SPICE CLASSICS
471213 - SPICE CLASSICS TACO SEASONING 9 OZ

Spice Classics Taco Seasoning Mix brings zesty flavor to Mexican dishes: ¢ Spice Classics Taco Seasoning Mix features a blend of chili pepper, cumin, onion power, garlic
powder and oregano to bring robust flavor to south-of-the-border-style recipes. « Spice Classics Taco Seasoning Mix is made with no added MSG, artificial flavors or colors

from artificial sources. ¢ Spice Class...

MARKETING
PRODUCT SPECIFICATIONS
Code Dist Prod Code GTIN Calculated Pack
932715 471213 10052100327157 619 oz
Brand Brand Owner GPC Description
SPICE CLASSICS McCormick & Company Inc. Herbs/Spices (Shelf Stable)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher | Child Nutrition
3.838 LBR 3.378 LBR No United States Yes No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
10.875 INH 6.375INH | 6.75INH | 0.271FTQ 24x7 720 Days 50 FAH / 80 FAH
Traceability Regulation
Regulatory Trade Item Regulation Regulation Restrictions and
Regulation Type Code Act Compliant Descriptors

TRACEABILITY_REGULATION FSMA204

HANDLING SUGGESTIONS

NOT_APPLICABLE

NOT_COVERED_BY_FTL

ALLERGENS

Nutrition Facts

64 Servings per container
Serving Size 4g

Amount Per Serving

Calories 10
% Daily Value*
Total Fat 0 0%
Saturated Fat 0 g 0%
Trans Fat 0 g
Cholesterol 0 mg 0%
Sodium 420 mg 18%
Total Carbohydrates 2 g 1%
Dietary Fiber 0 g 0%
Total Sugars 1 g
Includes 1 g Added Sugars 2%
Protein 0 g
Vitamin D 0 mcg 0%
Calcium 0 mg 0%
Iron 0 mg 0%
Potassium 0 mg 0%

* 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.

INGREDIENTS

To maintain the freshest flavor and color, Spice
Classics Taco Seasoning Mix should be stored in a
cool, dry place away from exposure to heat,
humidity, moisture, direct sunlight and fluorescent
light. Unopened Spice Classics Taco Seasoning Mix
pouches are shelf stable and can be held for use for
up to 720 days.

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’

Milk - N Peanuts - N
Eggs - N Tree-N
Soybean - N Fish - N

Wheat - N Shellfish - NI
Sesame - N (1) Crustaceans - N

INGREDIENTS: DEXTROSE, SALT, CORN FLOUR,
CHILI PEPPER, CUMIN, ONION POWDER, GARLIC
POWDER, OREGANO, CITRIC ACID, SILICON
DIOXIDE (AS ANTICAKING AGENT) & EXTRACTIVES
OF PAPRIKA.
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PREPARATION & COOKING SUGGESTIONS % SERVING SUGGESTIONS MORE INFORMATION @
Spice Classics Taco Seasoning Mix is easy to Spice Classics Taco Seasoning Mix adds a zesty Telephone : 1-800-322-SPICE
prepare. Follow these kitchen-simple steps: 1. flavor to: « Tacos with ground beef, lettuce,
Brown 10 Ibs. of ground beef. 2. Sprinkle contents shredded cheese and tomatoes * Cream cheese
of package over meat. 3. Stir in 1 quart water. 4. filled jalapefio poppers ¢ Chicken enchiladas * Baja
Simmer 20 minutes, stirring occasionally. Yield: 6 fish tacos with cabbage slaw ¢ Chicken tortilla soup
quarts.
NUTRITIONAL ANALYSIS B]
Calories = 10 Total Fat 0 Sodium = 420 mg
Protein  Og TransFat Og Calcium | O mg
Total Carbohydrates 2g Saturated Fat 0g Iron  0mg
Sugars | 1g Added Sugars 19 Potassium | 0 mg
Dietary Fiber 0Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 0 mg
Vitamin A (IU) Vitamin D | 0 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @

KOSHER | YES
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