Advance Pierre

444081 - AdvancePierre™ Fully Cooked Beef Rib Patties with Hon...

AdvancePierre™ Fully Cooked, flame broiled rib shaped beef patties with honey BBQ sauce are a great comfort food solution for your

school menu.

PRODUCT SPECIFICATIONS

MARKETING

Fully cooked to allow for easy preparation
- just heat from frozen. Consistent piece
sizes to meet CN portioning. One 3.25 oz.
Fully Cooked rib shaped beef patty with
honey BBQ Sauce provide 2.00 oz.
equivalent meat/meat alternate for Child
Nutrition Meal Pattern Requirements

Code Dist Prod Code
10000013816 444081
Brand Brand Owner

Advance Pierre | Tyson Foods Inc.

GTIN Calculated Pack

00071421038163 1/20.31 LBR TARGET

GPC Description

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

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
21.609 LBR 20.31LBR No United States Undeclared Yes
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
15.875 INH 13 INH 6.625 INH 0.7912 FTQ 9x6 365 Days -10 FAH / 10 FAH
ALLERGENS SERVING SUGGESTIONS

Nutrition Facts

100 Servings per container
Serving Size 3.25 OZ SERVING, 100 Servings Per Container

Amount Per Serving

Calories 200
% Daily Value*

Total Fat 11 17%
Saturated Fat5 g 25%

Trans Fat 0.5 g
Cholesterol 30 mg 10%

Sodium 650 mg 27%
Total Carbohydrates 12 g 4%
Dietary Fiber 0 g 0%
Total Sugars 9 g
Includes Added Sugars %

Protein 13 g

Vitamin D %
Calcium 40 mg 4%
Iron 2 mg 10%
Potassium %

* 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.

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
@ Eggs - 30 Tree Nuts - 30

Ry)soy-cC Fish-30
Wheat - C Shellfish - NI
@ Sesame - 30

HANDLING SUGGESTIONS

These fully cooked, boneless beef rib patties are
seasoned with a honey barbecue flavor and perfect
as a sandwich or center of the plate option.

PREPARATION & COOKING SUGGESTIONS

Frozen

MORE INFORMATION

Conventional Oven From a frozen state, bake ribs
on pan in preheated conventional oven at 350 for 13
minutes.

Ground Beef (Not More Than 26% Fat), Water, Textured
Vegetable Protein Product [Soy Protein Concentrate,
Caramel Color, Zinc Oxide, Niacinamide, Ferrous
Sulfate, Copper Gluconate, Vitamin A Palmitate, Calcium
Pantothenate, Thiamine Mononitrate (B1), Pyridoxine
Hydrochloride (B6), Riboflavin (B2), Cyanocobalamin
(B12)], Seasoning [Tomato Powder, Dextrose, Brown
Sugar, Atrtificial Vinegar (Malic Acid, Sodium Acetates,
Lactose, Fumaric Acid, Artificial Flavorings),
Worcestershire Sauce Powder (Corn Syrup Solids, Salt,
Garlic Powder, Sugar, Spices, Soy Sauce Solids {Wheat,
Soybeans, Salt, Maltodextrin, Caramel Color},
Tamarinds, Natural Flavor), Spices, Spice Extractive,
Onion Powder, Natural Smoke Flavor, Garlic Powder],
Honey, Salt, Sodium Phosphates. Glazed With Honey
BBQ Sauce (Water, Tomato Paste, Sugar, Corn Syrup,
Distilled Vinegar, Salt, Molasses, Modified Food Starch,
Caramel Color, Honey, Natural Hickory Smoke Flavor,
Sodium Benzoate (preservative), Spices, Onion Powder,
Garlic Powder, Paprika).
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NUTRITIONAL ANALYSIS

Calories = 200 Total Fat 11 Sodium = 650 mg
Protein | 13 g Trans Fat 05¢g Calcium 40 mg
Total Carbohydrates 12g Saturated Fat 59 Iron | 2mg
Sugars | 99 Added Sugars Potassium
Dietary Fiber 0Og Polyunsaturated Fat 0g Zinc
Lactose Monounsaturated Fat 45¢g Phosphorus
Sucrose Cholesterol | 30 mg
Vitamin A (IU) Vitamin D Thiamin
Vitamin A (RE) Vitamin E Niacin
VitaminC = 2 mg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates

NUTRITIONAL CLAIMS
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