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WE BAKE TO DIFFER™

FRENCH BREAD

56122 12” French Roll SL

PRODUCT INFORMATION:

SHELF LIFE AMBIENT:  7 Days

SHELF LIFE FROZEN:  365 Days

MINIMUM GUARANTEED DISTRIBUTOR 

SHELF LIFE:  120 Days

COLOR:  Golden Brown

TYPE:  Hearth Roll

SLICE: Hinge Sliced

WEIGHT:  7 oz.

LENGTH:  12.0”

CASE DIMENSIONS:  20.00 x 13.00 x 9 

CASE NET WEIGHT:  10.5 lbs.

CASE GROSS WEIGHT: 12 lbs.

CASE CUBE:  1.35

TI-HI:  7 x 9

CASES PER PALLET:  63

PACK COUNT: 6

PACKS PER CASE:  4

GTIN:  00078296561222

DOT:  623116

CERTIFICATION:  Kosher and Pareve

• Keep product frozen until use. Thaw item(s) on an as needed basis. Do 

not re-freeze or store products in the cooler. Refrigeration increases the 

staling effect on bread. 

• Thawing time for whole case is 7-9 hours. It is faster if items are taken 

out of the case. Thaw product to ambient temperature and wipe dry any 

moisture off of the bags. 

STORAGE, HANDLING & SHELF LIFE:

CONTACT:  800-262-3442 x5119 • nationalsales@gonnella.com

INGREDIENTS:  ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, 
NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC 
ACID), WATER, CONTAINS LESS THAN 2% OF YEAST, SALT, SOYBEAN OIL, 
DEXTROSE, CALCIUM SULFATE, ASCORBIC ACID, CALCIUM PEROXIDE, 
AZODICARBONAMIDE, MONO- AND DIGLYCERIDES, WHEAT GLUTEN, 
ENZYMES, CALCIUM PROPIONATE (PRESERVATIVE), SOY LECITHIN, YELLOW 
CORNMEAL.
CONTAINS SOY, WHEAT.
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WE BAKE TO DIFFER™ 

INDIVIDUALLY WRAPPED PRODUCTS 

58922 IW Hot Dog Bun 

PRODUCT INFORMATION: 

SHELF LIFE AMBIENT:  12 Days 

SHELF LIFE FROZEN:  365 Days 

MINIMUM GUARANTEED DISTRIBUTOR 

 SHELF LIFE:  120 Days 

COLOR:  Golden Brown 

SLICE:  Hinge Sliced 

WEIGHT:  1.5 oz. 

WIDTH:  1.75” 

LENGTH:  5.5” 

HEIGHT:  1.5” 

CASE DIMENSIONS:  13.31 x 11.93 x 9.00 

CASE NET WEIGHT:  5.25 lbs. 

CASE CUBE:  .827 

TI-HI:  12 x 10 

CASES PER PALLET:  120 

PACK COUNT:  56 Bulk 

PACKS PER CASE:  56 Bulk 

GTIN:  00078296589226 

DOT:  613997 

CERTIFICATION:  Kosher and Pareve 

  

• Keep product frozen until use. Thaw item(s) on an as needed basis. Do 

not re-freeze or store products in the cooler. Refrigeration increases the 

staling effect on bread.  

• Thawing time for whole case is 7-9 hours. It is faster if items are taken 

out of the case. Thaw product to ambient temperature and wipe dry any 

moisture off of the bags.  

STORAGE, HANDLING & SHELF LIFE: 

CONTACT:  800-262-3442 x5119 • nationalsales@gonnella.com 

INGREDIENTS: ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, 
NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID), 
WATER, HIGH FRUCTOSE CORN SYRUP, SOYBEAN OIL, CONTAINS LESS THAN 2% 
OF YEAST, SALT, MONO- AND DIGLYCERIDES, CULTURED WHEAT FLOUR, 
VINEGAR, SODIUM STEAROYL LACTYLATE, CALCIUM SULFATE, ASCORBIC ACID, 
CALCIUM PEROXIDE, AZODICARBONAMIDE, WHEAT GLUTEN, ENZYMES, 
CALCIUM PROPIONATE (PRESERVATIVE), SOY LECITHIN. 
CONTAINS SOY, WHEAT.  
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WE BAKE TO DIFFER™

BUNS

50104 Hot Dog Bun SL CPP

PRODUCT INFORMATION:

SHELF LIFE FROZEN:  365 Days

MINIMUM GUARANTEED DISTRIBUTOR 

SHELF LIFE:  120 Days

TYPE:  Hot Dog

SHAPE:  Oval

SLICED:  Hinge Sliced

NET WEIGHT:  12 oz.

