“HN“”"N ZEOS"SS;T— Mongolian Beef With Vegetables

InnovAsian Cuisine's Mongolian Brand Beef with Vegetables is a delicious savory
and medium spicy entree that pairs perfectly with our Vegetable Fried Rice or
Sticky White Rice to create a meal that is truly an InnovAsian Occasion!

Nutrition Facts

Servings per Container 0
Serving size 170.0g (170g)

Amount per serving

Calories 180

% Daily Value*

Total Fat 4.5¢g 6%
Saturated Fat 1.5g 8%
TransFat0 g
Cholesterol 25 mg 8%
% Benefits Sodium 910 mg 40%
Total Carbohydrate 25 g 9%

InnovAsian Cuisine's Mongolian Brand Beef with Vegetables is a delicious savory and : - > 7%
medium spicy entree that pairs perfectly with our Vegetable Fried Rice or Sticky Dietary Fiber 2 g 0
White Rice to create a meal that is truly an InnovAsian Occasion! This product Total Sugars 17

comes with pouches of Beef, pouches Vegetables, and pouches of Sauce that are 9 g

cooked and blended together for a delicious meal. Includes 14 g Added Sugar %

: Protein 11
Ingredients Allergens &
. Vitamin D 0 mcg 0%
VEGETABLES: ONION, RED PEPPERS, CARROTS. SAUCE: : :
WATER, SUGAR, MODIFIED CORN STARCH, SALT, SOYBEANS, Contains Calcium 32 mg 2%
CONTAINS 2% OR LESS: WHEAT, DEHYDRATED GARLIC
SPICES, GUAJILLO PEPPERS, CARAMEL COLOR, SESAME ‘ crustaceans . sesame ‘\ soy ‘ wheat
SEED OIL, SOJYBEAN OIL, LACTIC ACID, OYSTER @ ‘ Iron2 mg 10%

EXTRACTIVES, HYDROLYZED CORN, WHEAT, AND SOY . -
PROTEIN, SODIUM BENZOATE AND POTASSIUM SORBATE Free From: Potassium 334 mg 8%
(PRESERVATIVES), CITRIC ACID, PROPYLENE GLYCOL
ALGINATE, ACETIC ACID, CHICKEN FAT, TAPIOCA ) 7 ,

eggs (BD) fish milk % peanuts
MALTODEXTRIN, CORN STARCH, ONION POWDER, YEAST . o ; cant i
EXTRACT, DISODIUM INOSINATE, DISODIUM GUANYLATE, The % Daily Value (DV) tells you how much a nutrient in
TURMERIC EXTRACTIVES (COLOR), NATURAL FLAVOR. tree nuts a serving of food contributes to a daily diet. 2,000 calories
SEASONED BEEF AND BINDER PRODUCT: BEEF, WATER, i i i
LESS THAN 2% POTATO STARCH, SALT, SUGAR, NATURAL aday is used for general nutrition advice.
FLAVORS, SODIUM BICARBONATE, SPICE.
CONTAINS: SESAME, SHELLFISH (OYSTER), SOY, WHEAT.

Handling Suggestions Product Specifications
Keep Frozen. Cook Thoroughly.---

Innovasian Innovasian Cuisine
Serving Suggestions UPC  MFG#  SPC# GTIN Pack  Pack Desc.
Pair InnovAsian Cuisine's Mongolian 46505 465051 10695119465054 2/6 LB

Brand Beef with Vegetables with
InnovAsian Cuisine's Vegetable Fried
Rice or Sticky White Rice. Gross Weight Net Weight Country of Origin Kosher  Child Nutrition

. . 14 1b 121b United States of America No
Prep &« Cooking Suggestions

OVEN: 1. Pour the vegetables and beef into a hotel pan Shipping Information
and place in oven (uncovered) at 375F for 12 minutes.
Stir after 5 minutes. 2. Thaw sauce bag under cold

running water. 3. After the 12 minutes add the sauce to Length  Width Height Volume TIxHI ShelfLife Storage Temp From/To
the pan and toss to f?venly coat. Place back in the oven
to cook (uncovered) for 8 minutes or until hot*. f ; : £ o 9o
*Internal temperature must reach 165F for at least 15 16.13in | 10.38in | 6.88in | 0.67ft3 | 10x10 | 422 days S°F/-2°F
seconds.
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InnovAsian Cuisine's Mongolian Brand Beef with Vegetables is a delicious savory
and medium spicy entree that pairs perfectly with our Vegetable Fried Rice or
Sticky White Rice to create a meal that is truly an InnovAsian Occasion!

Nutrition Analysis - By Measure

Calories 180 Total Fat 45¢ Sodium 910 mg
Protein 11 Trans Fats Og Calcium 32mg
Total Carbohydrates..- 25g Saturated Fat 15g Iron 2mg
Sugars 17¢g Added Sugars 14¢ Potassium 334 mg
Dietary Fiber 2 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 25mg
Vitamin A(IU)- Vitamin D 0 mcg 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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