Flame Grilled USDA Choice Beef Chuck Steak Burger

Flame Grilled USDA Choice Beef Chuck Steak Burger
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N t -t- F t Product Specifications:
u rl Io n El‘c S Man Prod Dist Prod .
GTIN Pack Pack Description
- - Code Code
40 Servings per container
. . 10000028017 569871 00080939928019 | 1 X 40X (2.70 ONZ to
Serving Size (112.0000 GRM) 3.30 ON2)
- Brand Brand Owner GPC Description
Amount Per Serving 290
1 Mixed Species Meat/Poultry/Other Animal -
Cal 0 rl eS The Pub Tyson Foods Inc. Alternative Meat - Prepared/Processed
% Daily Value* . . i . .
Y Gross Weight Net Weight Country of Origin Kosher | Child Nutrition
Total Fat 23g 35%
10.793 LBR 10 LBR USA Undeclared
Saturated Fat 99 45%
Trans Fat  0g Shipping Information
Cholesterol 85 mg 28% Length Width Height Volume TIxHI | Shelf Life| Storage Temp From/To
Sodium 290 mg 12% 17.75 INH | 9.8125 INH | 4.6875 INH | 0.504 FTQ 10x 8 365 0 FAH/ 0 FAH
Total Carbohydrate 0g 0%
Ingredients :
Dietary Fiber 0 g 0% Choice Chuck Beef, Seasoning (Salt, Dextrose, Natural Flavors, Spice), Natural Flavoring.
Total Sugars 0g
Includes g Added Sugars %
Protein 20g
Vitamin D mg %
Calcium mg 0%
Iron  mg 10% Allergens(C='Contains' MC='"May Contain' N="Free From' UN='"Undeclared' 30="Free From Not Tested'
50="Derived From Ingredients' 60="Not Derived From Ingredients' NI="No Info
Potassium mg % -
—— Eggs - NI Milk - NI Peanuts - NI
*The % Daily Values (DV) tells you how much a nutrient in a serving of Soy - NI Wheat - NI TreeNuts - NI
food contributes to a daily diet. 2,000 calories a day is used for general -
nutrition advice. Fish - NI Crustacean - NI

Handling Suggestions : ‘ ‘Benefits :

Frozen Natural Burger Appearance handmade texture and appearance flamegrilled, juicy, extra thick steak
burger loose bite charmarks backyard grilled flavor clean beef taste consistent taste, product size
and quality natural shape IQF to lock in freshness. High Quality USDA Approved Raw Materials
made from USDA Choice Beef Chuck all meat no added water, phosphates, binders or fillers.
Increased Profits tastes and holds better than burgers cooked from raw feed more customers with
faster speed of service during peak times less waste minimal cleanup, grease and shrinkage.
Reduced Labor Costs easy to prepare just heat from frozen on a flat top grill, in a conventional or
convection oven, Turbochef or in a microwave no thawing necessary easy clean up. Versatile
expand menu offerings to all day parts. Decreased Food Safety Concerns fully cooked to USDA
HACCP requirements utilizing calibrated thermometers enhanced food safety reduces cross
contamination risk in your kitchen.

Serving Suggestions : ‘ ‘ Prep & Cooking Suggestions :

Not currently available.
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