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Our French bread is made
the way bakers in France
have baked bread for centu-
ries. Beginning with the
finest flour, our bakers place
these loaves into a long, slow
fermentation - the secret to
delicious artisan bread.
Scored by hand, these loaves
are placed into piping hot
European-style ovens creat-
ing a nice crust on the loaf.
The iconic shape of this
freshly baked bread lends
itself especially well to many
uses from seafood to soup
and sandwiches.

READY TO EAT

OR SERVE WARM

HEATING INSTRUCTIONS

* Preheat conventional oven
to 350°F.

« Remove all packaging.

* Place bread in center of
the oven.

* Bake 6-8 minutes, or until
crust is golden brown.

Appliances may vary; adjust
baking times as necessary.
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Nutrition Facts
Serving Size 20z (1 3/4” slice/57g)
Servings Per Container About 7

|

Amount Per Serving

Calories 140 Calories from Fat 5

% Daily Value*

Total Fat 0.5¢ 1%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 290mg 1%

Total Carhohydrate 30g 10%
Dietary Fiber 1g 4%
Sugars 1g

Protein 5g

|

Vitamin A 0% . Vitamin C 0%

Calcium 0% . Iron 10%

*Percent Daily Values are based on a 2,000 calorie diet.
Your daily values may be higher or lower depending on
your calorie needs:

Calories: 2,000 2,500
Total Fat Lessthan  65g 80g
Saturated Fat  Lessthan  20g 259
Cholesterol Lessthan ~ 300mg 300mg
Sodium Lessthan  2,400mg  2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25¢ 30g

Calories per gram:

Fat9 e Carbohydrate 4 < Protein4

INGREDIENTS: UNBLEACHED BREAD FLOUR
(WHEAT FLOUR, MALTED BARLEY FLOUR,
NIACIN, IRON, THIAMIN MONONITRATE,
RIBOFLAVIN, FOLIC ACID), WATER,
CONTAINS LESS THAN 2 % OF: SALT, SUGAR,
PALM OIL, VINEGAR, CULTURED WHEAT
STARCH, WHEAT FLOUR, CITRIC ACID,
YEAST, ASCORBIC ACID, ENZYMES.

CONTAINS: WHEAT.

DISTRIBUTED BY:
AMERIFOODS TRADING CO.
P.0. BOX 512377

LOS ANGELES, CA 90051-0377

PRODUCT OF U.S.A.
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