ARYZTA

FINISHED FOODS SPECIFICATION SHEET

Passion for good food Document: 21.03.08 Item Number: 58105
Effective Date: 6/21/2016 Program: 21.0 Specification Program Market: us
Supersedes Date: 5/3/2013 Location: Corporate Country of Origin: us
Date Validated: 6/21/2016 Controlled Copy

Food Name: Peanut Butter Frozen Cookie Dough
Finished Food: Peanut Butter Cookies
Brand/Customer: Otis Spunkmeyer

Sub Brand: Value Zone

FOOD ITEM DESCRIPTION
Individually quick frozen cookie dough pucks with peanut butter woven
throughout. Distributed frozen, ready to be baked before merchandising.

* Images provided for reference only. Actual item size and dimensions may be different.

| Individual Food Specification |
Net Weight of Individual Food as Packaged:

| 10z | 28.35 g |
Raw Piece Weight Prepared Piece Weight
loz 0.94 oz
Baked Item Dimensions
Minimum Target Maximum
Diam. (") 2.6 2.85 3.1
Unbaked Item Dimensions
Minimum Target Maximum
Weight. (0z) 0.9 1 1.1
PACKAGING
FDA Product Code: N/A Facility ID: 1101, 1105
Retail Packaging UPC: 013087581058 Internal Packaging UPC: N/A
Customer UPC: N/A Customer Code: N/A
Shipper UCC Code: 10013087581055 GMO Status: Partially Produced with Genetic Engineering
Kosher Certified: OU-D Halal Certified: No
Organic Certified: No

Packaging Format:

Pre-portioned dough pieces are placed into a poly bag that is packed into a master shipping case.

Food Contact Surface: Plastic (G)
No. of Pieces per Bag: 320 No. of Bags per Case: 1 No. of Pieces per Case: 320
Rows per Pallet (Hi): 9 Cases per Row (Ti): 10 Cases per Pallet: 90
Case Dimensions: L=16.375X W=10.375 X H=7.938 Case Cube (Cu. Ft):  0.780
Case Gross Wt.: 21.25Ibs 9.638 kg Case Net Wit.: 20 Ibs 9.07 kg

INGREDIENT STATEMENT

INGREDIENTS: SUGAR, ENRICHED BLEACHED FLOUR (BLEACHED WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC
ACID), MARGARINE (PALM OIL, WATER, SOYBEAN OIL, CONTAINS 2% OR LESS OF: SALT, MONO- AND DIGLYCERIDES, NATURAL FLAVORS [CONTAINS MILK], CITRIC ACID,
VITAMIN A PALMITATE ADDED, BETA CAROTENE [COLOR]), PEANUT BUTTER (PEANUTS, SUGAR, PALM OIL, SALT), EGGS, MOLASSES, INVERT SUGAR, CONTAINS 2% OR

LESS OF: BAKING SODA, SALT, SOY FLOUR.
CONTAINS: EGGS, MILK, PEANUTS, SOY, WHEAT

MAY CONTAIN TREE NUTS (ALMONDS, CASHEWS, COCONUT, MACADAMIA NUTS, PECANS, WALNUTS).

Prepared By: Tracy Ramirez Regulatory Manager
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NUTRITION VALUES
100g unrounded: [ |BAKED [ X JUNBAKED [ ___ |FRIED [ InvA
MNutrients & Per 100g Mutrients #E Per 100g Mutrients FE Per 100g
Sening Sening Sening
Basic Components Dietary Fiber (g) 0.58 206 Vitamin B2 (mg) 0.05 0.18
Calories (kcal) 12533 442 09 Total Sugars (g) 10.80 38.10  Vitamin B3 (mg) 1.04 3.66
Fat (g) 577 2037 Water (g) 3.20 11.28 Vitamin D - U (IU) 0 0
Saturated Fat (g) 1.96 6.91 Ash (g) 0.47 1.65 Vitamin D - mcg (mcg) 0 0
Trans Fatty Acid (g) 0.03 0.11 E{i’;{;es from SatFat 1762 6217 Folate (mcg) 1653 BATT
Mono Fat (g) 2.36 8.31 Calories from Fat (kcal) 51.65 182.18 Minerals
Poly Fat (g) 1.34 474 \itamins Sodium (mg) 136.52 481 57
Protein (g) 1.89 6.66 Vitamin A- U (IU) 179.21 632.13 Calcium (mg) 5.33 18.80
Cholesterol (mg) 6.13 2161 Vitamin C (mg) 0.00 0.02 Iron (mg) 0.80 282
Carbohydrates (g) 17.00 59.95 Vitamin B1 (mg) 0.06 0.21 Potassium (mg) 4582 161.61
100g unrounded: [ X |BAKED [ JunBakeD [ |FRIED [ Ina
Nutrients #E Per 100 Nutrients #E Per 100 Nutrients #E Per 100
Semving 9 Semving 9 Semving 9
[Basic Components Dietary Fiber (g) 0.58 213 Vitamin B2 (mg) 0.05 0.19
Calories (kcal) 12533 470.32 Total Sugars (g) 10.80 4053 Vitamin B3 (mg) 1.04 3.89
Fat (g) 577 2167 Water (g) 1.50 562 Vitamin D - IU (U} 0 0
Saturated Fat (g) 1.96 7.35 Ash (g) 047 1.76 Vitamin D - mcg (meg) 0 0
Trans Fatty Acid (g) 0.03 0.1 Effc'zlr}ies from SatFat 17.62 66.14 Folate (meg) 15.53 5§.27
Mono Fat (g) 236 8.84 Calories from Fat (kcal) 51.65 193.81 Minerals
Paly Fat (g) 1.34 504 Vitamins Sodium (mg) 136.53 512.32
Protein (g) 1.89 7.09 Vitamin A- U {IU) 179.21 672.50 Calcium (mg) 5.33 20.00
Cholesterol (mg) 6.13 2299 Vitamin C (mg) 0.00 0.02 Iron (mg) 0.80 3.00
Carbohydrates (g) 17.00 63.78 Vitamin B1 (mg) 0.06 0.22 Potassium (mg) 45.82 171.93

Note: Baked nutrition provided as a courtesy. Oven bake losses will vary. A 6% bake loss was assumed.

