
BAF Santiago®

760241 - Santiago® EXCEL® Refried Pinto Beans - Smooth, 138 se...
Yield: 35.15 LB prepared per case. Most authentic recipe with smooth texture and extra quick, 5-min refresh. Delivers authentic taste and texture in minutes, made with no
preservatives, artificial colors or flavors.

MARKETING

Yield: 35.15 LB prepared per case; 138,
4-oz servings per case (23 servings per
pouch). Authentic taste and texture in
minutes. Refried Pinto Beans with Whole
Beans. 9g Protein per Serving. Gluten
Free. No Preservatives, Artificial Colors
or Flavors

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

82948 760241 10011140829489 6 x 29.77OZ

Brand Brand Owner GPC Description

BAF Santiago® Basic American Foods Vegetable Based Products / Meals - Not Ready to Eat (Shelf Stable)

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

12.17 LBR 11.164 LBR No United States Undeclared No

Shipping

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

13.5 INH 10.625 INH 7.25 INH 0.602 FTQ 12x7 365 Days 0 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
20 Servings per container
Serving Size About 1/2 Cup Dry (41g) 130g Prepared

Amount Per Serving

Calories

% Daily Value*

Total Fat 4.5 g

Saturated Fat 2 g

Trans Fat 0 g

Cholesterol 5 mg

Sodium 580 mg

Total Carbohydrates 23 g

Dietary Fiber 9 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 9 g

Vitamin D 0 mcg

Calcium 40 mg

Iron 2 mg

Potassium 420 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

Store cool dry (less than 80 degrees F)

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’

 Milk - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - N  Shellfish - N

 Sesame - N  Crustaceans - N

 AU - N

INGREDIENTS

INGREDIENTS: PINTO BEANS, LARD, SALT.
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PREPARATION & COOKING SUGGESTIONS

1. Pour 1/2 gallon (1.9L) boiling water into 4" deep
half-steamtable pan. 2. Quickly pour beans into
water and cover. 3. Allow beans to sit for 5
minutes*. Season if desired. Stir, Serve. Tips: 1.
*Beans can be held: Steamtable, Steam cabinet at
180F, Oven 200-250F, Stovetop over low flame
using double boiler. 2. If beans become dry, add hot
water and stir to attain desired consistency. For a
smaller recipe, use 1 cup of boiling water for every 1
cup of dry beans.

SERVING SUGGESTIONS

Santiago® EXCEL® Refried Pinto Beans are a
nutritious and versatile menu item that allows for
quick (5 minutes) back of house preparation and
customization with seasonings and flavors. Perfect
as a side or ingredient.

MORE INFORMATION

Telephone : 1-800-722-2084

NUTRITIONAL ANALYSIS

Calories 170

Protein 9 g

Total Carbohydrates 23 g

Sugars 0 g

Dietary Fiber 9 g

Lactose

Sucrose

Vitamin A (IU)

Vitamin A (RE)

Vitamin C

Magnesium

Monosodium

Total Fat 4.5 g

Trans Fat 0 g

Saturated Fat 2 g

Added Sugars 0 g

Polyunsaturated Fat

Monounsaturated Fat

Cholesterol 5 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 580 mg

Calcium 40 mg

Iron 2 mg

Potassium 420 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

FREE_FROM_GLUTEN YES

MORE IMAGES
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