SAUCE CRAFT
610477 - Sauce Craft™ Applewood Smoked Bacon Smokehouse Barbec...

Sauce Craft™ Applewood Smoked Bacon BBQ Sauce provides a sweet and tangy flavor punctuated with rich notes of savory bacon and sweet apple. It's the perfect
companion to any BBQ inspired dish due to the authentic flavor as a Sauce Craft sauce. Sauce Craft™ is a diverse line of bold, flavor-fusing sauces that are on-trend and

globally inspired.

MARKETING

Trend-Forward Flavor: With an eye on flavors
from around the world and our finger on the
pulse of consumer-driven trends, Sauce Craft™
brings bold, globally-inspired sauces to
enhance your menu and excite your
customers.. Versatility: Versatile Sauce Craft™
products can be incorporated in multiple ways
across your menu, from appetizers and entrees
to salads and sandwiches, to elevate your
offerings and deliver the bold flavors that keep
your customers coming back.. Customizable:
The innovative and enticing flavors of Sauce
Craft™' signature sauces are easily stirred into
any base to invigorate your own creations and
set you apart from the competition.. Everyday
Value and Efficiency: Sauce Craft™ is a cost-

effective ...
PRODUCT SPECIFICATIONS
Code Dist Prod Code GTIN Calculated Pack
20778SCR 610477 10026700156028 2/1 GAL Plastic Jug
Brand Brand Owner GPC Description
SAUCE VENTURA FOODS Other Sauces Dipping/Condiments/Savoury Toppings/Savoury Spreads/Marinades
CRAFT LLC (Shelf Stable)
Gross Weight = Net Weight Casel/Catch Weight = Country Of Origin = Kosher | Child Nutrition
20.55 LBR 19.4LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
10.81 INH 7.44 INH 12.63 INH 0.5878 FTQ 22x4 270 Days 35 FAH / 80 FAH
ALLERGENS SERVING SUGGESTIONS

Nutrition Facts

128 Servings per container
Serving Size

2.00 TBSP

Amount Per Serving

Calories 60

% Daily Value*

Total Fat 1.5 g 2%
Saturated Fat 0.5 g 3%
Trans Fat 0 g

Cholesterol 0 mg 0%

Sodium 300 mg 13%

Total Carbohydrates 11 g 4%
Dietary Fiber 0 g 0%
Total Sugars 10 g

Includes 9 g Added Sugars 18%

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.

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 - NI
(@) Tree Nuts - NI
Fish - NI

(@) sherish - NI

(Ry) Soy - NI
Wheat- NI

@ Sesame - NI

HANDLING SUGGESTIONS

Our Sauce Craft™ Applewood Smoked Bacon
Barbecue Sauce is perfect for glazes, finishing
sauces, ingredients, dips and marinades.

PREPARATION & COOKING SUGGESTIONS

Ship and store at 35-80 F. Refrigerate in cool, dry
environment after opening for quality.

MORE INFORMATION

Ready to use.

WATER, SUGAR, TOMATO PASTE, DISTILLED
VINEGAR, SOYBEAN OIL, SALT, CORN STARCH,
CONTAINS LESS THAN 2% OF NATURAL FLAVORS,
SPICES, GARLIC*. *DEHYDRATED
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NUTRITIONAL ANALYSIS EF
Calories @ 60 Total Fat 15¢g Sodium = 300 mg
Protein | Og Trans Fat | Og Calcium | O mg
Total Carbohydrates 11g Saturated Fat 059 Iron | 0mg
Sugars | 10g Added Sugars  9¢g 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 @

MSG FREE_FROM

MORE IMAGES

BARBECUE SAUCE

Last Saved: 05 November 2024 | Printed: 23 December 2024 Powered by Syndigo LLC - syndigo.com Page 2 of 2



