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create Pretzel Shells that are i r “_:P Just all-natural quality baked goodness!
~ an addictive combination of All . T vae Faciligy

Made with real malted barley and
éoug@OUGH

CRAFT BEER PRETZEL a dash of hops, Sourdough Craft
IHG - Beer Pretzel Rings are baked with
a classic PA Dutch Sourdough
family recipe.

More Flavor. Fewer Ingredients. Smarter Baking.








