Il 225160 - Pork Rib Back 2.5 up s/0 -
Our pork loin backribs are consistent and subject to strict quality control SGC FOODSERVICE
measures.

Servings per Container 156
Serving size 40z/112gram
|
Amount per serving
Calories 300
% Daily Value*
Total Fat 25g 38%
Saturated Fat 9g 45%
Trans Fat Og
Cholesterol 75mg 25%
% Benefits Sodium 70mg 3%
Total Carbohydrate Og 0%
Eﬁﬁ?eu,f t%g;t_he UsA. Dietary Fiber 0g 0%
All Natural.
Minimally processed. Total Sugars Og
No artificial ingredients. Includes Og Added Sugar 0%
Ingredients A\ Allergens Frgtein 198
Vitamin D Omcg 0%
Pork Free From: Calcium Omg 0%
@ crustaceans @ shellfish mollusks Iron Omg 0%
eggs fish miIk peanuts Potassium 268mg 6%
sesame so ree nuts whea R S N e e S RN
/ ‘ ‘ et * 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

Keep refrigerated or frozen. Thaw in refrigerator or microwave.
Keep raw meat and poultry separate from other foods. Wash
working surfaces (including cutting boards), utensils, and hands
after touching raw meat or poultry.

Cook thoroughly.

Keep hot foods hot. Refrigerate leftovers immediately or discard.

Manufacturer

SEABOARD FARMS SEABOARD FOODS

Serving Suggestions Pack Pack Desc.

Slice ribs into individual servings and 82403
serve with potato salad.

Slice and serve with dry rub seasonings.
Slice and serve with your favorite
barbecue sauce.

229160 90736490824033 5 5/3/2.5#

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

39.7Ib 37.5b USA No

Prep &« Cooking Suggestions

Thaw ribs completely before Shipping Information
cooking. Roast, grill or smoke until , : .
tende_r and internal temperature Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
reaching 145 F. Let ribs rest at least 23.75in | 12.88in | 8.44in | 1.49ft3 | 6x7 | 365DAYS 0°F / 32°F
10 minutes.
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Our pork loin backribs are consistent and subject to strict quality control

measures.

Nutrition Analysis - By Serving

.
SGCFooDSERVICE

Calories 300 Total Fat 25g Sodium 70mg
Protein 19 Trans Fats Og Calcium Omg
Total Carbohydrates--- Og Saturated Fat 9g Iron Omg
Sugars Og Added Sugars Og Potassium 268mg
Dietary Fiber Og Polyunsaturated Fat Og Zinc 0
Lactose Monounsaturated Fat Og Phosphorus
Sucrose Cholesterol 75mg
Vitamin A(IU)- 0 Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Omg Folate Omg Riboflavin 0.33mg
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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