Seitenbacher:

Natural Food Manufacturer

Seitenbacher
All Natural Dry Yeast

Yeast is used to leaven bread and
to speed up the process of home
baking. Take it for your home ba-

Seitenbacher

Adl=-Matural Active klng reCIpeS
Dry Yeast "
Une with sven or bread machine recipes Benefits:
ingredieni: mn-m;ulanurmh:m - 100% Vegan
AL - Wheat-Free
STORE IN COOL PLACE - Starch-Free
""""""""""" - Dairy-Free
- Fat-Fee

Aldl-Matural Active Ingredients:

Dereaﬁt Yeast - No Gluten Or Emulsifier

Use with oven of bresd machine recipes
ht makos & B0 It

Chiv o
Iregredient: yaasl - no ghrben oF amulsifier

MET WT 0.35 OZ (10g) Nutrition Facts:

Serving Size 1/10 packet (19)
Calories 0 (From Fat 0)

Total Fat 0g (0%)

Sodium 0mg (0%)

Total Carb. 0g (0%)

Sugars Og
Protein Og
UPC Item |Item De- Size Case Measure |Measure| UPC
Unit No. script. Unit Case Case
0-39545- All Natural H: o 312in | - 3112in1 o 39545,
00902-5 711 Dry Yeast | O-7 Y4 16 \év:.””g:z \év 71/12:: 20711-2

Distribution: Seitenbacher America LLC - 11505 Perpetual Drive - Odessa (Tampa), FL 33556
PH: 727 376 3000 - FX: 727 376 4662 - www.seitenbacher.com - seitenbacheramerica@verizon.net



