MCCORMICK
681402 - MCCORMICK CULINARY MARJORAM LEAVES 4 0Z

McCormick Culinary Marjoram Leaves brings unmatched quality to your recipes: « McCormick Culinary Marjoram Leaves feature a distinctly minty-sweet taste with slightly
bitter undertones. * Sourced especially for chefs, McCormick Culinary Marjoram Leaves are carefully sourced for quality and offer a pleasantly aromatic characteristic and

unique flavor profile which harmonize exce...

MARKETING
PRODUCT SPECIFICATIONS
Code Dist Prod Code GTIN Calculated Pack
932322 681402 10052100323227 6x40Z
Brand Brand Owner GPC Description
MCCORMICK McCormick & Company Inc. Herbs/Spices (Shelf Stable)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher | Child Nutrition
2.852 LBR 1.5LBR No United States Yes No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
8.438 INH 8 INH 8.313 INH 0.325 FTQ 1080 Days 50 FAH | 80 FAH

HANDLING SUGGESTIONS

SERVING SUGGESTIONS

Nutrition Facts

377 Servings per container
Serving Size 0.2

Amount Per Serving

Calories o
% Daily Value*
Total Fat 0 0%
Saturated Fat 0 g 0%
Trans Fat 0 g
Cholesterol 0 mg 0%
Sodium 0 mg 0%
Total Carbohydrates 0 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes 0 g Added Sugars 0%
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.

PREPARATION & COOKING SUGGESTIONS

McCormick Culinary Marjoram Leaves has a shelf
life of 1,080 days when stored tightly closed in a
cool, dry place to protect against flavor loss and
moisture. Avoid exposure to heat, humidity, direct
sunlight and fluorescent light to maintain flavor and
color. Always use dry measuring spoons and cups
to ensure optimal product integrity.

INGREDIENTS

McCormick Culinary Marjoram Leaves gives a
pleasing flavor to: « Roasted corn and potato
chowder bread bowls « Roast chicken with shallot
and Dijon mustard pan sauce * Braised pork
shoulder with chanterelles « Meatballs in tomato
sauce ¢ Egg frittatas with asparagus and Swiss
cheese for brunch

ALLERGENS

McCormick Marjoram is pleasantly aromatic and has a
distinctly minty- sweet flavor with slightly bitter
undertones. Use as an ingredient in sauces and
stuffing's - or as a topical rub when combined with dill
weed.

MORE INFORMATION

MARJORAM LEAVES

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

Telephone : 1-800-322-SPICE




MCCORMICK
681402 - MCCORMICK CULINARY MARJORAM LEAVES 4 0Z

McCormick Culinary Marjoram Leaves brings unmatched quality to your recipes: « McCormick Culinary Marjoram Leaves feature a distinctly minty-sweet taste with slightly
bitter undertones. * Sourced especially for chefs, McCormick Culinary Marjoram Leaves are carefully sourced for quality and offer a pleasantly aromatic characteristic and

unique flavor profile which harmonize exce...

NUTRITIONAL ANALYSIS

Calories 0 Total Fat 0 Sodium 0 mg
Protein | Og TransFat Og Calcium 0mg
Total Carbohydrates  0g Saturated Fat  0g Iron | 0mg
Sugars Og Added Sugars  0g 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 HALAL @ YES
MORE IMAGES
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