
Bene FIT Bo..s C.ocoa Chip 2 .5 oz 


MANUFA CTURER s PROouc- COC'E : 40406 


Nutrition Facts 
Se, 119 5.i ze 1 ba'(7 ·9;1 
~H \'i · l!J =·1-! I C 1,fll r.i ·11-!I 1 

Amount Pe r Sc rvir a 
Calories 27) Calor es frorr -at 70 

'6 0.'li ly V(flQ H• 
Tuf,11f;,I R;,i 11% 

Satu·ated Fat:2·.~ 13% 
,:..a1J.S Fat Oo 

CbO:esterol On·o 0% 
Sod:um 23Cnio 9% 
To1ol Cort>ohYdrotes 4)Q 16% 

Oie:arv fit,er SQ 21 % 
Gucarf 21Q 

Pro1e-in SQ 

Vi:arri1 A 0% 
Vi:arri1 C 0% 
Ca ciJm 2% 
Iron ' 5% 

• Percent C•s.i~Vallee ue bac.ed on a 2000 cal:,·i~ diet 
Y:,J · doitv vo!Lc T")' be hioher or ower d::,:,1nQ on 
ynur ~ahrP. nFM.c;. 
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Ingredients: 

'/fhol: w heot 011 c-r,rict,ed n,r blend i w holc-.-.heot flour, w heol 'lour. 
r,1ar.n, r~ ur.M 1mn, rlll~TlnP. mr,rr.rlfralP., rhnfl'lvln, 1011~ u :111), nM rnur 

cugar, invert eyrn ~,., ~, ste chip~ :eugsr, unew 33:e,red chocoble, 
cocoo butter. <lc:xtr~ c-, $C·\· ecith n Ion erru~i'ier1 _..,, 1111 ·,. cc,cc,,e. 

(1,11L11..:t'~t:'C.l " ' ilh II k -:i i). 1.:1:111ul11 uil. i Lt'U: :sh:1ifit:d :suyLM: tll I L<il 111:lltJ 11:11 
t1 :1 ·, ~·s, wney, 1rL1n, unsw e-e-1ene<1 cnoco1:1 :e, c.u1ng soc:ia, x:11:ru ;JT, 

$01, 099. 

Allergen Information: 

CL11l:i ·~· Euu:s.L1ill.5oy B-t:-1111$,W 1:-:1. 

Kosh•r Typ•: 

OU 0.1\IR'I 

Child Nutrition Statement: 

The isted serving sire con:ainf 32.98:, creditab e or:1 ns cfw 1ich 
:.t.HH;i are 'A'hOIE ;ira ns. 1h s pr:i<1 aes :l ser<1 r9s er 

breads10r:1ins 1.nde· the C1ild Nutri:i:,n Pro:,ra11Lsi1o lt-e 1Co 
ca CUliltOr. 

Product Specif ications: 

UPC SCCIGTitl co,e Pack 
Ut 3'.3'J" ~ U1Jti::' "UU/ :3:3::' .. ~ U1Ut\l 1 1ij 

C.aseD'.mensions 
t:as 9 case c.;ase t:ase t iet w e19nt uross. V/ gigtu 

Len~th Width Heillht Cube (Lbs) (Lbst 
1:;;,.57 7.32 J.U 0.4!) 7.5 9 

P,1C~f l'lim~us ious 

Pollet Tier 1'311ct HKlh Pallc1Coun1 
~-o 7 ·1ac 

~toragc/ Handling: 
KE!ap H ozen ~uv :.. or below ). !::>hE! f lifQ 
up to cigh: c::n menth~ •Nh::n L.noi:cncd 
and stored propierl·r. \\ihen t ne wed a: 
arrbien: tempe'"aturtS, snelf I fg s: ong 
week. \\ih,::n ~torcd 1, ..ctngcr.Jtcd 
b:mpe ·ature, sheI; life s G weeks. 

Pre paration Instruction: 
l. n-.:i•N .:in:I :::::rve . 2. P .:ice wr.:ipoed 
f·ozen p·ocuct in:o a heated hcldino 
cab nat a: apprcximacely l!0- -6C 
degree::: F. Ftozen product will ne::d 1 
hour to beccme fullv 1--eated in the 
h E-' ,,lli11;,, u11il . Prucl 11I will s .-1y hE-'s li ~ 
hours n thE! unit. 

I ca u~· :t.at t i: r,uu111on.a11nro,ma11on co, :i1, :-:i c,r, :t.l>PSQe I>true an<1 
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