Il 67330 - Lamb Meat For Stew Fra

Profitable-portion controlled servings provide exact food costs. Quality Assured-
consistent quality means the same great product. Food Safety-pre-portioned to
reduce risk of contamination. Versatile-wide variety of menu applications.

Nutrition Facts

Servings per Container 40
Servi ng SiZefourtoeightozsperperson (402)

Amount per serving

Calories 0

% Daily Value*

Total Fat 6 g 9%
Saturated Fat 2 g 10%
TransFat0 g
Cholesterol 75 mg 25%
% Benefits Sodium 75 mg 3%
Total Carbohydrate O g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes 0 g Added Sugar 0%
Ingredients A Allergens protein 23 8
Vitamin D 0 mcg 0%
Lamb Free From: Calcium 0 mg 0%

@ crustaceans shellfish mollusks Iron 0 mg 0%
eggs fish miIk peanuts Potassium O mg 0%
sesame soy tree nuts wheat

* 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

2 vacuum sealed bags weighing 5
pounds each. Keep refrigerated at 0 Manufacturer
degrees Fahrenheit or below.

MARCHO Catelli Brothers, Inc.

Serving Suggestions MEG # SPC # Pack Pack Desc.

Lamb StewShepards PieKabobs 2901 67330 90700159029015 2 2/5.0LBR

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

_ _ 111b 101b USA No
Prep &« Cooking Suggestions

To Cook: Season the stew meat with salt and pepper and your Shlppl ng Information
favorite spices. Coat in flour and saut at medium high heat. Drain
the excess fat, add vegetables and aromatics and cook for 2
minutes. Cover with liquid and simmer on the stovetop or in the
oven untildesired tenderness.This product is not ready to eat. It is
designed to be heated to 165F before serving. Verify internal
temperature with a meat thermometer,as cooking times will va H H H o o
dueFt)o differences in appliances and weightof progduct Always i 13.510n 10.63in 4.5in 0.37 ft3 10x10 730 DAYS -10°F/0°F
wash work surfaces and your hands before handling food. Keep
raw meats and vegetables separate from cooked product. Freeze
or refrigerate leftovers immediately.
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Profitable-portion controlled servings provide exact food costs. Quality Assured-
consistent quality means the same great product. Food Safety-pre-portioned to
reduce risk of contamination. Versatile-wide variety of menu applications.

Nutrition Analysis - By Serving

Calories 0 Total Fat 6g Sodium 75 mg
Protein 23 Trans Fats Og Calcium 0mg
Total Carbohydrates--- 0 g Saturated Fat 2 g Iron 0 mg
Sugars Og Added Sugars Og Potassium 0mg
Dietary Fiber 0g Polyunsaturated Fat 0g Zinc 0
Lactose Monounsaturated Fat 1 g Phosphorus
Sucrose Cholesterol 75 mg
Vitamin A(IU)- 0 Vitamin D 0 mcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C 0mg Folate 0mg Riboflavin 0mg
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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