Product Information

FC Old World Specialties® Beef Crumbles

Product Code: 102544-393

e Delivers consistent flavor and quality

UPC Code: 30031400025448

e Carefully selected ingredients help balance flavor, cost, and texture without sacrificing quality

o Offers price advantage without sacrificing on quality, authentic flavor or performance

e Featuring the firmer bite many customers prefer - at a great price

e Bolder flavor and authentic hand-pinched look

PREPARATION

Not Currently Available

CASE PACK
2/5.0000 LB BAG(s) per Case

MASTER CASE

Gross . .

Weight 10.5597 LB | Width: 9.6875 IN
Net 0

Weight 10 LB Length: 12.8125 IN
Cube: 0.44 FT Height: 6.125 IN

PALLET CONFIGURATION

Ti: | 15 | Hi: | 11

STORAGE

Shelf Life: 270 days
Storage Temp: OF
Storage Method: Frozen

INGREDIENTS

Nutrition Facts

Serving Size: 2 OZ. (569)
Servings Per Container: 40

Amount Per Serving

Calories 120 Calories from Fat 70
% Daily Value*
Total Fat 8g 12%
Saturated Fat 3g 15%
Trans Fat Og
Cholesterol 15mg 5%
Sodium 630mg 26%
Total Carbohydrate 4g 1%
Dietary Fiber 2g 8%
Sugars 1g
Protein 9g 18%

Vitamin C 0%
Iron 8%

Vitamin A 0%
Calcium 4%

* Percent daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.

To inquire if a signed copy of the product
formulation statement is available for this item,
please contact the Tyson Foodservice

Customer Relations Team at 1-800-261-4754.

Or email tysonfoodservice@casupport.com.

INGREDIENTS: Beef, water, textured vegetable protein (soy flour, salt), salt, spices, sugar.

CONTAINS soy

tysonfoodservice.com
1-800-24-TYSON
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