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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
Shepherds Grain Buttermilk Pancake Mix comes a delicious pancake made
from sustainably sourced wheat flour.

260mg 20%

220

44g 16%

5mg 2%

KR PRO Buttermilk Pancake Mix 6 - 5 lb Boxes

1g 4%

10041449477906

Enriched Unbleached Flour (Wheat Flour*, Malted Barley Flour, Niacin, Reduced Iron,
Thiamin Mononitrate, Riboflavin, Folic Acid), Degermed Yellow Corn Flour, Sugar,
Soybean Oil, Buttermilk, Dextrose, Salt, Whey, Less than 2% of: Baking Soda, Beta-
Carotene (Color), Calcium Acid Pyrophosphate, Egg Yolks, Monocalcium Phosphate,
Natural Flavor. * Food Alliance Certified.

2mg 15%
100mg 2%

FULL BATCH 5 lb (full box) Mix 84 oz (10 1/2 cups) Cool Water  Half Batch 2 1/2 lb (9
3/4 cups) Mix 42 oz (5 1/4 cups) Cool Water  STEP 1: Blend mix and water together
using a wire whisk until well-blended. STEP 2: Pour batter onto greased. preheated
365F-375F griddle. STEP 3: Cook pancakes 1-1 1/4 minutes per side. Turn only once.
MACHINE MIXING: Place water in mixer bowl; add mix. Using a wire whip. mix on
low speed 30 seconds. Scrape bowl. Change to medium speed. mix 30 seconds.
Follow steps 2   3 above.   Do not eat raw batter.  High Altitude, No adjustment
necessary.   Scale: 1.5 oz batter (#20 scoop) Full Batch Yield: 112, 4-inch pancakes
Half Batch Yield: 54, 4-inch pancakes  Scale: 2.2 oz batter (#16 scoop) Full Batch
Yield: 76, 5-inch pancakes Half Batch Yield: 36, 5-inch pancakes  Scale: 7 oz batter (2,
#8 scoop) Full Batch Yield: 28, 7-inch waffles Half Batch Yield: 14, 7-inch waffles
HANDLING TIPS: Do not overmix batter. Add more water for thinner pancakes.
Additional water can be added if batter becomes thick upon standing.
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1/2 cup mix (61g)

0 servings per Container

546 days

770mg 33%
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Includes 7g Added Sugars 14%
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