
French's

10041500819386 - French's Classic Yellow Mustard, 105.0 oz
Smooth and tangy yellow mustard with stone-ground, #1 grade mustard seeds. Convenient mustard for picnics, ball games, cookouts, and parties. Squeeze, dip, dunk, or
spread. For sandwiches, burgers, brats, hot dogs, and more. Gluten free, no artificial flavors

MARKETING

•French’s Classic Yellow Mustard is made with
#1 grade mustard seeds and features a bright,
glossy yellow color with an unmatched, tangy
and creamy traditional mustard flavor. •Show
patrons your commitment to quality by
elevating your operation with French’s Classic
Yellow Mustard, America’s #1 mustard brand.
•The 105 oz. size is perfect for creating
signature side and entrée recipes back of
house. Use the pump option for topping
applications to easily add distinctive, beloved
flavor on sandwiches, burgers, sides and more.
•In everything we do, from sourcing the finest
ingredients to maintaining our time-honored
recipes, McCormick is committed to excellence
and has been enhancing the dining experience
for mo...

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

418193800 10041500819386

Brand Brand Owner GPC Description

French's McCormick & Company, Inc. Mustard (Shelf Stable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

31.060 LBR 28.300 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

11.375 INH 13.375 INH 8.063 INH 0.710 FTQ x 540 Days 50 FAH / 80 FAH

Traceability Regulation

Regulation Type Code
Regulatory

Act
Trade Item Regulation

Compliant
Regulation Restrictions and

Descriptors

TRACEABILITY_REGULATION FSMA204 NOT_APPLICABLE NOT_COVERED_BY_FTL
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Nutrition Facts
594 Servings per container
Serving Size  5 g

Amount Per Serving

Calories

% Daily Value*

Total Fat 0 g

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 55 mg

Total Carbohydrates 0 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 0 g

Vitamin D 0 mcg

Calcium 0 mg

Iron 0 mg

Potassium 10 mg

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.

HANDLING SUGGESTIONS

Store unopened French’s Classic Yellow Mustard at
room temperature, away from direct light and high
temperatures, which can cause it to lose flavor.
Shelf life: 540 days.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - INII  Peanuts - INII

 Eggs - INII  Tree - INII

 Soybean - INII  Fish - INII

 Wheat - INII  Shellfish - NI

 Sesame - INII  Crustaceans - INII

INGREDIENTS

Distilled Vinegar, Water, #1 Grade Mustard Seed, Salt,
Turmeric, Paprika, Spice, Natural Flavors & Garlic
Powder.
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PREPARATION & COOKING SUGGESTIONS

Shake well before using.

SERVING SUGGESTIONS

Squeeze French’s Classic Yellow Mustard onto hot
dogs, hamburgers, or sandwiches. Stir mustard into
marinades, sauces, and spreads for a tangy hit of
flavor. Stir mustard into mac and cheese for a tangy
balance to the rich, cheesiness. Mix mustard into
deviled egg filling. Squeeze mustard overtop loaded
French fries for a tangy complement to sweet
ketchup and other toppings like cheese, bacon, and
green onions

MORE INFORMATION

Website : https://www.mccormickforchefs.com/en-
us/contact-us-gateway, Telephone : 1-800-322-SPICE
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