Ball Park
446216 - Ball Park® Flame Grilled Beef Burger, 3 oz.

There are few things more American than a good flame grilled burger. Ball Park® Fully Cooked, Flame Grilled Beef Burgers answer the
call with their authentic burger appearance, texture, and juiciness. Made with 100% beef, these burgers come conveniently precooked for

speed to plate on multiple cooking platforms. They also feature a light seasoning that gives you the flexibility...

MARKETING

3 oz serving balances appeal of a larger
burger with increased servings per case..
Lightly seasoned for ultimate versatility in
menu applications and flavor
possibilities.. Fully cooked product saves
your back-of-house staff time and labor,
and curbs food safety concerns.. Multiple

Nutrition Facts

54 Servings per container
Serving Size 3 OZ SERVING, About 54 Servings Per Container

Amount Per Serving

preparation options provide operational - 220
flexibility for speed of service.. Portioned calorles
servings eliminate waste, reduce clean
up required and minimize yield loss % Daily Value*
Total Fat 15 19%
Saturated Fat 6 g 30%
Trans Fat
o,
PRODUCT SPECIFICATIONS Q| Cholesterol 80 mg 27%
Sodium 170 mg 7%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 0 g 0%
13811138600 446216 10054500101931 2/5.06 LB TARGET Dietary Fiber 0 g 0%
Total Sugars 0 g
Brand Brand Owner GPC Description Includes 0 g Added Sugars 0%
Ball Park Tyson Foods Inc. Beef - Prepared/Processed Protein 21 g

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher | Child Nutrition Vitamin D 0 meg o%
) Calcium 8 mg 0%
11.361 LBR 10.12LBR No United States Undeclared No

Iron 2 mg 15%
Shipping Potassium 330 mg 8%
|

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To * The % Daily Values (DV) tells you how much a nutrient in a serving of food

con?ributes to a daily diet. 2,000 calories a day is used for general nutrition

13.75 INH 11.1875 INH 7.5625 INH 0.6732 FTQ 11x5 365 Days -10 FAH /| 10 FAH advice.
ALLERGENS /I SERVING SUGGESTIONS INGREDIENTS =

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’

Peanuts - 30
Tree Nuts - 30

@ Eggs - 30

Soy - 30 Fish - 30
Wheat - 30 Shellfish - NI
@ Sesame - 30

HANDLING SUGGESTIONS

Add some classic American flavor to your menu with
Ball Park® Flame Grilled Beef Burgers. Serve on a
gourmet bun topped with melted American cheese,
thick crispy bacon, lettuce and red onion slices for
an irresistible burger experience.

PREPARATION & COOKING SUGGESTIONS %

Frozen

MORE INFORMATION

PREPARATION: Appliances vary, adjust
accordingly. Heat times are approximate.
INDIVIDUAL BURGER PREPARATION:
Conventional Oven Heat frozen product at 350°F for
11-14 minutes and thawed product for 9-12
minutes.

GROUND BEEF (NOT MORE THAN 30% FAT),
SEASONING (SALT, BROWN SUGAR, SUGAR,
NATURAL FLAVORS, SPICE), NATURAL FLAVOR.
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NUTRITIONAL ANALYSIS

Calories = 220 Total Fat 15 Sodium @ 170 mg
Protein | 21g Trans Fat Calcium 8 mg
Total Carbohydrates  0g Saturated Fat 69 Iron | 2mg
Sugars Og Added Sugars  0g Potassium | 330 mg
Dietary Fiber 0Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 80 mg
Vitamin A (IU) Vitamin D = 0 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
VitaminC = 0mg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates

NUTRITIONAL CLAIMS

MORE IMAGES
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