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SKU:   46012-02004 
Product Name:   Doughlectables™ FTF Preformed Dough – Ring 
UPC:   0-46012-02004-9 UCC:  1-00-46012-02004-6 
Case Count: 8/14/0.85 oz. Net Wt: 5.95 lbs (2.7 kg) Gross Wt. 8.813 lbs  
Cube: 2.22   Ti Hi: 7 x 5    Case Dimensions: 18.313 x 13.413 x 15.625 
Shelf Life: 120 days 
Kosher Status:  OU d 
Manufacturing Plant: Northlake 
INGREDIENTS: ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, 
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, MARGARINE 
(PALM OIL, WATER, SALT, VEGETABLE MONOGLYCERIDES, WHEY SOLIDS, SODIUM 
BENZOATE [PRESERVATIVE], NATURAL AND ARTIFICIAL FLAVOR, CITRIC ACID, BETA 
CAROTENE [COLOR], VITAMIN A PALMITATE ADDED), YEAST, SOY FLOUR, CONTAINS 2% OR 
LESS OF: SUGAR, WHEY SOLIDS, NONFAT DRY MILK, SODIUM CASEINATE, VITAL WHEAT 
GLUTEN, LEAVENING (SODIUM ACID PYROPHOSPHATE, BAKING SODA, CORN STARCH, 
MONOCALCIUM PHOSPHATE), SALT, ASCORBIC ACID, DATEM (DIACETYL TARTARIC ACID 
ESTER OF MONO-DIGLYCERIDES), DEXTROSE, SOYBEAN OIL, ASCORBIC ACID, ENZYMES. 
CONTAINS: WHEAT, SOY, MILK 
 
Handling Instructions: Keep frozen at 0ºF or below at all times. 
Product is sensitive to temperature and thaws quickly.  
 
Frying Directions:  
-  Pre-heat fryer to 360° F for a minimum of 20 minutes.  Internal temperature 

of piece needs to reach 190° F. 
-  Dip the basket in the fryer before putting the product in.  Add 

Doughlectables™ pre-formed dough pieces to the fryer basket. 
- Submerge in the oil.  Put the other basket on top to keep the pieces 

submerged. 
- Fry for 2 minutes and 15 seconds.  All 5 shapes fry for the same time length. 
- Remove items from fryer.  Finish pieces with spices, sugars, glaze, or 

according to the recipe. 
 
For Best Results: 
- Use fresh oil whenever possible. 
- Bring oil thermometer to constantly measure and check the temperature of 

the oil 
- Use a clock with a second hand, or timer that tracks seconds. 
- Bring internal thermometer to check temperature of the piece. 
- Do not microwave for longer than 5 seconds for 2 pieces. 
- Product can be held under the heat lamp for up to 1-1/2 hours. 
 
 
 

 


