
Ovation

1101601 - Lamb Rack Frenched 8 Rib Bone In
A standard 8 rib rack is removed between the 4th&5th ribs&12th&3th ribs. Flaps are removed by a
straight cut parallel to the back bone at 75mm from the loin eye measured from the loin end. Chine and
feather bones and paddywack and cap are removed, prior to cleanly water frenching 40mm from rib ends.
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6  Servings Per Container

WholeCut (100g)

237

18.5 g %

7.4 g %

1.2 g

66 mg %

61.1 mg %

0 g 0%

0 g 0%

0 g

Includes 0 g Added Sugar 0%

18.1 g

0.03 mcg %

10.3 mg %

1.3 mg %

277.3 mg %

Ovation Bone In Frenched Rack 8 Rib

Bone In Frenched Rack 8 Rib Free From:

Brand Manufacturer

Ovation Marx Meat

UPC MFG # SPC # GTIN Pack Pack Desc.

55704 1101601 09400008557048 20/1.25 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

25 lb 25 lb New Zealand No

Shipping Information

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

22 in 8 in 7 in 0.71 ft3 12x2 601 days -5 °F / -2 °F

Keep Frozen at -18 Celsius---
---

Cook thoroughly.

Cook thoroughly.



Ovation

1101601 - Lamb Rack Frenched 8 Rib Bone In
A standard 8 rib rack is removed between the 4th&5th ribs&12th&3th ribs. Flaps are removed by a
straight cut parallel to the back bone at 75mm from the loin eye measured from the loin end. Chine and
feather bones and paddywack and cap are removed, prior to cleanly water frenching 40mm from rib ends.

vGSS-LLv1 - 03/03/2026 04:00 PM

- By Measure

0.03 mcg

66 mg

0 g

0 g 0 g 277.3 mg

0 g 7.4 g 1.3 mg

18.1 1.2 g 10.3 mg

237 18.5 g 61.1 mg


