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                                       Item Specification Sheet     

Item:  #123005  Macadamia Nut Cookie 
Order Unit:  BG  | Price Unit:  PKG -Net Wt

Item Information
Description:  Delicious cookie dough full of rich white confectionary chunks and buttery macadamia nuts.

Specifications
Piece Weight: 1.5oz  |  Pieces per Package: 32  |  Package Weight: 3 lbWeight Tolerance (-) 0

Shelf Life:  365 Days

Ingredients
NGREDIENTS FOR U.S MARKET: ENRICHED BLEACHED WHEAT FLOUR (WHEAT FLOUR,NIACIN, REDUCED IRON, 
THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR,PALM AND SOYBEAN OILS, WHITE CONFECTIONARY 
DROPS (SUGAR, COCOA BUTTER,WHOLE MILK, SOY LECITHIN (AN EMULSIFIER), NATURAL FLAVOR), MACADAMIA 
NUTS,WATER, MOLASSES, EGGS, LEAVENING (SODIUM ACID PYROPHOSPHATE, BAKING SODA,MONOCALCIUM 
PHOSPHATE), NATURAL FLAVOR, SALT.

ALERGINS:   CONTAINS: MACADAMIA NUTS, EGGS, MILK, SOY, WHEAT MAY CONTAIN PEANUTS ANDOTHER TREE 
NUTS DERIVED FROM BIOENGINEERING

Cooking Instructions
DO NOT CONSUME RAW COOKIE DOUGH. USE SAFE FOOD HANDLING PROCEDURES.KEEP PRODUCT FROZEN AT 0 F (-18 
C) OR BELOW UNTIL READY TO USE. 1. REMOVEFROZEN COOKIE PIECES FROM CASE AND PLACE 24 COOKIES (6 X 4) 
ONTO APARCHMENT PAPER LINED FULL SHEET PAN. 2. BAKING TIME AND TEMPERATUREGUIDELINES: DECK AND 
ROTARY OVEN: 350 F (175 C) FOR 13 - 16 MINUTES COMMERCIALCONVECTION OVEN: 300 F (150 C) FOR 11 - 14 
MINUTES RACK OVEN: 350 F (175 C) FOR 11 -14 MINUTES (NOTE: OVEN TEMPERATURES VARY; BAKE COOKIES UNTIL 
LIGHTLYBROWN. COOKIES WILL CONTINUE TO BAKE AS THEY COOL ON PAN. DO NOTOVERBAKE). 3. REMOVE FROM 
OVEN AND COOL COMPLETELY ON BAKING PAN BEFOREDISPLAYING OR PACKAGING.

Product Images & Nutritional Information
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