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2 880" is an extended shelf life donut solution designed
specifically to enhance and make your business more profitable.

Qualit + L °
Volun):e Texture Shelf Life Savings
Soft, undeniably Extended shelf Labor cost and

High volume at consistent, and life, up to reduced waste
peak quality superior taste

*
every time JEEVE

*depending on storage conditions, can be even longer.

Item Number Description Pack/Size Product Description

) . Add water and yeast to produce outstanding, tolerant yeast raised
2T 2880IMESEEastRaiscdIDontHMix Ii4S0LB donuts with a soft texture and extended shelf life.

. Add flour, water and yeast to produce outstanding, tolerant yeast
S ZEEOT S5 L Vesui: el Doy S0P B 1euLe raised donuts with a soft texture and extended shelf life.

BAKEMARK

Ingredients & Manufacturing...Delivered.™

For more information, contact your local BakeMark representative or visit www.bakemark.com.




