JIFEY Foodservice
201 W. North Street ~ P.O. Box 460 ~ Chelsea, MI 48118-0460
www.jiffyfoodservice.com

JIFFY

Simply The Best!

Corn Muffin Mix

== Brand JIFFY
Nutrltlon Facts Item Number 913
about 15 servings per container SKU 4670200913
Serving size 1/2 cup mix (78g) | ,pc 846702009138
|
Per 1/2 cup mix |Per baked portion GTIN 20846702009132

Calories 330 360 Pack Size 12/40 oz
(=3 - = =N — - -] Case Net We'ght 301b
[ =B %DVl Case Grosse Weight 32.391b
Total Fat % 12% 12 L Case Dimensions 19.87” x 10” x 9”

Saturated Fat | 4g 20% | 59 24% )

Trans Fat 0g 0g Cases/Pallet 50
Cholesterol | 10mg 3% 8omg 27%| Case Cubeft. 1.0
Sodium 690mg 30% 720mg 31%| TI/HI 10/5
Total Carb. 569  20% 565  20% Pallet Gross Weight 1,669.31 lbs

Dietary Fiber | 2g 6% | 29 6% Pallet Net Weight 1,500 lbs
Total Sugars | 159 169 Pallet Cube ft 51.50

‘S"C|- Added " 0% | 14 20 Pallet Size 45” x 39.75” x 49.75”

Pro;fi?]rs 5 g : : g > Code Information Best if used by date
I S E—  Shelf Life 12 Months
Vitamin D Omcg 0% (0.4mcg 2%
Calcium 130mg 10%|180mg 15% . . B :
e 18mg 10% 2.dmg 10% (:c;rn I\il:ﬁm é& Co&ngre;q Preparation Little Blue Box Recipe
Potassium %mg 2% 120mg 2% | ! eg;‘; 0z) Corn Muffin Mix. corn muffins
Thiamin 20% 20% 1% cups milk Yield 3-8 Muffins - Depending on Size

i i 0, 0
’F\ill'boflaVIn 180;0 120;" Use large eggs or substitute \i 1% cups JIFFY

1acin 9 0 2 oz of liquid egg for each " Corn Muffin Mix
Folate 20% 5% lemeogy O XT— oo .1

folic acid 55mc 50mc . G
( ) 5omeg) (c0meg) Mixing Instructions: 173 cup milk
*The % Daily Value (DV) tells you h h a nutrient i ) >
se(:ving o?lfzodiﬁre]t:ib\ﬂese tos ayg:ily?i‘izt.m;,coog cnalljo::: alga?( COMBINE eggs and milk. gzgggtn?l.‘llfﬁ: :;;:00"5 A~

is used for general nutrition advice. ADD Corn Muffin Mix. or use paper baking cups.

SPOON mix lightly into

measuring cups. With straight

edge of knife, level off mix.

BLEND ingredients. Batter will be
slightly lumpy. (For maximum crown
on muffins let batter rest for 3 or 4
minutes, stir lightly before filling cups)
FILL muffin cups 2/3 full.

BAKE 15 - 20 minutes

or until golden brown.

BLEND on low speed for 30
seconds using a mixer with
paddle attachment. Stop mixer.
Scrape bowl and paddle. Blend on
low speed for 30 more seconds.
DO NOT OVERMIX.

SCALE into greased or paper-
lined pan. Bake according to

INGREDIENTS: Wheat Flour, Degerminated
Yellow Corn Meal, Sugar, Animal Shortening
(Lard, Hydrogenated Lard, Tocopherols
Preservative, BHT Preservative, Citric Acid
Preservative), Contains less than 2% of: Baking
Soda, Monocalcium Phosphate, Wheat Starch,
Salt, Tricalcium Phosphate, Sodium Acid

Pyrophosphate, Niacin, Reduced Iron, Thiamine ~ t@ble below:

Mononitrate, Riboflavin, Folic Acid, Silicon

Dioxide. Pan Size Scale Convection Oven Standard Oven Yield

CONTAINS: WHEAT Standard #20 scoop 350°F.for 400°Flf0r 30
Muffin (1.75 oz) 12 — 14 minutes* 15— 20 minutes*
Jumbo #10 scoop 325°F for 375°F for 15
Muffin** (3.5 02) 16 — 18 minutes* 18 — 22 minutes*
18”x13"x1” 3lb14 o0z 350°F for 400°F for 24 -3"x 3"
Half Sheet Pan 12 — 14 minutes* 16 — 20 minutes* pieces

*Baking time may vary depending on oven and oven load.

**Nutrition Facts based on this recipe.
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Product information and packaging are subject to change. For the most current information regarding a particular product, please refer to the product package.




