MIX Hi there, we're SodumSot 600my_26% | f40mg__ 28%
Pour 4 cup of batir ino Iohtly MEZCLA PARA PANCAKES Y WAFFLES el Ealen Totl CatohyratCaoidatos totes (269 O%(28g 0%

steaming stops. We want to thank you Dietary FiberIFib,ra (letética g 3|<lg 3%
MAKES Eight 4" waffles for choosing our light Total SugarsfAadares totales dg 6g

Turn, and cook for another 60 seconds.
TIP: For soft and fluffy pancakes, avoid
turning them more than once.

. CALIENTE la sartén a fuego mediano
bajo en la parrilla eléctrica a 375°F.

. COMBINE todos los ingredientes y
mezcle hasta que desaparezcan los

-
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Caliente la plancha para waffles. = and fluffy textured e Added St s s et | 39 8% (39 [ Jomasi gra:ngeé?e(ﬂ’orleo;ol;:t"adrz ‘II“ ae zzde
Combine 1 taza de la mezcla . . e pancake mix and hope ProteinProteinas 3 T%|6g 1% minutos para que se espese.

w

Pear! Milling Company™, # de o - you'll enjoy every bite. I | - VIERTA lentamente menos de Y de taza

taza de leche, 1huevoy 2 . tarin N \fitami de mezcla para cada pancake sobre la
cucharadas de aceite. Mezclar oo ¥ 5 Our recipe has Vltamm DNngmmaD Omeg  OhiOmeg 0% sartén levemente engrasada.
hasta que los bultos grandes i . b been perfected for Galcium/Calcio 140mg 10%|200mg  15% Cansejo: Para pancakes doraditos, use grasa sélida

vegetal en lugar de aceite, mantequilla o margarina.

desaparezcan. Para mejores , over 130 years, but Iron/Hierro 14mg 6%|17mg &% .

L 3 ] : ' 8 . B - - 4. COCINE por 90 segundos en el primer
resultlados, :feéar reposar la ) \ T Per Serving our commitment will Potassium/Potasio mg  0%(110mg 2% lado. Voltze, y wci,g,: otros 60 ,epg:mdo,.
e ierin i o e e H S | i U U always be the same: ThaminTamina 032mg 10%|018mg_15% Voheetio e de anavers Y eopoTioctos eute
mezcla en la plancha para waffles E — TR 120 e s Ribofiavin/Riboflavina 0.08mg 6%|0.2mg  15%
ligeramente engrasada. Cocine ; b the table to stack up NiacinNiacina 13 8%|16mg_ 10%

CALORIES the delicious moments.
CALORIAS

hasta que el vapor se detenga.

RINDE DE (0cho) 4* waffies Folate/Folato (DFE) 80mcg 20%|80mcg  20%

T
= smortlogl'

G EDEN e FE G Folc AcitAcdo fico (46meg) | (4bmeg)
. o~ ; : 0y some syrup, and dig in! Phosphorus/Fisforo 250mg 20%|250mg  20% Seanforinfo Callfor info
‘;“:Egﬁﬁs e | s ig.%Daimueh:rlﬁyumuﬂ%wmhalnwtdinlmnupf%fngﬁhma% 0D, Eiaree para o Lane parainf
: . P 3 15 USed Tor general nutron aavice. 61 valor diano (VD) e dice oo Unalmento en una. - - -]
PANCAKE . " — - i oo ke 200 s i am 'ums“éleduhnmmn. 1-800-407-2247

BRAND® With Love, INGREDIENTS: Enriched bleached flour (bleached wheat  INGREDIENTES: Harina blanqueada enriquecida (harina de

P IM " i flour, niacinamide, reduced iron, thiamine mononitrate, trigo blanqueada, niacinamida, hierro reducido, mononitrato de
e al: d g NlY in riboflavin, folic acid), sugar, leavening (baking soda, tiamina, riboflavina, acido folico), aziicar, leudante (polvo para
sodium aluminum phosphate, monocalcium phosphate),  hornear, fosfato aluminosddico, fosfato monocalcico), sal,
salt, calcium carbonate. (539-L02-10)  carbonato de calcio. (539-L02-10)
CONTAINS WHEAT INGREDIENTS. CONTIENE INGREDIENTES DE TRIGO.
MAY CONTAIN TRACES OF MILK. PUEDE CONTENER RESTOS DE LECHE.

NO ADDED COLORS OR FLAVORS SIN COLORES NI SABORES ANADIDOS Learn more about our story and
ADDED SUGARS our community funding initiative:

NET WT/CONTENIDO NETO 16 0L (1LB) 453 @o Uy emcmmmeomeess Pear1Milling
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