Preparation

* Preheat ovento 375 F.
*Melt two (2) sticks

butter in 2 inch tall

Steamer Pan.

*Mix 2 2/3 cups of milk

or juice from fruit can. If milk
is used, drain and discard
juice from the fruit.

“Pour batter mix on top of
melted butter

*Add #10 can of fruit to the
top of batter mixture. Swirl to
Mix.

*Bake 30-35 minutes or until
golden brown,

Serving Suggestions
Serve warm with vanilla
ICe cream,
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Nutritional Facts
Calories 326

Sodium 417mg
Protein I2g

Packaging Information
Product SKU

Case Weight Net & Gross
Case Dimensions LxHxW
Cases per pallet

Case unit of pack

Serving dize

Servings per Package
Packages per 100 servings
Minimum Order Requirements
shelf life

Contact us at: USA Tall Free [-877-879-7238 * Fax |-866-396-53701 * 0I-877-879-7238
sales@nuchoicefoods.com * nuchoicefonds.com

Nothing in this world
signals the end of a great
meal like a golden brown
Fruit Cobbler. This
delicious mix allows your
own Chef to add a variety
of fruit of their own
choosing.

Extremely versatile and
simple to prepare. A real
delight to eat.

Calories from fat 11
Cholesterol Omg
Total Carbohydrates 72g

147453121096

Net Wt: IG Ibs, Gross Wt: 17 Ibs
19.5" x 7" x 9.25"

70 Cases

8 Packages [ 7 |bs each
3/4 Cup (90.7g /B oz) Dry Mix +
I/4 Cup Fruit = | Cup Cooked
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