Fair Market Inc.

Product Specifications

Blueberry Cream Pies

FMI Code

Brand

Cook Level

Type

Case Pack

Storage

Pallet Configuration
Net Case Weight
Gross Case Weight
Case Dimensions
Case Cube

GTIN

Case UPC

Unit UPC

Unit Dimensions
Unit Net Weight

99308

CC’s Bakery
Heat & Serve
Dessert

8/22.5 oz

Frozen

13T x 11H = 143 cs per pallet
11.25 #

12.75 #
14.5x9x6.5
.49

N/A

6 94022 99308 4
6 94022 99309 1
11x10x 3
2250z

Preparation Instructions

Conventional Oven: Preheat oven to 375°F. Place pies on cookie
sheet. Bake for 19 minutes. Cool for 3-5 minutes.

Air Fryer: Place 1—2 pies in air fryer heat at 400°F for 6-7 minutes.

Cool for 3—5 minutes.

Caution: Filling will be hot.

Ingredients

Enriched Flour (Bleached Wheat Flour, Niacin, Reduced Iron, Thia-
mine Mononitrate, Robiflavin, Folic Acid), Vanilla Spread (Pasteurized
Milk and Cream, Water, Sugar, Maltodextrin, Whey Protein Concen-
trate, Modified Food Starch, Cheese Culture, Salt, Guar Gum, Potassi-
um Sorbate (Preservative), Lactic Acid, Citric Acid, Vanilla Extract,
Carob Bean Gum, Xanthan Gum), Water, Palm Oil, Blueberries, Sug-
ar, Contains 2% or Less: Modified Food Starch, Yeast, Blueberry
Juice Concentrate, Salt, Trisodium Citrate, Sodium Alginate, Dicalcium
Phosphate, Natural Flavor, Sunflower Lecithin, yeast Extract, Enzyme,
L-Cysteine (Dough Conditioner), Beta Carotene (Color).

Nutrition Facts

8 servings per container

Serving size 1 Pie (809)
. |
Amount Per Serving
Calories 260
% Daily Value*
Total Fat 15¢g 19%
Saturated Fat 8¢ 40%
Trans Fat Og
Cholesterol 10mg 3%
Sodium 150mg 7%
Total Carbohydrate 30g 11%
Dietary Fiber 1g 4%
Total Sugars 14g
Includes 12g Added Sugars 24%
Protein 3g 6%
|
Vitamin D Omcg 0%
Calcium 26mg 2%
Iron 1.44mg 8%
Potassium 94mg 2%

*The % Daily Value (DV) tells you how much a nutrientin a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

Allergens: Wheat, Milk
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