Product Information

9" Lard Shortening (Deep Dish) Unbaked Pie Shell
Chusf Pl

Product Code: CP09269 UPC Code:

— Pie crust is made with lard for a flakier shell than a vegetable shortening crust

After baking, crusts can handle cream, meringue, fruit or quiche filling

9” pie shells are in a deep-dish format, ideal for tall pie creations

— 0g of trans fat without compromising taste

PREPARATION
HEATING DIRECTIONS - CONVENTIONAL OVEN:

Pre-heat conventional oven to 400°F.

Place shells on flat baking sheet.

Prick sides and bottoms with a fork.

Bake 15-20 minutes, until crusts are light brown.
Cool at room temperature prior to filling.

HEATING DIRECTIONS - CONVECTION OVEN:

Pre-heat convection oven to 350°F.

Place shells on flat baking sheet.

Prick sides and bottoms with a fork.

Bake 8-10 minutes, until crusts are light brown.
Cool at room temperature prior to filling.

PIECE COUNT
Not Currently Available

Nutrition Facts

Serving Size: 1/8 Shell (289g)
Servings Per Container: 8

Amount Per Serving

MASTER CASE Calories 120 Calories from Fat 60
Gross . . ! .
Weight 12.38 LB Width: 9.44 IN % Daily Value

Total Fat 7g 11%
Net Weight | 10.00 LB Length: 18.81 IN Saturated Fat 3g 16%
Cholesterol 5mg 2%
. . ) Sodium 190mg 8%
Cube: 0.63 Height: 6.13 IN Total Carbohydrate 13g 4%
Dietary Fiber g 2%

Sugars g
Protein 2g %

PALLET CONFIGURATION

Vitamin A 0% Vitamin C 0%
Calcium 0% Iron 4%

Ti: | 10 | Hi: | 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.

STORAGE : )
To obtain a signed copy of the CN statement for
. this item, please contact the Tyson Food
Shelf Life: 455 Service Concierge via e-mail or call 1-800-

248-9766.
Storage Temp:

Storage Method:

INGREDIENTS

ENRICHED FLOUR (WHEAT FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
LARD, PARTIALLY HYDROGENATED LARD, WATER, HIGH FRUCTOSE CORN SYRUP, SALT, SOY FLOUR.
CONTAINS WHEAT AND SOY
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