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Fresh strawberries and cane sugar simmer in small, handmade batches to create
our natural jams. Enjoy on biscuits, toast or in baking pastries. It tastes just like
Gradma used to make!

Nutrition Facts

Servings per Container 14
Serving size 1.0TB (1G24)

Amount per serving

Calories 60

% Daily Value*

Total Fat Og 0%
Saturated Fat 0g 0%

Trans Fat
Cholesterol 0mg 0%
% Benefits Sodium 0mg 0%
Total Carbohydrate 15g 5%

Fresh strawberries and cane sugar simmer in small, handmade batches to create our natural jams. Try this on your - .

morning toast. Dletary Fiber Og 0%

Is it jelly, jam, or preserves? All three contain fruit and sugar that has been cooked down until pectin, which is naturally
found in fruit, helps to thicken it. The only real difference is the amount of fruit and the consistency! Jelly is made from the Total SUgarS 11 g
fruit juice, jam from small chunks of fruit and preserves are made from large chunks/whole pieces of fruit.

Includes 11g Added Sugar %

Ingredients A\ Allergens Frotoin 08
Vitamin D Omcg 0%
Strawberries, Cane Sugar, Pectin | Free From: Calcium Omg 0%

crustaceans eggs ﬁSh milk Iron Omg 0%
peanuts soy tree nuts Wheat Potassium Zomg 0%

* The % Daily Value (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 (4" Product Specifications
Refrigerate after opening

Blackberry Patch Blackberry Patch
Serving Suggestions UPC MFG#  SPC# GTIN Pack Pack Desc.
Open and enjoy! 746143100596 | CASE10STRA | 41885 | 00746143100596 12/10 OZ

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 13lb 12Ib United States No
Prep &« Cooking Suggestions

Open and enjoy! Shipping Information

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

12in 9in 4in 0.25ft3 | 15x10 | 540days 60°F / 77°F
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Blackberry Patch
“HHN""“ 4$;8§riy52|t-cawberry Jam

Fresh strawberries and cane sugar simmer in small, handmade batches to create

our natural jams. Enjoy on biscuits, toast or in baking pastries. It tastes just like
Gradma used to make!

Nutrition Analysis - By Measure

Calories 60 Total Fat Og Sodium Omg
Protein 0 Trans Fats Calcium Omg
Total Carbohydrates:-- 15g Saturated Fat Og Iron Omg
Sugars 11g Added Sugars 11g Potassium 20mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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