PACKAGE WIDTH:  8”

PACKAGE DEPTH:  8”

PACKAGE HEIGHT:  3”

PACKAGE UPC:  078296145088

CASE DIMENSIONS:  17.18 x 15.81 x 8.12

CASE NET WEIGHT:  6 lbs.

CASE GROSS WEIGHT:  8 lbs.

CASE CUBE:  1.28

TI-HI:  6 x 11

CASES PER PALLET:  66

PACK COUNT:  8

PACKS PER CASE:  8 

GTIN:  00078296501044

DOT:  613960

CERTIFICATION: Kosher and Pareve

• Keep product frozen until use. Thaw item(s) on an as needed basis. Do 

not re-freeze or store products in the cooler. Refrigeration increases the 

staling effect on bread. 

• Thawing time for whole case is 7-9 hours. It is faster if items are taken 

out of the case. Thaw product to ambient temperature and wipe dry any 

moisture off of the bags. 

• Date product “Best By” 30 days from the day the product was thawed. 

• Rotate older product on top or in front of newer product. Proper rotation 

assures better sell through and lower stale. 

• Face the product with the logo towards the consumer. Open end of the 

bag should face towards the back of the shelf. 

STORAGE, HANDLING & SHELF LIFE:

CONTACT:  800-262-3442 x5119 • nationalsales@gonnella.com

INGREDIENTS: ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, 
NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC 
ACID), WATER, HIGH FRUCTOSE CORN SYRUP, SOYBEAN OIL, YEAST, 
CONTAINS LESS THAN 2% OF SALT, MONO- AND DIGLYCERIDES, VINEGAR, 
SODIUM STEAROYL LACTYLATE, DATEM, GUAR GUM, SORBIC ACID, 
FUMARIC ACID, FULLY HYDROGENATED SOYBEAN, PALM AND/OR 
COTTONSEED OIL, NATURAL FLAVOR, ASCORBIC ACID, WHEAT GLUTEN, 
ENZYMES, CALCIUM PROPIONATE (PRESERVATIVE), SOY LECITHIN.
CONTAINS SOY, WHEAT.
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WE BAKE TO DIFFER™

BUNS

50100 Hamburger Bun SL CPP

PRODUCT INFORMATION:

SHELF LIFE FROZEN:  365 Days

MINIMUM GUARANTEED DISTRIBUTOR 

SHELF LIFE:  120 Days

TYPE:  Hamburger

SHAPE:  Round

SLICED:  Yes

NET WEIGHT:  12 oz.

PACKAGE WIDTH:  8”

PACKAGE DEPTH:  8”

PACKAGE HEIGHT:  3”

PACKAGE UPC:  078296147082

CASE DIMENSIONS:  17.18 x 15.81 x 8.12

CASE NET WEIGHT:  6 lbs.

CASE GROSS WEIGHT:  8.5 lbs.

CASE CUBE:  1.28

TI-HI:  6 x 11

CASES PER PALLET:  66

PACK COUNT:  8

PACKS PER CASE:  8 

GTIN:  00078296501006

DOT:  613958

CERTIFICATION: Kosher and Pareve

• Keep product frozen until use. Thaw item(s) on an as needed basis. Do 

not re-freeze or store products in the cooler. Refrigeration increases the 

staling effect on bread. 

• Thawing time for whole case is 7-9 hours. It is faster if items are taken 

out of the case. Thaw product to ambient temperature and wipe dry any 

moisture off of the bags. 

• Date product “Best By” 30 days from the day the product was thawed. 

• Rotate older product on top or in front of newer product. Proper rotation 

assures better sell through and lower stale. 

• Face the product with the logo towards the consumer. Open end of the 

bag should face towards the back of the shelf. 

