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5 Cheese Garlic 
Bread- 11.75 oz 
(333g) Rev. 10/12/10

INGREDIENTS: 
BREAD: ENRICHED FLOUR (BLEACHED WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMINE 
MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, CONTAINS 2% OR LESS OF: PALM OIL, SALT, 
YEAST, SUGAR, MALTED BARLEY FLOUR, WHEAT GLUTEN, DEXTROSE, SODIUM STEAROYL 
LACTYLATE, CALCIUM SULFATE, WHEAT STARCH, ENZYMES, CALCIUM CARBONATE, ASCORBIC 
ACID, AMMONIUM ALUMINUM SULFATE, AZODICARBONAMIDE, L-CYSTEINE, CORN MEAL.

CHEESE TOPPING: LOW MOISTURE PART SKIM MOZZARELLA, PARMESAN, ASIAGO AND ROMANO 
(MADE FROM COW'S MILK) CHEESE BLEND (CULTURED PASTEURIZED PART SKIM MILK, SALT, 
ENZYMES), SMOKED PROVOLONE (CULTURED PASTEURIZED MILK, SALT, ENZYMES, NATURAL 
SMOKE FLAVOR).

SPREAD: NATURAL OIL BLEND (SOYBEAN, PALM FRUIT, PALM STEARINE, PALM KERNEL AND/OR 
CANOLA), WATER, DRIED GARLIC, SWEET CREAM BUTTERMILK, CONTAINS 2% OR LESS OF: SALT, 
MONO- AND DIGLYCERIDES, SOY LECITHIN, POTASSIUM SORBATE AND SODIUM BENZOATE (TO 
PROTECT QUALITY), SPICES, NATURAL AND ARTIFICIAL FLAVOR, VITAMIN A PALMITATE, BETA 
CAROTENE (FOR COLOR), CITRIC ACID, LACTIC ACID.



CONTAINS: WHEAT, SOY, MILK
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Product Specifications:                            11.75 oz “Italian Style” 5 Cheese Garlic Bread  
Hearth baked “European Crust” bread golden in color, scored down the 
middle. Bread is sliced in half.  Both sides are completely covered with a 
full-butter flavored margarine and granulated garlic spread with oregano 
and parsley.  Each half is then evenly sprinkled with a fancy 5 Cheese 
blend of low moisture part-skim: Mozzarella, Provolone, Asiago, 
Parmesan, and Romano.

Bread 7.75 - 8.20 ounces
Spread 1.85 - 2.30 ounces
Cheese2.15 - 2.25 ounces

Product Package:                                 The 5 Cheese Garlic Bread will be packaged in a non-ovenable mylar bag 
with full color graphics and processed picture. Bread should be taken out 
of package and cooked open faced on baking sheet.

General Requirements:                       The 5 Cheese Garlic Bread shall be and is in accordance with the Good 
Manufacturing Practices of FDA and Wisconsin Agriculture 
Departments.

Physical & Micro Compose:               Count: 1- 11.75oz.  Loaf per package Case Count 12 units

Size: Length : Target 12 inches Min. 11.5 inches
Width: Target 3.5 inches Min. 3 inches
Height: Target 3 inches Min. 2.75 

inches

APC: N/A
Coliform: Max. 100 Min. <10
E – Coli:          < 10

Color and Bake 
of Product                                                   The spread is a muted yellow look with oregano and parsley throughout.

When product is cooked the bread will have a golden brown appearance; 
cheese will be melted with a golden brown color.  When eaten, it should 
have a light outer crispness with a soft tender middle.

Packaging:                                            Each package will be hermetically sealed both, on the longitude and end 
seals. There will be a production date code on the inside flap of the 
package specifying the year, shift and day of the year along with an 
expiration date. The life of the product is 1 year from the date of 
production providing it remains in a frozen state.



Net Weight:                                           The 5 Cheese Garlic Bread with spread will not weigh less than 11.75 
ounces and not exceed 12.5 ounces.