Retail panel (per serving):

[ X _|BAKED

Note: Baked nutrition
provided as a courtesy.
Oven bake losses will vary.
A 6% bake loss was
assumed.

Nutrition Facts
Serving Size 1 cookie (27g)

Servings Per Container 320

Amount Per Serving

Calories 130 Calories from Fat 50
Calories from Saturated Fat 20

% Daily Value™
Total Fat g 9%
Saturated Fat 2g 10%
Trans Fat Og
Polyunsaturated Fat 1.5g
Maonaunsaturated Fat 2.5g

Chaolesterol Smg 2%

Sodium 135mg 6%

Potassium 45mg 1%

Total Carbohydrate 17g 6%
Dietary Fiber 1g 4%
Sugars 11g

Protein 2g

Vitamin A 4% + Vitamin © 0%

Calcium 0% = lron 4%

Witamin O 0%

“Percent Daily Valuas 6re besad on a 2,000 cakera
diat Your daly values may be highar o lowar

depanding on your calane neacs:
Calonies: 2,040 2.500
Tatal Fat Lessthan  G%g &g
Salurated Fat  Lessthan  2lg 245
Chalestenal Lessthan  300mg  300mg
Sodum Lessthan  2400mg 2400mg

2,500 mg 3,500 mg
Talal Carbchydrale iy 1759
Dietary Fiber 259 205

Prepared By: Tracy Ramirez

[ X_|UNBAKED

Nutrition Facts

Serving Size 1 cookie dough piece
(28g)

Servings Per Container 320
Amount Per Serving

Calories 130 Calories from Fat 50
Calories from Saturated Fat 20

% Daily Value*

Total Fat 65 a%
Saturated Fat 2g 10%
Trans Fat Og

Polyunsaturated Fat 1.5g
Meonounsaturated Fat 2.5g

Cholesterol 5mg 2%

Sodium 135mg 6%

Potassium 45mg 1%

Total Carbohydrate 17g &%
Digtary Fiber 1g 4%
Sugars 11g

Protein 2g

Vitamin A 4% = Witamin C 0%

Calsium 0% = lron 4%

Witamin 0 0%

“Percent Disily Values sre basad on a 2,000 calore

dial Your caly walues may be higher or lower

depanding on your calona neads.
G . 200 250

Tatal Fat Lessthan  65a &g
Safuratec Fat  Lessihan  20g 257
Chalastaral Lessthan  300mg  3abmg
Sedum Lessthan  2400mg  2400mg
Patassium a,500mg 3500 mg
Talal Carbotydrate 00y a7sg
Dty Fiber 25g ang

Regulatory Manager
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No [No Preservatives Claim
No |0g Trans Fat per serving
Yes |Sold to schools

CN Statement:

CLAIMS
Whole Grain Stamp
Basic - Whole Grain per serving: | No grams
100% - Whole Grain per serving: | No grams

1. 7.99 grams enriched flour per 28.35 gram cookie dough piece. Does not meet Whole Grain Rich criteria.
2. 0.25 grain ounce equivalents based on grams of grain.

Other claims:

1. Not more than 200 calories per cookie.

2. Not more than 200 mg sodium per cookie.
3. No high fructose corn syrup

4. Does not meet Smart Snack criteria.

Substantiating Information / required disclosure st

atements:

1. If the statements provided in 1. and 2. in the Claims section are made, the Nutrition Facts panel must be present.

PREPARATION and / or BAKING INSTRUCTIONS

NOTES FOR ALL COOKIES:
= Make sune 1hat the ow

8 ugsad at oma lime,

a5 apart on & paschrment paper

BAKPNG
= Preheat ovens for 10 minutes.
= Flace a pan liner on baking pan.
= Flace coakies 2 inch
pan fnar,

o thesmasiat s accurate.
a will vary by type of owen and number

perly baked, cookies will remain soft aven

STORAGE: Starn caokin dough in fronznr,

DO NOT THAW DOUGH BEFORE BAKING.

{Cookies will remain frash for up to 1 year and ratain their shape best
when kapt frozan)

Commereial Conventional

Cookie Size Otis Oven Convection Gas/Electric

Temp: Pre-gst Temp: 300° Ternp: 325°
Joz 19 -22 rin 14 =17 min. 20- 22 min.
5oz 19-21 min, 13 - 16 min, 18- 21 min,
2oz 17 = 20 min. 13 = 15 min. 7 =20 min.
1502 =19 11-14 min. 16 = 19 min.
1oz 14.-17 min 10 - 12 min. 15 - 18 min.

STORAGE & HANDLING

Total Shelf Life from Production: 365 days

Distributed: Frozen

Lot Code Format (explain): San Leandro Example: YSDDD (Y=last digit of current year, S=shift, DDD=julian date)

Recommended Storage Conditions: Frozen

Shelf Life After Baking:

Max. Distribution Temperature:

Min. Shelf Life Remaining at Receipt at DC:

1 day(s) After Bake Storage Type: Ambient
10 °F Min. Distribution Temperature: -10 °F
30 days

ADDITIONAL DETAILS

Prepared By: Tracy Ramirez

MANUFACTURED BY:

ARYZTA, LLC

6080 CENTER DRIVE, SUITE 900
LOS ANGELES, CA 90045, USA
1-855-4-ARYZTA

Regulatory Manager
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