Wolverine
- 16z Frozen Beef T Bone Steaks, USDA Choice, Raw, Vacuum Pac... -
Processed in our plant with a USDA validated HACCP program. Robust food safety and quality system. Scanned with x-ray technology to SGC FOODSERVICE

detect and eliminate contaminants. Meat is properly aged in our temperature controlled environment for flavor and tenderness. Steaks are
cut to a half ounce weight tolerance.

Nutrition Facts
10 Servings per container
Serving Size 3.5 Ounces
Amount Per Serving
Calories 232
% Daily Value*
Total Fat 16.81 g 25.86%
Saturated Fat 6.7 g 33.5%
Trans Fat0 g
o,
PRODUCT SPECIFICATIONS Cholesterol 62 mg 20.67%
i Sodium 53 mg 2.21%
Code Dist Prod Code GTIN Calculated Pack
Total Carbohydrates 0 g 0%
831631 1060985282 90076176831635 10/cs - -
Dietary Fiber 0 g 0%
Brand Brand Owner GPC Description Total Sugars 0 g
Wolverine Wolverine Beef - Unprepared/Unprocessed Includes Added Sugars %
Gross Weight | Net Weight = Case/Catch Weight = Country Of Origin = Kosher = Child Nutrition Protein 18.9 g
|
10.15 LBR 9.00 LBR Yes United States Undeclared No o
Vitamin D %
Shipping Calcium 0.6%
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To Iron 11.67%
18.00 INH 10.25 INH 4.25 INH 0.454 FTQ 10x10 365 Days 0 FAH /10 FAH Potassium %
]
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
Regulation Type | Regulatory Trade Item Regulation Regulation Restrictions and advice.
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS INGREDIENTS
Keep Frozen C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’; Beef

INII = "Intentionally nor Inherently Included’; 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
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION

Bring steaks to room temperature before putting on Serve with desired sides
grill. Cook to desired doneness

NUTRITIONAL ANALYSIS

Calories | 232 Total Fat  16.81¢g Sodium = 53 mg
Protein | 18.9¢ TransFat Og Calcium
Total Carbohydrates 0g Saturated Fat 6.7 g Iron
Sugars Og Added Sugars Potassium
Dietary Fiber 0Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus

Sucrose Cholesterol | 62 mg

Vitamin A (IU) Vitamin D Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates

NUTRITIONAL CLAIMS




