Glinary

Standards 98465 - CN Seasoned Pork, Cuban Brand

DESCRIPTION:

Cuban style Seasoned Pork (made with pork stew meat) perfectly seasoned and fork =g

tender. Rubbed with a special blend of spices, then chunked and slow cooked. It N Utrltl on FaCts
comes to you in a bag with its natural juices. Serving Size 3.58 oz (101g)

Servings Per Container About 36
|

CHILD NUTRITION: Amount Per Serving
Calories 210 Calories from Fat 80
A 3.58 oz serving of Seasoned Pork provides a 2.0 M/MA. % Daily Value*
Each case contains 143.0 servings per case. Total Fat 99 14%
Saturated Fat 2.5g 12%
HEATING DIRECTIONS: Trans Fat 0g
' Cholesterol 95mg 32%
PLACE SEALED BAGS IN 180°F WATER OR STEAMER - Sodium 380mg 16%
. . Total Carbohydrate Og 0%
o 55 - 65 minutes from Refrigerated Dietary Fiber 0 Y
o 80 - 90 minutes from Frozen ietary Fiber Ug 0%
Sugars Og
HEAT PRODUCT TO 160°F MINIMUM BEFORE SERVING. Protein 31g

|
Vitamin A 0% . Vitamin C 0%

SPECIFICATIONS:

Calcium 0% . Iron 6%
SHELF LIFE - 1 Year Frozen *Percent Daily Values are based on a 2,000
PACK-4/8 Ib fower depending o your caone nesdst |
NET WEIGHT - 32 Ibs Calories: 2,000 2,500
GROSS WEIGHT - 33.7 Ibs Total Fat Less than 65g 80g
CASE CUBE - 0.830 ft3 Saturated Fat Less than 20g 25g

Cholesterol L than 300 300
TIEMHIGH/QTY - 11/5/ 55 Sodiom Less than 2,400mg 2,400mg
LxWXH-16.3125 x 15.8750 x 5.5625 Total Carbohydrate 300g 3759
CODE NUMBER - 98465 Dietary Fiber 259 30g
UPC - 7 28464 98465 9 Calories per gram:

Fat9 < Carbohydrate 4 « Protein 4

ALLERGEN INFORMATION: Contains Milk.

DATE: 22 Feb 2008

INGREDIENTS: BONELESS PORK STEW MEAT (1/4" TRIM), SALT, OLIVE OIL, GARLIC, ONION, SPICES, SUGAR,
DEHYDRATED YOGURT [Nonfat Milk Solids, Lactic Acid, Cultures, and Natural & Artificial Flavor], ORANGE FLAVOR (Natural
Flavors, Maltodextrin, Modified Food Starch, Silicon Dioxide), LEMON FLAVOR [Gum Arabic, Natural Flavors, (Including Citrus
Oils) And Mixed Tocopherols].
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