STORAGE, HANDLING & SHELF LIFE:

CONTACT:  800-262-3442 • nationalsales@gonnella.com

INGREDIENTS: ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, 
NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC 
ACID), WATER, HIGH FRUCTOSE CORN SYRUP, SOYBEAN OIL, YEAST, 
WHEAT GLUTEN, CONTAINS LESS THAN 2% OF SALT, MONO- AND 
DIGLYCERIDES, VINEGAR, SODIUM STEAROYL LACTYLATE, DATEM, GUAR 
GUM, FUMARIC ACID, SORBIC ACID, FULLY HYDROGENATED SOYBEAN, 
PALM AND/OR COTTONSEED OIL, NATURAL FLAVOR, ASCORBIC ACID, 
ENZYMES, CALCIUM PROPIONATE (PRESERVATIVE), SOY LECITHIN.
CONTAINS SOY, WHEAT.
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WE BAKE TO DIFFER™

SLICED BREADS

50110 1# White Bread 5/8” SL CPP

PRODUCT INFORMATION:

SHELF LIFE FROZEN:  365 Days

MINIMUM GUARANTEED DISTRIBUTOR 

SHELF LIFE:  120 Days

TYPE:  Sliced Bread

SHAPE:  Loaf

SLICED:  Yes

USABLE SLICES:  14

NET WEIGHT:  16 oz.

PACKAGE WIDTH:  5”

PACKAGE DEPTH:  14”

PACKAGE HEIGHT:  4”

PACKAGE UPC:  078296611002

CASE DIMENSIONS:  17.87 x 11.37 x 9.50

CASE NET WEIGHT:  8 lbs.

CASE GROSS WEIGHT:  9.5 lbs.

CASE CUBE:  1.11

TI-HI:  8 x 9

CASES PER PALLET:  72

PACK COUNT:  1 Loaf

PACKS PER CASE:  8 Loaves 

GTIN:  00078296501105

DOT:  613961

CERTIFICATION: Kosher and Pareve

• Keep product frozen until use. Thaw item(s) on an as needed basis. Do 

not re-freeze or store products in the cooler. Refrigeration increases the 

staling effect on bread. 

• Thawing time for whole case is 7-9 hours. It is faster if items are taken 

out of the case. Thaw product to ambient temperature and wipe dry any 

moisture off of the bags. 

• Date product “Best By” 30 days from the day the product was thawed. 

• Rotate older product on top or in front of newer product. Proper rotation 

assures better sell through and lower stale. 

• Face the product with the logo towards the consumer. Open end of the 

bag should face towards the back of the shelf. 

STORAGE, HANDLING & SHELF LIFE:

CONTACT:  800-262-3442 x5119 • nationalsales@gonnella.com

INGREDIENTS: ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, 
NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID), 
WATER, HIGH FRUCTOSE CORN SYRUP, YEAST, CONTAINS LESS THAN 2% OF 
SOYBEAN OIL, SALT, WHEAT GLUTEN, MONO- AND DIGLYCERIDES, VINEGAR, 
SODIUM STEAROYL LACTYLATE, CALCIUM SULFATE, ASCORBIC ACID, 
CALCIUM PEROXIDE, AZODICARBONAMIDE, SORBIC ACID, FUMARIC ACID, 
FULLY HYDROGENATED SOYBEAN, PALM AND/OR COTTONSEED OIL, 
NATURAL FLAVOR, ENZYMES, CALCIUM PROPIONATE (PRESERVATIVE), SOY 
LECITHIN.
CONTAINS SOY, WHEAT.
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WE BAKE TO DIFFER™

SLICED BREADS

50112 1# Wheat Bread 5/8” SL CPP

PRODUCT INFORMATION:

SHELF LIFE FROZEN:  365 Days

MINIMUM GUARANTEED DISTRIBUTOR 

SHELF LIFE:  120 Days

TYPE:  Sliced Bread

SHAPE:  Loaf

SLICED:  Yes

USABLE SLICES:  14

NET WEIGHT:  16 oz.

PACKAGE WIDTH:  5”

PACKAGE DEPTH:  14”

PACKAGE HEIGHT:  4”

PACKAGE UPC:  078296611019

DIMENSIONS:  17.87 x 11.37 x 9.50

CASE NET WEIGHT:  8 lbs.

