
20002
Bagel Onion, Clean, Parbaked, 
Unsliced, 12/6/4 oz
Burry

Ingredient Statement

Burry® is registered trademark and used with permission. 

GTIN
Item # Units/Case

Gross Case Wt. (lbs) Net Case Wt. (lbs) Case Length (in.) Case Width (in.) Case Height (in.)
Case Cube Pallet 

Ti/Hi
Cases/
Pallet10823056200029 19.50 18.00 20.00 13.25 10.13

UPC
20002 72

Gross Unit Wt. (oz) Net Unit Wt. (oz) Unit Length (in.) Unit Width (in.) Unit Height (in.)
1.50 7 x 8 56

TBD 4.00 N/A 4.45 4.45 1.55

INGREDIENTS: Enriched Wheat Flour (Wheat Flour, Malted Barley 
Flour, Niacin, Reduced Iron, Thiamin Mononitrate, Riboflavin, Folic 
Acid), Water, Dehydrated Onion, Brown Sugar, Salt, Yeast, Dough 
Conditioner (Enriched Wheat Flour [Wheat Flour, Niacin, Reduced Iron, 
Thiamine Mononitrate, Riboflavin, Folic Acid] Hydrolyzed Wheat Gluten 
And 2% Or Less Of Each Of The Following: Canola Oil, Ascorbic Acid, 
Enzymes, Salt), Wheat Gluten, Vinegar.
CONTAINS: Wheat.
FACILITY STATEMENT: Processed In A Facility That Also 
Processes Soy, Wheat & Sesame.

Kosher Symbol: OU Pareve

Ambient Shelf Life:  
(days in package)

3

Frozen Shelf Life: 
(months)

15

Storage: Frozen at 0 to -10 F

Case Code Designation: Julian Date - YJJJ 

Unit Code Designation: N/A

Country of Origin: USA

Product Features: 

Preparation  
Instructions:

Thaw in bag for 1 hour at room temperature. Place bagels on parchment lined baking pans. Preheat 
Convection over to 375 degrees, Conventional oven to 425 degrees, or Rotating Rack oven to 400 
degrees. Spray lightly with water before baking. Bake bagels for 6-8 minutes for Convection, 7-12 
minutes for conventional, or 6-8 minutes for Rotating Rack. Spray lightly with water after removing 
bagels from oven. Allow to cool for 15 minutes prior to serving and/or placing in bagel bins.

oz Equivalents:  
(based on baked wt.)

4

Grams of Whole  
Grain:

N/A

Date: 07/14/2020
Quality Bakeries LLC, dba Burry® Foods

1750 E. Main St, Suite 280, St. Charles, IL 60174 
(800) 774-4406 • www.BurryFoods.com

Nutrition Facts
6 servings per container 
Serving size               1 Bagel (116g)

Amount per serving 

Calories 300
% Daily Value*

Total Fat 1g 1%
Saturated Fat 0g 0%
Trans Fat 0g

Cholesterol 0mg 0%
Sodium 570mg 25%
Total Carbohydrate 62g 23%

Dietary Fiber 3g 11%
Total Sugars 5g

Includes 3g Added Sugars
Protein 11g

	 0%
	 2%
	 15%
	 2%
* �The % Daily Value (DV) tells you how much a nutrient in a 

serving of food contributes to a daily diet. 2,000 calories a 
day is used for general nutrition advice.

6%Clean Ingredient Label, New York Style Boiled Bagel, No HFCS, No Trans Fat, No Cholesterol, 
Non-GMO, does not contain modified DNA and/or the proteins derived from genetically 
modified DNA.
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per 100g per serving

Calories (kcal) 256.3998 298.44424

Protein (g) 9.184544 10.690626

Carbohydrates (g) 53.025281 61.720366

Dietary Fiber (g) 2.15186 2.504722

Total Sugars (g) 4.291784 4.995551

Added Sugar (g) 3.0023 3.494618

Fat (g) 0.859344 1.000259

Saturated Fat (g) 0.131459 0.153015

Trans Faty Acid (g) 0 0

Cholesterol (mg) 0 0

Vitamin D (mcg) 0 0

Calcium (mg) 24.93821 29.027578

Iron (mg) 2.898816 3.374164

Potassium (mg) 119.383721 138.960263

Sodium (mg) 486.675738 566.480825

100g Analysis 
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