
TRADITIONAL COMFORTS

- Beef Pattie Fritter Cntry Steak Soy RR SEL TC 3-1 HS LP 10#
Traditional Comforts™ breaded beef patties with soy are lower fat, lower cholesterol, high protein, highly affordable and the right choice for
cost-conscious operations. These breaded patties have satisfying crunch and flavor while offering operators a quick cook time, long hold
time, high yield, and are labor friendly. Breaded beef patties with soy are a highly versatile menu ...

MARKETING

5.33oz homestyle fritter, measures 5.5 x 5
x .50

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

19041 218550 00079821190412 30/5.3 OZ

Brand Brand Owner GPC Description

TRADITIONAL COMFORTS BRANDING IRON HOLDINGS Beef - Unprepared/Unprocessed

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

10.85 LBR 10 LBR No United States Undeclared No

Shipping

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

14.94 INH 11.69 INH 5.63 INH 0.57 FTQ 10x11 270 Days -10 FAH / 10 FAH

Traceability Regulation

Regulation Type Code
Regulatory

Act
Trade Item Regulation

Compliant
Regulation Restrictions and

Descriptors

TRACEABILITY_REGULATION FSMA204 NOT_APPLICABLE NOT_COVERED_BY_FTL

291

26.769%

33.35%

10.567%

32.929%

7.5%

3.6%

0%

0%

2.76%

2.222%

5.714%

*

Nutrition Facts
1 Servings per container
Serving Size  100g

Amount Per Serving

Calories

% Daily Value*

Total Fat 17.4

Saturated Fat 6.67 g

Trans Fat 0.6 g

Cholesterol 31.7 mg

Sodium 790.3 mg

Total Carbohydrates 22.5 g

Dietary Fiber 0.9 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 10.6 g

Vitamin D 0 mcg

Calcium 27.6 mg

Iron 0.4 mg

Potassium 0 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

Product should be stored between -10 and 10
degrees F

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 - C  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 AU - N  Mustard - N

 Molluscs - N

INGREDIENTS

Beef, water, Textured Vegetable Protein (Soy flour,
isolated soy protein, seasoning (salt, maltodextrin,
sugar, disodium inosinate, disodium guanylate, natural
flavors, extractives of turmeric). Battered with: Wheat
flour, salt, sweet dairy whey, spices and spice
extractives, hydrolyzed yeast protein, disodium inosinate
and disodium guanylate (less than 2% soybean oil used
as a processing aid). Contains: wheat, soy & milk.
Breaded with: Wheat flour, cracker (wheat flour, soybean
oil, salt, leavening [sodium bicarbonate, yeast]),
dextrose,malt syrup [malted barley, corn], salt, sweet
dairy whey, spices and spice extractives, hydrolyzed
yeast protein, disodium inosinate and disodium
guanylate (less than 2% soybean oil used as a
processing aid). Contains: wheat, soy & milk.
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PREPARATION & COOKING SUGGESTIONS

Always cook from a frozen state for best results and
to reduce cross contamination. Deep fry at 350F
until fritter floats to surface. Always cook ground
meat products to an internal temperature of 160F.

SERVING SUGGESTIONS

With biscuits and gravy or eggs and hash browns
for a breakfast platter. On a biscuit for a breakfast
sandwich. On a roll with fixings and fries for a hot
sandwich plate. With mashed potatoes and gravy
for a hearty country-style entrée. With vegetables
and a dinner roll for a lighter entrée. Dress like a
club on a bun, then quarter and fill center with fries,
and serve with house salad or soup. With rice and
salad or fruit for a light plate item.

MORE INFORMATION

NUTRITIONAL ANALYSIS

Calories 291

Protein 10.6 g

Total Carbohydrates 22.5 g

Sugars 0 g

Dietary Fiber 0.9 g

Lactose

Sucrose

Vitamin A (IU) 9.2

Vitamin A (RE) 9.2

Vitamin C 0 mg

Magnesium

Monosodium

Total Fat 17.4

Trans Fat 0.6 g

Saturated Fat 6.67 g

Added Sugars 0 g

Polyunsaturated Fat

Monounsaturated Fat

Cholesterol 31.7 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 790.3 mg

Calcium 27.6 mg

Iron 0.4 mg

Potassium 0 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

CORN CONTAINS

MSG NO_ADDED

TRANS_FAT FREE_FROM

GLUTEN CONTAINS

HIGH_FRUCTOSE_CORN_SYRUP FREE_FROM

PALM_OIL FREE_FROM

MORE IMAGES
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