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1117500 - Alta Cucina Plum Tomatoes

Alta Cucina Plum Tomatoes set the Gold Standard for the best Italian-style plum tomatoes
available anywhere. Over the years, Alta Cucina has become legendary for its delicate fresh FOO DS SINCE 1928
flavor, buttery soft mouthfeel, and exceptional consistency can after can, day after day.

Nutrition Facts

Servings per Container 23
Serving size 1/2cup (125g)
]

Amount per serving

Calories 35

% Daily Value*
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WHOLE PEELED : Total Fat Og 0%
PL (0)
UM“ILBW . Saturated Fat 0g 0%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 340mg 15%
Total Carbohydrate 8g 3%
Dietary Fiber 2g 7%
Total Sugars 6g
Includes Added Sugar %
Ingredients A Allergens Protein 2g
Vitamin D 0%
Xciﬂ’?éigaesn%gnflraet?jE!lcjénfresh e From: Calcium 11mg Lk,
' ’ crustaceans eggs (BO)fish ﬂ milk
basil leaf, salt and naturally ® * Iron 0Omg 0%
derived citric acid. Q) peanuts (@) sesame R soy (@) ree nuts Potassium 366mg 8%
whea |
' * 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

Handling tips to prevent sauce spoilage: 1) Always use
top quality seasonings, 2) Chill heated sauces as rapidly
as possible, 3) Keep open sauces refrigerated until use, Manufacturer
4) Never combine old and new sauce batches.
Stanislaus is proud to unconditionally guarantee the X .
quality of all our products -- every day, can after can, Alta Cucina® Stanislaus Food Products
year after year. We welcome your call at 800-327-7201!

Serving Suggestions Pack Pack Desc.

Stanislaus selects plum tomato varieties
for Alta Cucina known for their SOft, 13761 1117500 30071933137614 s

sweet, and melt-in-your-mouth texture,
making them ideal for "hand-pulping" in
your favorite "Real Italian" recipes.

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition
44.3Ib 38.25Ib USA Yes No

Prep & Cooking Suggestions

For the freshest possible tomato flavor, use Shipping Information

Alta Cucina(r) alone or blended with other

Stanislaus tomato products to achieve your Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
ideal sauce consistency. Try to avoid "cooking

down" tomato products to create a thicker 18.5in | 12.6in | 7.25in | 0.98ft3 | 8x7 | 730DAYS 55°F / 90°F
sauce, or "watering down" to make a thinner

sauce -- both practices damage fresh flavor!
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Alta Cucina Plum Tomatoes set the Gold Standard for the best Italian-style plum tomatoes
available anywhere. Over the years, Alta Cucina has become legendary for its delicate fresh

flavor, buttery soft mouthfeel, and exceptional consistency can after can, day after day.

Nutrition Analysis - By Serving

Calories 35 Total Fat Og Sodium 340mg
Protein 2 Trans Fats Og Calcium 11mg
Total Carbohydrates:-- 8g Saturated Fat Og Iron Omg
Sugars 6g Added Sugars Potassium 366mg
Dietary Fiber 2g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- 1058 Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C 20mg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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