CASE GROSS WEIGHT:  9.5 lbs.

CASE CUBE:  1.11

TI-HI:  8 x 9

CASES PER PALLET:  72

PACK COUNT:  1 Loaf

PACKS PER CASE:  8 Loaves 

GTIN:  00078296501129

DOT:  613962

CERTIFICATION: Kosher and Pareve

• Keep product frozen until use. Thaw item(s) on an as needed basis. Do 

not re-freeze or store products in the cooler. Refrigeration increases the 

staling effect on bread. 

• Thawing time for whole case is 7-9 hours. It is faster if items are taken 

out of the case. Thaw product to ambient temperature and wipe dry any 

moisture off of the bags. 

• Date product “Best By” 30 days from the day the product was thawed. 

• Rotate older product on top or in front of newer product. Proper rotation 

assures better sell through and lower stale. 

• Face the product with the logo towards the consumer. Open end of the 

bag should face towards the back of the shelf. 

STORAGE, HANDLING & SHELF LIFE:

CONTACT:  800-262-3442 x5119 • nationalsales@gonnella.com

INGREDIENTS: WATER, WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT 
FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMIN 
MONONITRATE, RIBOFLAVIN, FOLIC ACID), HIGH FRUCTOSE CORN SYRUP, 
SOYBEAN OIL, YEAST, WHEAT GLUTEN, CONTAINS LESS THAN 2% OF SALT, 
MONO- AND DIGLYCERIDES, VINEGAR, SODIUM STEAROYL LACTYLATE, 
SORBIC ACID, FUMARIC ACID, FULLY HYDROGENATED SOYBEAN, PALM 
AND/OR COTTONSEED OIL, METHYLCELLULOSE, NATURAL FLAVOR, 
CALCIUM SULFATE, ASCORBIC ACID, CALCIUM PEROXIDE, 
AZODICARBONAMIDE, ENZYMES, CALCIUM PROPIONATE (PRESERVATIVE), 
SOY LECITHIN.
CONTAINS SOY, WHEAT.
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WE BAKE TO DIFFER™

INDIVIDUALLY WRAPPED PRODUCTS

58917 IW Hamburger Bun SL

PRODUCT INFORMATION:

SHELF LIFE AMBIENT:  12 Days

SHELF LIFE FROZEN:  365 Days

MINIMUM GUARANTEED DISTRIBUTOR 

SHELF LIFE:  120 Days

COLOR:  Golden Brown

SLICE:  Yes

DIAMETER:  4”

WEIGHT:  1.5 oz.

CASE DIMENSIONS:  13.31 x 11.93 x 9.00

CASE NET WEIGHT:  3.94 lbs.

CASE GROSS WEIGHT:  5 lbs.

CASE CUBE:  .827

TI-HI:  12 x 10

CASES PER PALLET:  120

PACK COUNT:  42 Bulk

PACKS PER CASE:  42 Bulk

GTIN:  00078296589172

DOT:  613996

CERTIFICATION:  Kosher and Pareve

• Keep product frozen until use. Thaw item(s) on an as needed basis. Do 

not re-freeze or store products in the cooler. Refrigeration increases the 

staling effect on bread. 

• Thawing time for whole case is 7-9 hours. It is faster if items are taken 

out of the case. Thaw product to ambient temperature and wipe dry any 

moisture off of the bags. 

STORAGE, HANDLING & SHELF LIFE:

CONTACT:  800-262-3442 x5119 • nationalsales@gonnella.com

INGREDIENTS: ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, 
NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC 
ACID), WATER, HIGH FRUCTOSE CORN SYRUP, SOYBEAN OIL, YEAST, 
CONTAINS LESS THAN 2% OF SALT, CULTURED WHEAT FLOUR, VINEGAR, 
MONO- AND DIGLYCERIDES, CALCIUM SULFATE, ASCORBIC ACID, 
CALCIUM PEROXIDE, AZODICARBONAMIDE, SODIUM STEAROYL 
LACTYLATE, WHEAT GLUTEN, ENZYMES, CALCIUM PROPIONATE 
(PRESERVATIVE), SOY LECITHIN.
CONTAINS SOY, WHEAT.
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