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Plain Bagel 1 bagel 117 260 10 1.5 0 0 0 440 54 2 -1 11 0 0 2 15
Salt Bagel 1 bagel 113 250 10 10 (o0 0 0 420 57 2 1 11 0 0 2 15
Sesame Seed Bagel 1 bagel 116 250 10 1.5 0 0 0 430 54 2 1 11 0 0 2 15
Garlic Bagel 1 bagel 116 250 10 1.5 0 0 0 440 54 2 1 11 0 0 2 15
Everything Bagel 1 bagel 116 250 10 1.5 0 0 0 440 54 2 1 11 0 0 2 15
Cinnamon Sugar Bagel | 1 bagel 116 250 10 1.5 0 0 0 430 54 2 1 11 0 0 2 15
Egg Bagel 1 bagel 117 260 10 1.5 0 0 0 440 55 2 2 11 0 0 2 15
Raisin Bagel 1 bagel 122 270 10 1.5 0 0 0 430 58 2 2 11 0 0 2 15
Whole Wheat Bagel 1 bagel 106 230 10 10 |0 0 0 390 50 4 1 10 0 0 2 15
Blueberry Bagel 1 bagel 113 250 10 1.5 0 0 0 420 54 2 2 11 0 0 2 15
Onion Bagel 1 bagel 101 230 10 1.5 0 0 0 390 50 2 1 10 0 2 2 15
Parmesan Bagel 1 bagel 101 230 10 1.5 0 0 0 390 50 2 1 10 0 2 2 15
Pumpernickel Bagel 1 bagel 112 250 15 1.5 0 0 0 390 52 3 1 11 0 0 2 15
Rye Bagel 1 bagel 104 230 10 1.5 0 0 0 450 48 4 2 10 0 0 2 15
Multigrain Bagel 1 bagel 223 260 20 2.0 0 0 0 430 55 4 2 11 0 0 2 15




