Advance Pierre

445966 - AdvancePierre™ Fully Cooked Beef with Bell Pepper and...

We bring delicious comfort food to your menu with AdvancePierre™ Beef Meatloaf Slices as a convenient fully cooked option made with
beef, bell peppers and a special blend of spices. Sliced for consistency and portion control, this meatloaf comes unsauced and ready for
your signature glaze or finish. Enjoy reduced back-of-house labor time and food safety concerns with this fast ...

MARKETING gk

Nutrition Facts

Fully cooked product saves your back-of-
house staff time and labor.. No thawing

necessary allows for quick heating and 96 Servings per container

serving with little prep.. Pre-portioned Serving Size 3 0Z SERVING, 96 Servings Per Container
pieces allow for consistent and precise

portioning. Use only what you need when

you need it.. No sauce so you can add Amount Per Serving

your own glazes and sauces for versatile, - 200
custom menu items. calorles

% Daily Value*

Total Fat 14 22%
Saturated Fat 6 g 30%
Trans Fat 0.5 g
()
PRODUCT SPECIFICATIONS Q| Cholesterol 45 mg 15%
Sodium 490 mg 20%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 5 g 2%
10000003430 445966 00071421033304 1/18.0 LB TARGET Dietary Fiber 1 g 4%
Total Sugars 2 g
Brand Brand Owner GPC Description Includes Added Sugars %
Advance Pierre | Tyson Foods Inc. Mixed Species Meat/Poultry/Other Animal - Alternative Meat - Prepared/Processed Protein 12 g
|
Gross Weight = Net Weight = CaselCatch Weight | Country Of Origin =~ Kosher = Child Nutrition Vitamin D %
) Calcium %
18.898 LBR 18 LBR No United States Undeclared No
Iron %
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
15.625INH | 11.75INH | 85INH | 0.9031FTQ | 10x8 455 Days -10 FAH / 10 FAH advice.
ALLERGENS /I SERVING SUGGESTIONS INGREDIENTS =
€ = ‘Contains',; MC = May Contain'; N = Free From'; UN = ‘Undeclared; BEEF, WATER, CATSUP (TOMATO CONCENTRATE,
B e i e Tom Inareclents' 60.= ot HIGH FRUCTOSE CORN SYRUP, DISTILLED
X VINEGAR, CORN SYRUP, SALT, SPICE, ONION
Milk - 30 Peanuts - 30 POWDER, NATURAL FLAVORS), ONIONS,
TEXTURED VEGETABLE PROTEIN (SOY PROTEIN
Eggs - 30 Tree Nuts - 30 CONCENTRATE, CARAMEL COLOR, ZINC OXIDE,
NIACINAMIDE, FERROUS SULFATE, COPPER
Sov-C ) Fish - 30 GLUCONATE, VITAMIN A PALMITATE, CALCIUM
v PANTOTHENATE, THIAMINE MONONITRATE (B-1),
) PYRIDOXINE HYDROCHLORIDE (B-6), RIBOFLAVIN
(@ wheat-C Shelifish - NI (B-2) AND CYANOCOBALAMIN (B-12)), PEPPERS,
BREADCRUMBS (BLEACHED WHEAT FLOUR AND
Sesame -30 YEAST), SEASONING (SALT, ONION POWDER,

HYDROLYZED SOY PROTEIN, SPICES, TURMERIC
(COLOR), DEXTROSE, GARLIC POWDER).

HANDLING SUGGESTIONS &\O(J) PREPARATION & COOKING SUGGESTIONS %

Frozen Conventional Oven FROM A FROZEN STATE,
BAKE ON A PAN IN PREHEATED
CONVENTIONAL OVEN AT 350 FOR 15 MINUTES

MORE INFORMATION @
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NUTRITIONAL ANALYSIS EP
Calories = 200 Total Fat 14 Sodium = 490 mg
Protein 129 Trans Fat 05g Calcium
Total Carbohydrates 59 Saturated Fat 69 Iron
Sugars | 2g Added Sugars Potassium
Dietary Fiber 1g Polyunsaturated Fat 0.5¢g Zinc
Lactose Monounsaturated Fat 6 g Phosphorus
Sucrose Cholesterol | 45 mg
Vitamin A (IU) Vitamin D Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C = 2.61 mg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @
MORE IMAGES
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