CLABBER Katy's Kitchen Corn Starch 1 Ib.
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Nutrition ‘ Product Specifications:
Man Prod Dist Prod .
- ; Code Code GTIN Pack Pack Description
1080 Servings per container
SerVi ng Size 1 Tbsp 17025 725911 50822486170252 24 X 16 ONZ
|
Amount Per Serving 35 Brand Brand Owner GPC Description
Cal 0 r I eS Katy's Kitchen Independent Marketing Alliance Baking/Cooking Mixes (Shelf Stable)
% Daily
Gross Weight Net Weight Country of Origin Kosher Child Nutrition
Total Fat 0g 0%
Saturated Fat 0 g 0% 26.9 LBR 24 1BR USA Yes No
Trans Fat 0g Shipping Information
Cholesterol  0mg 0% || Length Width Height | Volume | TIXHI |Shelf Life| Storage Temp From/To
Sodium 0 mg 0%
12.875 INH 9 INH 14 INH 0.9388 FTQ 15x4 730 Days 60 FAH / 78 FAH
Total 99 3%
Dietary Fiber 0g 0% Clggsr‘gcdhfents :
Total Sugars 0 g
Includes g  Added Sugars %
Protein 0g
|
Vitamin D mg %
Calcium  0mg 0%
ron O mg 0% | llergens(C="Contains' MC='May Contain' N="Free From' UN="Undeclared" 30='Free From Not Tested"
! 50="Derived From Ingredients' 60="Not Derived From Ingredients' NI="No Info
Potassium mg %
| Eggs - N Milk - N Peanuts - N
*The % Daily Values (DV) tells you how much a nutrient in a serving of
food_ _contribl_nes to a daily diet. 2,000 calories a day is used for general Soy -N Wheat - N TreeNuts - N
nutrition advice. Fish - N Crustacean - N
Handling Suggestions : ‘ ‘Benefits :
Use dry utensils when measuring and store in a dry place at room temperature. Made from low-moisture corn, keeps low moisture content, all natural, gluten free, processed under
Orthodox Union Kosher supervision.
Serving Suggestions : ‘ ‘ Prep & Cooking Suggestions :
Use to thicken sauces and gravies or to make puddings from scratch. Also used in bakery goods. Use according to specific recipes to provide thickening for sauces and puddings or in baking recipes.

‘ More Information :
WEBSITE: Please visit www.clabbergirl.com or call 812.232.9446.
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