Philly Freedom
448926 - The Original Philly Freedom® BreakAway® Beef Steak Sl...

The Original Philly Freedom® BreakAway® Marinated Beef Steak offers perfectly starch-marinated beef in an easy-to-separate format that makes cooking a breeze.
Individually portioned to help you reduce waste and labor costs, this value-added product is sure to enhance flavor, consistency and convenience in a variety of

applications and dayparts.

MARKETING gk

From grill to plate in 180 seconds allowing
for quick and easy on-the-spot cooking..
Marinated for consistent enhanced flavor
and great taste every time.. No thawing
necessary allows for quick cooking and
serving with little prep.. Pre-portioned to
help reduce waste and cut labor costs..

Nutrition Facts

40 Servings per container
Serving Size 4 OZ SERVING, 40 Servings Per Container

Amount Per Serving

Versatile flavor profile enhances endless - 30
menu creations allowing you to utilize the calorles 1
same product across multiple
applications. % Daily Value*
Total Fat 7 9%
Saturated Fat 2.5 g 13%
Trans Fat 0 g
()
PRODUCT SPECIFICATIONS Q| Cholesterol 40 mg 13%
Sodium 400 mg 17%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 4 g 1%
10000035402 448926 00793577235400 1/10.0 LB TARGET Dietary Fiber 0 g 0%
Total Sugars 1 g
Brand Brand Owner GPC Description Includes 0 g Added Sugars 0%

Philly Freedom | Tyson Foods Inc.

Mixed Species Meat/Poultry/Other Animal - Alternative Meat - Prepared/Processed

Protein 14 g

Gross Weight = Net Weight = CaselCatch Weight | Country Of Origin =~ Kosher = Child Nutrition Vitamin D 0 meg o%
) Calcium 0 mg 0%
10.648 LBR 10LBR No United States Undeclared No
Iron 1.4 mg 8%
Shipping Potassium 710 mg 15%
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‘tributes to a daily diet. 2,000 calories a day is used for general nutrition
15.625 INH 10.375INH | 4.25INH | 0.3987 FTQ 10x10 180 Days -10 FAH / 10 FAH advice.
HANDLING SUGGESTIONS Q\O/J) SERVING SUGGESTIONS PREPARATION & COOKING SUGGESTIONS %
Frozen Flat Grill Preheat to 350 degrees f. Place frozen portion
on . After the portion has cooked through about half its
thickness approximately 1-2 minutes, flip the portion
once. As the meat slices begin to cook, separate them
with a spatula and add any desired seasoning. Continue
to cook the meat another 1-3 minutes. Meat should have
a firm, cooked appearance.
INGREDIENTS :—  ALLERGENS /I MORE INFORMATION ©

Beef, Water, Seasoning (Corn Starch, Dextrose,
Salt, Hydrolyzed Corn Protein), Potassium Lactate,
Sodium Phosphate, Yeast Extract, Natural Flavor,
Sodium Ascorbate.

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 - 30 Peanuts - 30
Eggs - 30 Tree - 30
Soybean - 30 Fish - 30

Wheat - 30 Shellfish - NI
sesame-30 (1) Crustaceans - 30
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448926 - The Original Philly Freedom® BreakAway® Beef Steak Sl...

The Original Philly Freedom® BreakAway® Marinated Beef Steak offers perfectly starch-marinated beef in an easy-to-separate format that makes cooking a breeze.
Individually portioned to help you reduce waste and labor costs, this value-added product is sure to enhance flavor, consistency and convenience in a variety of

applications and dayparts.

NUTRITIONAL ANALYSIS

Calories = 130 Total Fat 7 Sodium | 400 mg
Protein | 14 g TransFat Og Calcium 0mg
Total Carbohydrates = 4 g Saturated Fat  2.5¢g Iron | 1.4 mg
Sugars | 1g Added Sugars  0g Potassium | 710 mg
Dietary Fiber 0Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 40 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

MORE IMAGES
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