
LUCKY LEAF

- LUCKY LEAF Monterey Jack Cheese Sauce - 6/106 Oz Cans
Monterey Jack Cheese sauce will enhance your dishes with its irresistible flavor and smooth texture. Perfect for any foodservice
environment, our ready-made cheese sauce simplifies back-of-house operations, adds authenticity to your menu and fits multiple
dayparts.

MARKETING

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

FFCSR1008LKL01 101032 10028500370611 6/#10 cans

Brand Brand Owner GPC Description

LUCKY LEAF KNOUSE FOODS COOPERATIVE INC. Cheese (Shelf Stable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

45.5 LBR 40 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

18.5 INH 12.25 INH 7 INH 0.918 FTQ 7x8 730 Days 40 FAH / 80 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
48 Servings per container
Serving Size  1/4 cup

Amount Per Serving

Calories

% Daily Value*

Total Fat 6

Saturated Fat 1 g

Trans Fat 0 g

Cholesterol 5 mg

Sodium 450 mg

Total Carbohydrates 4 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 1 g

Vitamin D 0 mcg

Calcium 30 mg

Iron 0 mg

Potassium 17 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Pasteurized for your safety. After opening, transfer
to covered storage container and refrigerate. Best if
used within 10 days. Do not freeze.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - C  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - N  Shellfish - N

 Sesame - N  Crustaceans - N

 AU - C  Molluscs - N

INGREDIENTS

Water, vegetable oil (contains one or more of the
following Canola Oil, Sunflower Oil, Soybean Oil), nonfat
milk, modified food starch (corn), Monterey jack cheese
(pasteurized milk, cheese cultures, salt, enzymes),
natural flavors, salt, sodium phosphate, distilled vinegar,
contains 0.5% or less of: lactic acid, yeast extract, corn
syrup solids, cellulose gum, sodium cintrate, mono and
digylcerides, carrageenan and color added
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PREPARATION & COOKING SUGGESTIONS

Ready to use

SERVING SUGGESTIONS

As a sauce

MORE INFORMATION

NUTRITIONAL ANALYSIS

Calories 80

Protein 1 g

Total Carbohydrates 4 g

Sugars 0 g

Dietary Fiber 0 g

Lactose

Sucrose

Vitamin A (IU)

Vitamin A (RE)

Vitamin C

Magnesium

Monosodium

Total Fat 6

Trans Fat 0 g

Saturated Fat 1 g

Added Sugars 0 g

Polyunsaturated Fat 1.5 g

Monounsaturated Fat 3.5 g

Cholesterol 5 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 450 mg

Calcium 30 mg

Iron 0 mg

Potassium 17 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

GLUTEN FREE_FROM

MORE IMAGES
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