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NOTICE: The data contained within this repon and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be 
used for and does not provide menu planning for a child with a medical condition or food allergy. Ingredients and menu items are 

subject to change or substitution without notice. Please consult a medical professional for assistance in planning for or treating medical 
conditions. 



Sky Blue Bakery 

309A Andover Street 

Lawrence, MA 01843 
www.skybluebakery.com 

MEAL PATTERN CONTRIBUTION 

PACK SIZE: 72 ct. Individually Wrapped 

PORTION SIZE: 3.0 oz. / 85 g. 
16.32g of Whole Grains and 15.68g of Enriched Grains Per 3.0 oz Serving. 

Ingredient Type Serving 

Whole Wheat Flour Bread 3.0 oz. 

I certify that this information is true and correct according to USDA “Nutrition Standards in the National 

School Lunch Program (NSLP) and the School Breakfast Program (SBP)” This product contains TWO 

(2) OZ EQ (OUNCE EQUIVALENCY) GRAIN requirement for the “Nutrition Standards in the National 

School Lunch and School Breakfast Programs”. 

1/10/2022 Updated Brian Simpson – Quality Assurance  Manager  

Nutrition Facts 

Serving Size 3.0 oz (85 g) 

Servings Per Container 1 

Amount Per Serving 

Calories 230 

% Daily Value* 

Total Fat 7g 9% 

Saturated Fat 1g 5% 

Trans Fat 0g 

Cholesterol 25mg 8% 

Sodium 170mg 7% 

Total Carbohydrates 40g 15% 

Dietary Fiber 2g 7% 

Sugars 20g 

Includes 19g Added Sugars 38% 

Protein 4g 

Whole Grain Blueberry Crumb Loaf 2CG 
Code Number: BCR272 

ALLERGY INFORMATION: CONTAINS WHEAT, EGGS, SOY, MILK. 

PRODUCED IN A PEANUT AND SESAME FREE FACILITY.

(Always heat from a thawed state) 

Any one of the following can be used: 

* 200 º F oven 4-5 min. from thawed state 

* Bread Warmer for 8-10 minutes 

* Food warmer at 130 ºF for up to 1 hour 

KOSHER DAIRY 

HEATING INSTRUCTIONS: 

*Percent Daily Values are based on a 2,000 calorie diet

INGREDIENTS: Flour blend (whole grain wheat flour, enriched bleached flour [wheat flour, 

niacin, iron, thiamin mononitrate, riboflavin, folic acid]), water, sugar, egg, soybean/canola 

oil, blueberries, invert sugar, egg extender (wheat flour, egg yolk, egg solids, soybean oil, 

guar gum, soy lecithin, salt, sodium bicarbonate, annatto & turmeric oleoresin, enzymes) 

modified food starch, leavening (baking soda, sodium aluminum phosphate, monocalcium 

phosphate), milk whey, wheat gluten, soy flour, salt, emulsifiers (sodium stearoyl lactylate, 

propylene glycol monoesters, monoglycerides), soy lecithin, softener (powder fruit juice, 

grain dextrin, vegetable fiber). 

CASE SPECIFICATIONS 

CS/CT 72 CT 

Case Dimensions 19.5"x 15.5"x 5.625" (LxWxH) 

Case Cube 1.09 

Gross Case Weight 15.09lbs 

Net Case Weight 13.50lbs 

Cases Per Pallet 84 

TiHi 6 Tie x 14 Hi 

Shelf Life 12 Months at 10º F or lower (frozen); 3 days at room temperature 

Master Case UPC 8 56756 01524 5 

Vitamin D 0mcg 0% Potassium 85mg 2% 

Calcium 40mg 4% Iron 1mg 6% 

http://www.skybluebakery.com/


Allergen & Sensitive Ingredient 

(One form per supplied item) 

Fill in the following chart for each product you supply to the Anne Arundel County Public Schools. 

√ Yes or No.

Component Present in Product? 

Milk X Yes □ No

Egg X Yes □ No

Peanut □ Yes     X No

Tree Nut □ Yes     X No

Fish □ Yes      X No 

Shellfish □ Yes      X No 

Soy X Yes □ No

Wheat X Yes □ No

Is there a policy to prevent cross contamination? X Yes   □ No

Is this product produced in a peanut free facility? X Yes    □ No

Is this product produced in a tree nut free facility? X Yes □ No

IF FOR ANY REASON, THERE ARE MODIFICATIONS TO THIS PRODUCT, YOU ARE 

RESPONSIBLE FOR UPDATING YOUR RECORDS AND NOTIFYING US IMMEDIATELY. 

Form completed by: 

         August 14, 2023 

National Sales Manager 
 

Product: Whole Grain IW Blueberry Crumb 

Loaf 

Product Code Number:    BCR272 

Company: Sky Blue Bakery Contact Name & Number: Janis Penner 

949 829-1878 jpenner@skybluefoods.com 

Signature of Representative 

Title 

Date 




