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PROFESSIONAL
Hawaiian Pancake Mix

The Krusteaz Professional Hawaiian Complete Buttermilk Pancake Mix makes
a quick, delicious addition to breakfast menus. This complete buttermilk
pancake mix only requires adding cold water so you can cook up moist and
fluffy pancakes in minutes.
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Shelf Life Storage Temp Min Storage Temp Max
546 days 32°F 95°F
Ingredients

Enriched bleached flour (wheat flour, malted barley flour, niacin, reduced iron,
thiamin mononitrate, riboflavin, folic acid), sugar, dextrose, Less than 2% of:
buttermilk, baking soda, defatted soy flour, monocalcium phosphate, salt, sodium
aluminum phosphate, soybean oil.

Preparation and Cooking N u t ri t i on Fa Cts

Add cold water gradually to mix and stir. For light, fluffy pancakes, avoid - -
overmixing. For thinner pancakes, addmorewater. If batter becomes too 270 servings per Container

thick upon standing, thin with additional water. Fry pancakes on = =

preheated, lightly greased griddle at 365F-375F, 1 minute 15 Servmg Size 1/2 Cup
seconds per side. Turn only once. One pound ofmix yields about 18 |
average-size pancakes. Amount per serving

Calories 180

% Daily Value*

Total Fat 2g 2%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 480mg 21%
Total Carbohydrate 389 14%
Dietary Fiber 1g 3%
Total Sugars 79
Includes 6g Added Sugars 12%
Protein 3g
|
View our full recipes library at https://www.krusteazpro.com/recipes Vitamin D Omcg 0%
Allergens Calcium 70mg 6%
Iron 2mg 10%

Potassium 60mg 0%
* 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.
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