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Nutrition Facts
Serving Size

Amount per serving

Calories
% Daily Value*

Total Fat
  Saturated Fat
  Trans Fat
Cholesterol
Sodium
Total Carbohydrate

Protein

  Dietary Fiber
  Total Sugars

Vitamin D
Calcium
Iron
Potassium

* The % Daily Value (DV) tells you how much a nutrient in a 
serving of food contributes to a daily diet. 2,000 calories a 
day is used for general nutrition advice.

Preparation and Cooking

View our full recipes library at https://www.krusteazpro.com/recipes 

From the #1 most recommended foodservice bake mix brand, Krusteaz
Buttermilk Pancake Mix is a traditional favorite containing real sweet cream
buttermilk. It makes pancakes that are slightly sweet with a light, fine-
grained texture.

80mg 6%

230

49g 18%

0mg 0%

KR PRO BTRMLK PANCAKE

1g 4%

00041449101866

Enriched bleached flour (wheat flour, malted barley flour, niacin, reduced iron,
thiamin mononitrate, riboflavin, folic acid), sugar, dextrose, leavening (baking soda,
sodium aluminum phosphate, monocalcium phosphate), salt, defatted soy flour,
soybean oil, buttermilk.

2mg 15%
70mg 0%

25LB BASIS
Mix/Harina Peparada - 25lb
Cool Water/Agua Fresca 30lb (3gal 3 qt)
10LB BASIS
Mix/Harina Preparada - 10lb
Cool Water/ Agua Fresca - 12lb (1 gal 2qt).
5LB BASIS
Mix/Harina Preparada - 5lb
Cool Water. Agua Fresca - 6lb (3qt)
DIRECTIONS
1. Place water in mixer bowl; add mix. Using a whip, mix on low speed for 1 minute.
2. Scrape bowl. Continue to mix on low speed 1 minute.
3. Pour batter onto lightly greased, preheated 365F-375F griddle. Cook pancakes 1 1/4
- 1 1/2 minutes per side. Turn only once.
Tips: Do not overmix batter. Add more water for thinner pancakes. Additional water
can be used if batter becomes thick upon standing.
Do not eat raw batter.
HIGH ALTITUDE: No adjustment necessary.
INSTRUCCIONES
1. Coloque el agua en un tazn de la mezcladora; agregue la harina. Usando un
batidor de alambre, mezcle a baja velocidad por 1 minuto.
2. Raspe el fondo del tazn. Contine mezclando a baja velocidad durante 1 minuto.
3. Verter la mezcla sobre una plancha engrasada y precalentada entre 365F-375F.
Cocinar los hotcakes durante 1 1/4 - 1 1/2 minutos por lado. Voltear slo una vez.
Sugerencias de uso: No mexcle la masa demasiado. Agregue ms agua para hotcakes
mas delgaods. Puede agregar agua adicional si la masa est muy especa despus de
reposar un rato.
No consuma la mada cruda.
AJUSTES DE ALTURA: No requiere ajustes.
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5g

0g 0%

1/2 cup mix = 64g

354 servings per Container

546 days

620mg 27%

95°F32°F

Includes 8g Added Sugars 16%

2g 2%

9g

0g

0mcg 0%
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