. AuntieAnne’s;

FUNDRAISING

INGREDIENTS: DOUGH
MIX: WHEAT FLOUR
BLEND [WHEAT FLOUR,
ENRICHED FLOUR
(BLEACHED WHEAT
FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED
IRON, THIAMINE MONO-
NITRATE, RIBOFLAVIN,
FOLIC ACID)], SUGAR,
SALT, MALTODEXTRIN,
DEXTROSE, MOLASSES,
MALT. CINNAMON
SUGAR: SUGAR, CINNA-
MON; BAKING SODA:
SODIUM BICARBON-

ATE. SALT: SALT. YEAST
PACKET: YEAST, SORBI-
TAN MONOSTEARATE.

CONTAINS: WHEAT

Nutrition Facts

Serving Size: 1/10 package (689, about 1/2 cup dry mix)
1 Pretzel (w/Butter 93g; Cinnamon Sugar 95g)

Servings Per Container: 10

Amount Per Serving Dough Mix Prepared Pretzel

wlButter  w/CinnSugar

Calories 240 240 260
Calories from Fat 10 35 35

% Daily Value**

Total Fat 1g* 2% 6% 6%
Saturated Fat Qg 0% 10% 10%
Trans Fat Og

Cholesterol Omg 0% 3% 3%

Sodium 200mg 8% 25% 8%

Total Carbohydrate 53g 18% 16% 17%
Dietary Fiber 2g 8% 8% 8%
Sugars 11g

Protein 6g

|

Vitamin A 0% 0% 0%

Vitamin C 0% 0% 0%

Calcium 0% 0% 0%

Iron 8% 8% 8%

* Amount in Mix. Pretzel as prepared with butter one serving yields 4g total
fat, 2g saturated fat, Og trans fat, 10mg cholesterol, 590mg sodium, 48g
total carbohydrates, 2g dietary fiber, 10g sugars, 6g protein. Pretzel as
prepared with cinnamon sugar one serving yields 4g total fat, 2g saturated
fat, Og trans fat, 10mg cholesterol, 200mg sodium, 51g total
carbohydrates, 2g dietary fiber, 13g sugars, 6g protein

** Percent Daily Values are based on a 2,000 calorie diet. Your daily values
may be higher or lower depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 659 80g

Saturated Fat Less than 20g 259
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg

Total Carbohydrate 3009 3759

Dietary Fiber 259 309

Calories per gram: Fat 9 e Carbohydrate 4 e Protein 4

[A102] PRETZEL KIT

Yield: 10 Auntie Anne’s pretzels
Zero trans fat

Perfect for a rainy day family activity, our dry mix pretzel
kit provides the ingredients; your family provides the fun!
Each pretzel kit comes with a dry dough mix, salt,
cinnamon sugar and our special baking instructions for
10 perfect pretzels. Try different shapes, like letters and
numbers too!





