SANTIAGO
“HN””"N 088898 - Bean Refried Smooth Style ©
Yield: 35.15 LB prepared per case. Most authentic recipe with smooth texture and SGC FOODSERVICE

extra quick, 5-min refresh. Delivers authentic taste and texture in minutes, made
with no preservatives, artificial colors or flavors.

Nutrition Facts

Servings per Container 20
SerVing siZeAbout112cupDry(41g)130gPrepared

Amount per serving

Calories 170

% Daily Value*

Total Fat 4.5g 6%
Saturated Fat 2g 10%
Trans Fat Og
Cholesterol 5mg 2%
%k Benefits Sodium 580mg 25%
' . ' Total Carbohydrate 23g 8%
Nithenti taste o st g orES Per case (23 senvings per pouct) Dietary Fiber 9g 32%
Refried Pinto Beans with Whole Beans
9g Protein per Serving Total Sugars 0g
Gluten Free
No Preservatives, Artificial Colors or Flavors Includes Og Added Sugar 0%
Ingredients A Allergens Frotoln Sg
Vitamin D Omcg 0%
INGREDIENTS: PINTO BEANS, Free From: Calcium 40mg 3%

LARD, SALT. @ crustaceans eggs fish milk Iron ng 11%
peanuts sesame soy tree nuts Potassium 420mg 9%
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

Store cool dry (less than 80 degrees
F) Manufacturer Product Category

SANTIAGO BASIC AMERICAN FOODS Appetizers

Serving Suggestions Pack Pack Desc.

Santiago EXCEL Refried Pinto Beans are a
nutritigus and versatile menu item that allows 82948 088898 10011140829489 6 6/30 0Z

for quick (5 minutes) back of house preparation
and customization with seasonings and flavors.

Perfect as a side or ingredient. Gross Weight ~ Net Weight ~ Country of Origin  Kosher  Child Nutrition

_ _ 12.25lb 11.95lb USA No
Prep &« Cooking Suggestions

1. Pour 1/2 gallon (1.9L) boiling water into 4" deep half- Shipping Information
steamtable pan. 2. Quickly pour beans into water and
cover. 3. Allow beans to sit for 5 minutes*. Season if
desired. Stir, Serve. Tips: 1. *Beans can be held:
Steamtable, Stleamﬂcabinet at 1§0Fb(|2)vgn I200-25f0£,
Stovetop over low flame using double boiler. 2. If beans i i i o o
become dry, add hot water and stir to attain desired 13.4in | 10.5in 6.7in 0.55ft3 | 12x6 ODAYS 40°F/111°F
consistency. For a smaller recipe, use 1 cup of boiling
water for every 1 cup of dry beans.
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088898 - Bean Refried Smooth Style ©

Yield: 35.15 LB prepared per case. Most authentic recipe with smooth texture and SGC FOODSERVICE
extra quick, 5-min refresh. Delivers authentic taste and texture in minutes, made

with no preservatives, artificial colors or flavors.

Nutrition Analysis - By Serving

Calories 170 Total Fat 4.5g Sodium 580mg
Protein 9 Trans Fats Og Calcium 40mg
Total Carbohydrates--- 23g Saturated Fat Zg Iron ng
Sugars Og Added Sugars Og Potassium 420mg
Dietary Fiber 9g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 5mg
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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