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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 recommended foodservice bake mix brand, Krusteaz
Professional Belgian Waffles have a crisp and light crust and their semi-sweet
flavor combines well with favorite toppings. This versatile waffle can be used
for breakfast or as a dessert.

150mg 10%

350

61g 22%

0mg 0%

Krusteaz Belgian Waffle Mix 25 lb

1g 4%

00041449102009

Enriched Bleached Flour (Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron,
Thiamin Mononitrate, Riboflavin, Folic Acid), Sugar, Palm and Soybean Oil, Rice
Flour, Less than 2% of: Baking Soda, Dextrose, Egg Whites, Monocalcium Phosphate,
Salt, Sodium Aluminum Phosphate, Wheat Protein Isolate, Whey (Milk Protein).

3mg 15%
100mg 2%

Directions: 25 lb basis: Mix - 25 lb, Cool Water - 25 lb (3 gal 2 cups); 10 lb Basis: Mix -
10 lb, Cool Water - 10 lb (1 gal 1 qt); 5 lb Basis: Mix - 5 lb, Cool Water - 5 lb (10 cups).
1. Place water in mixer bowl, add mix. Using a wire whip, mix on low speed 1
minute. 2 Scrape bowl. Continue to mix on low speed 1 minute. 3. Pour batter onto
preheated and lightly greased 7-inch waffle iron; close lid. Wait 10 seconds and turn
over. 4. Cook waffles until steaming stops, about 3-5 minutes.

731-0320

6g

3g 5%

3/4 cup mix (89g)

125 servings per Container

546 days

940mg 41%

90°F45°F

Includes 13g Added Sugars 26%

0g 0%

14g

0g

0mcg 0%
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