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Code: 25603                                                                                Serving Size: 4.0 oz. 
Product Name: Whole Grain Beef Pretzel Dog  

20 Crossways Park North, Woodbury, NY 11797 ∙ 516.682.5494 ∙ Fax: 516.364.7478  

Each 4.0 oz. Beef Pretzel Dog provides 2.0 oz. meat/meat alternate and 2.0 oz. equivalent grains based on 
the USDA Food Buying Guide Requirements. 

02/13/23 

Shelf life:   12 months frozen (-10° - 0°F) 

Case count:   100 

TiHi:                         7 x 8 

Case dimensions: 18.0” x 13.0” x 8.75” 

Case cube:              1.18 ft3 

Net wt:   26 lbs  

Gross wt:   29 lbs 

Case Code:   Julian, date of production “YYMMM”   
   with optional shift identifier 

GTIN:  10693392006834 

INGREDIENTS:  Dough (Whole Grain Wheat Flour, Enriched 
Wheat Flour [Wheat Flour, Bleached Malted Barley Flour, 
Potassium Bromate, Thiamine, Mononitrate, Riboflavin and Folic 
Acid], Water, Brown Sugar, Salt, Guar Gum, Yeast ), Beef Frank 
(Beef, Water, Salt, Contains 2% or less of:  Mustard, Dextrose, 
Potassium Lactate, Sodium Phosphate, Spices, Onion and Garlic 
Powder, Paprika, Sodium Diacetate, Sodium Erythorbate, Sodium 
Nitrite). 
Allergens: Wheat. 

COOKING INSTRUCTIONS: 
From Frozen: Preheat convection oven to 350˚F. Lay out product on parchment-lined pan, then cover with tin foil.  
Heat for approximately 14-18 minutes to achieve an internal temperature of 165˚F. To add a crunchy mouth feel, 
remove tin foil during final minute of baking.  
From Thawed: Preheat convection oven to 350˚F. Lay out product on parchment-lined pan, then cover with tin 
foil.  Heat for approximately 5-8 minutes to achieve an internal temperature of 165˚F. To add a crunchy mouth feel, 
remove tin foil during final minute of baking.  
 
NOTE: OVENS WILL VARY SO PLEASE ADJUST TIME AND TEMPERATURE AS NEEDED. 
 
FOR HOLD TIMES UP TO 60 MINUTES, PLACE PRETZEL DOGS IN A BAKING TIN AND COVER WITH FOIL AND 
PLACE IN HUMIDIFIED WARMING CABINET. FOR BEST RESULTS, PUNCH HOLES IN FOIL. 


