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Add classic American comfort to your school menu with ease with AdvancePierre™ Fully Cooked Beef Meatloaf Topped with Ketchup. SGC FOODSERVICE
Topped with a traditional ketchup glaze, these delicious beef meatloaf slices have that scrumptious sweet and savory flavor your students
are craving. Fully cooked to help reduce safety concerns, these meatloaf slices can be heated right from frozen, he...

MARKETING

Classic American comfort without the

- -
Nutrition Facts
hassle of homemade. Pre-seasoned with

a traditional sweet ketchup glaze for easy 100 Servings per container

serving. Fully cooked to allow for easy Serving Size 3 0Z SERVING, 100 Servings Per Container
preparation—just heat from frozen .
Consistent piece sizes to meet CN
portioning. One 3.000z Fully Cooked Amount Per Serving

Meatloaf provides 2.000z equivalent - 1 70
meat/meat alternate for Child Nutrition calorles
Meal Pattern Requirements
% Daily Value*
Total Fat 11 14%
Saturated Fat4.5¢g 23%
Trans Fat
0,
PRODUCT SPECIFICATIONS Cholesterol 35 mg 12%
X Sodium 570 mg 25%
Code Dist Prod Code GTIN Calculated Pack
Total Carbohydrates 6 g 2%
10000029300 1058264123 00071421093001 1/19.38 LB TARGET - -
Dietary Fiber 1 g 4%
Brand Brand Owner GPC Description Total Sugars 3 g
Advance Pierre | Tyson Foods Inc. Mixed Species Meat/Poultry/Other Animal - Alternative Meat - Prepared/Processed Includes 3 g Added Sugars 6%
Gross Weight = Net Weight | Case/Catch Weight | Country Of Origin = Kosher | Child Nutrition Protein 12 g
|
20.65 LBR 19.38 LBR No United States Undeclared Yes o
Vitamin D 0.1 mcg 0%
Shipping Calcium 30 mg 2%
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To Iron 2 mg 10%
15.875 INH 13 INH 6.625 INH 0.7912 FTQ 9x6 365 Days -10 FAH / 10 FAH Potassium 260 mg 6%
]
Traceability Regulation * 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
Regulatory | Trade Item Regulation Regulation Restrictions and advice.
Regulation Type Code Act Compliant Descriptors
TRACEABILITY_REGULATION FSMA204 NOT_APPLICABLE NOT_COVERED_BY FTL
HANDLING SUGGESTIONS ALLERGENS INGREDIENTS
Frozen € = ‘Contains'; MC = 'May Contain’; N = Free From'; UN = Undeclared’; - Ground Beef (not more than 30% fat), Water, Tomato
INII = Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients . .
+ 60 = 'Not Derived From Ingredients’; NI = 'No Info’ Ketchup (Tomato Concentrate, Sugar, Distilled Vinegar,
. Salt, Onion Powder, Spice, Natural Flavors), Textured
Milk - INIH Peanuts - INII Soy Protein Concentrate, Bell Peppers, Bleached Wheat
Flour, Onions, Seasoning [Salt, Torula Yeast, Onion
Eggs - INII Tree - INII Powder, Turmeric, Garlic Powder, Spices (Including
Celery Seed)], Salt, Natural Flavor, Yeast. Topped With:
Soybean - C %) Fish - INII Tomato Ketchup (Tomato Concentrate, Sugar, Distilled
o Vinegar, Salt, Onion Powder, Spice, Natural Flavors).

Wheat - C Shellfish - INII
Sesame - INII @ Crustaceans - INII
@ Molluscs - INII
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION
From a frozen state. Conventional Oven Bake on a With AdvancePierre™ Fully Cooked Beef Meatloaf
pan in a preheated conventional oven at 350°F for Topped with Ketchup, you can add from-scratch
17 minutes. flavor to any dish with ease. Serve them as a rich
center-of-plate protein with traditional sides like
roasted potatoes, candied carrots and sweet peas.
Make them into mini shepherd’s pies by topping
them with mashed potatoes and serving them with
sautéed veggies. Serve them with pasta and
marinara for a twist on spaghetti and meatballs, or
pair them with mac and cheese for a fun and filling
lunch. You can serve them on a hamburger bun for
a tidier take on the sloppy joe, or pair them with a
crunchy coleslaw on a hoagie roll to give them a
BBQ twist.
NUTRITIONAL ANALYSIS
Calories 170 Total Fat = 11 Sodium @ 570 mg
Protein 129 Trans Fat Calcium 30 mg
Total Carbohydrates 6 g Saturated Fat 45¢g Iron  2mg
Sugars | 3g Added Sugars 3¢9 Potassium | 260 mg
Dietary Fiber 1g Polyunsaturated Fat 0g Zinc
Lactose Monounsaturated Fat 59 Phosphorus
Sucrose Cholesterol 35 mg
Vitamin A (IU) Vitamin D | 0.1 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates

NUTRITIONAL CLAIMS
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