
PANCAKE DIRECTIONS:  Combine 2 cups pancake mix with 1 ½ 
cups of water. Blend with a wire whip, batter should be slightly 
lumpy (Do not overmix.) For thin pancakes add more water. For 
thicker pancakes add less water. Pour batter on a lightly greased and 
preheated griddle (375 degree). Cook for about 1 minute per side, or 
until golden brown, turning only once.

Serving Size   33g (1.2 oz) 

Servings Per Container:  30 

Amount Per Serving

Calories     115     Calories from Fat  12

   % DV*

Total Fat   1g  2%

 Saturated Fat   0g  1%

 Trans Fat   0g

Cholesterol   16mg  5%

Sodium   439mg  18%

Total Carbohydrate 22g 7%

 Dietary Fiber   1  4%

 Sugars   4g

Protein   4g

Vitamin A 0% Vitamin C 0%

Calcium 2% Iron  9%

*Percent DV are based on 2000 calorie diet.

Nutrition Facts:
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INGREDIENTS:  Bleached enriched wheat �our (wheat �our, malted barley 
�our, niacin, reduced iron, thiamin moninitrate, ribo�avin and folic acid), 
sugar, soy �our, dextrose, whole egg, non fat dry milk, corn starch, sodium 
bicarbonate, soybean oil, sodium aluminum phosphate, salt and 
monocalcium phosphate.

WAFFLE DIRECTIONS:  Combine 2 cups mix, 1 ½ cups of water, and 
2 tablespoons oil together. Blend with a wire whip, batter should be 
slightly lumpy (Do not overmix.) Pour batter on a lightly greased and 
preheated wa�e iron.  Cook wa�es until steam stops, about 5 
minutes, or until golden brown.

ALLERGENS: Wheat, milk, egg and soy.

NET WT.  2.2 LBS (1 kg)


