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Apple Fruit Filling Mix

Product Description
Dehydrated apple dices with a sauce blend of sugar, spices and starch. Made in the USA.

Product Usage
RC Apple Fruit Filling Mix makes a versatile component of many desserts. The prepared filling may be used in

pies, cobblers, crisps, turnovers, tarts, strudels and pastries. Serve the sauce over ice cream or cake. It may be
served on its own. Contact RC Fine Foods or see our website for recipes and menu ideas.

To prepare, the contents are blended with 5 cups of hot water and allowed to stand for 30-60 minutes. Keep
prepared filling refrigerated.

Packaging Sizes and Product Yield

Packaged in BPA/Phthalate-free poly packages. Each package has a lot code and "Best If Used By" date.
Product Number: 74111

Pack Size: 6/15 oz. bags

Yields: 3.5 Ibs. filling/bag

Storage Conditions and Shelf Life
Storage: Store bags in a cool, dry place. Prepared product must be kept refrigerated.
Shelf Life: 12 months. Prepared Product: 7 days, refrigerated.

Ingredient Statement

Sugar, low moisture apples, food starch-modified, spices, salt, citric acid, and sodium metabisulfite (prevents
browning).

Contains a bioengineered ingredient.

Nutritional Information
Product Prepared with: Water

Per Serving Per 100 grams
Weight or Serving Size Y2 cup prepared 100 grams dry
Calories 130 370
Total Fat Og 03g
Saturated Fat Og 0.1g
Trans Fat Og Og
Cholesterol 0 mg 0 mg
Sodium 85 mg 240 mg
Total Carbohydrates 33¢g 9% g
Dietary Fiber 2g 58¢g
Total Sugars 28 g 80.2 g
Added Sugars 15¢g 45¢g
Protein Og 0.6 g
Vitamin D 0 mcg 0 mcg
Calcium 6 mg 18.4 mg
Iron 0 mg 1 mg
Potassium 97 mg 282 mg

For Percentages of Daily Values, please refer to RC Nutritional Information Formats.

For Additional Product Information or Recipe Ideas contact:
RC Fine Foods * P.O. Box 236 * Belle Mead, NJ 08502
1-800-526-3953 * Fax 1-908-359-6957 « www.rcfinefoods.com
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