TUSCAN HERB

Bread

Tuscan Herb

You'll feel like you’re basking under the Tuscan sun when
you treat yourself to this provolone cheese-Italian herb &
tomato-filled loaf from the Old Country!

Serving Ideas:
An outstanding accompaniment to a pasta dinner—just
warm in a 350° oven for 10 minutes, then slice up. Serve
in a cozy napkin-lined basket.
Slice, brush with olive oil, toast on the grill until well-
browned.

TUSCAN HERB



Nutrition Facts

Serving Size 1 slice 1/21 loaf

1.750z (509)

Servings Per Container About 21
|

Amount Per Serving

Calories 110 Calories from Fat 20
|

% Daily Value*

Total Fat 2g 3%
Saturated Fat 1g 5%
Trans Fat Og

Cholesterol 5mg 2%

Sodium 270mg 11%

Total Carbohydrate 18g 6%
Dietary Fiber 2g 8%
Sugars 29

Protein 5g

]
Vitamin A 2%  Vitamin C 2%

Calcium 6% * lron 4%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500
Total Fat Less than 65¢g 80g
Saturated Fat Lessthan 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Lessthan 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25¢g 30g
Calories per gram:
Fat9 e« Carbohydrate 4 + Protein 4

INGREDIENTS:
Tomatoes, Fresh-ground
100% Whole Wheat Flour,
Enriched White Flour
(unbleached, unbromated),
Filtered Water, Provolone
Cheese, Hi Fructose Corn
Syrup, Yeast, Salt, Dried
Garlic, Dried Onion,
Oregano, Basil and Parsley.

CONTAINS: WHEAT
AND MILK

Roughly 40% whole wheat
flour, 60% white flour

Made in our kitchen
from scratch-
(just like homemade)
.....always!
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Bread Co?

Great Harvest Bread Co.
785 Station St. Herndon VA
703-471-4031

www.darngoodbread.com



