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McCormick Culinary is our essential collection of premium spices, herbs, and seasonings, made for chefs. Our

global sourcing team enables unparalleled control and understanding of our supply chain, ensuring every FOO DS SINCE 1928
McCormick Culinary product delivers a pure and consistent flavor, dish after dish, and service after service. _—

Nutrition Facts

Servings per Container 729

Serving size 0.7g
R
e Amount per serving
o v C alories 0
I S
i % Daily Value*
Total Fat Og 0%
— Saturated Fat 0g 0%
- 180Z(1182075109
Trans Fat Og
Cholesterol Omg 0%
%k Benefits Sodium Omg 0%
Total Carbohydrate Og 0%
Dietary Fiber 0g 0%
Total Sugars 0g
Includes 0g Added Sugar 0%
Ingredients A Allergens Protein Og
Vitamin D Omcg 0%
GROUND CINNAMON Free From: Calcium Omg 0%

@ crustaceans eggs fish milk IronOmg s
peanuts sesame soy tree nuts Potassium Omg O

Wheat L |

* 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

Spices should be stored in a cool, dry place. They
should be protected from flavor loss and

moisture by making sure containers are tightly Manufacturer
closed when not in use. Avoid exposure to heat,

humidity, moisture, and direct sunlight or MCCORMICK McCormick Corporate
fluorescent light to retain flavor and color.

Serving Suggestions Pack Pack Desc.

Cinnamon is an essential ingredient for flavoring

creams, custards, cakes, and biscuits. Itis an 900223208 25026000 10052100010684 cs

important baking spice, as well as an important
ingredient in the cuisines of Mexico, the

Mediterranean and many other areas. Gross Weight ~ Net Weight ~ Country of Origin  Kosher  Child Nutrition

8.1lb 6.75lb USA Yes No

Prep &« Cooking Suggestions

Cinnamon is the dried inner bark of Shipping Information
various evergreen trees belonging
to the genus Cinnamomum. The

reddish-brown bark is distinctively 8.44in | 8in | 8.31in | 0.33ft3 | 26x5 | 1080DAYS 50°F / 80°F
sweet, but mildly pungent.
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McCormick Culinary is our essential collection of premium spices, herbs, and seasonings, made for chefs. Our

global sourcing team enables unparalleled control and understanding of our supply chain, ensuring every

McCormick Culinary product delivers a pure and consistent flavor, dish after dish, and service after service.

Nutrition Analysis - By Serving

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