Steak-Eze

442420 - Steak-EZE® BreakAway® Corned Beef, Marinated, 4 oz, 1...

Steak-EZE® BreakAway® Corned Beef can go from grill to plate in 180 seconds. Marinated to enhance the distinct flavor, this corned beef
can be served on toasted Rye bread for a classic corned beef sandwich or on some Irish nachos and other appetizers your customers will

love.

5y

MARKETING Y

Individual portions allow for easy and
precise prep. Use only what you need
when you need it.

Nutrition Facts

48 Servings per container
Serving Size 4 OZ SERVING, 48 Servings Per Container

Amount Per Serving

Calories 190
% Daily Value*
Total Fat 11 17%
Saturated Fat 4.5 g 23%
Trans Fat 0 g
()
PRODUCT SPECIFICATIONS Q| Cholesterol 65 mg 22%
Sodium 570 mg 24%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 1 g 0%
10000011840 442420 00793577018409 1/12.0 LB TARGET Dietary Fiber 0 g 0%
Total Sugars 1 g
Brand = Brand Owner GPC Description Includes Added Sugars %
Steak-Eze | Tyson Foods Inc. Mixed Species Meat/Poultry/Other Animal - Alternative Meat - Prepared/Processed Protein 20 g
|
Gross Weight = Net Weight = CaselCatch Weight | Country Of Origin =~ Kosher = Child Nutrition Vitamin D %
) Calcium 7 mg 0%
12.657 LBR 12LBR No United States Undeclared No
Iron 2 mg 10%
Shipping Potassium %
|
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 10.5 INH 4.3125 INH 0.4094 FTQ 10x10 180 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

PREPARATION & COOKING SUGGESTIONS %

Soy - 30 Fish - 30

Wheat - 30 Shellfish - NI

@ Sesame - 30

HANDLING SUGGESTIONS )
Frozen

MORE INFORMATION ©)

Flat Grill Preheat to 350 degrees f. Place frozen
corned beef on . After the portion has cooked
through about half its thickness, flip the portion
once. As the meat slices begin to cook, separate
them with a spatula and add any desired
seasonings. Corned beef should have an evenly red
appearance when completely cooked due to the
curing process. Note: due to the curing process,
corned beef is gray in color when in its raw, frozen
state. Corned beef will turn red as it cooks.

Beef. Contains up to 20% of a Solution of Water,
Seasoning (Salt, Garlic Powder, Sugar, Sodium
Erythorbate, Natural Flavoring), Salt, Sodium Nitrite, and
Red 40.
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NUTRITIONAL ANALYSIS

Calories = 190 Total Fat 11 Sodium @ 570 mg
Protein | 20 g TransFat Og Calcium 7 mg
Total Carbohydrates 1g Saturated Fat  4.5¢g Iron | 2mg
Sugars | 1g Added Sugars Potassium
Dietary Fiber 0Og Polyunsaturated Fat 0g Zinc
Lactose Monounsaturated Fat 45¢g Phosphorus
Sucrose Cholesterol | 65 mg
Vitamin A (IU) Vitamin D 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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