AUSTIN BLUES
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operator to menu competition-quality ribs. Unsauced provides flexibility to add
signature sauce or dry rub. Quick and easy to prepare, saves time and labor.

Nutrition Facts
Servings per Container 107
Serving size 30z (84g)
U
Amount per serving
Calories 230
% Daily Value*
Total Fat 17g %
Saturated Fat 7g 35%
Trans Fat Og
Cholesterol 70mg 23%
& Benefits Sodium 610mg 27%
Total Carbohydrate Og 0%
Prepared the same way a Pitmaster would do it in the BOH, allowing any operator to menu competition-quality ribs. - .
I%‘\3r1ml)1|[1--sauced product provides flexibility to add signature sauce or dry rub. Quick and easy to prepare, saves time and D|etary Fiber Og 0%
NO ARTIFCIAL INGREDIENTS Total Sugars 0g
ngfiftr?gfgppetizers and entrees. |nC|Udes Og Added Sugar 0%
; Protein
Ingredients A Allergens oleln 208
F F Vitamin D Omcg 0%
Fully Cooked ree From: " o
Seasoned Pork Rib Tips Rubbed with ) ) Calcium Omg 0%
Sugar, Salt, Paprika, Spices, Onion @Cruswceans She”f'Sh eggs f'Sh Iron 0.7mg 4%
Powder, Spice Extractives [includin ; -
Extractive?of Celery Seed][, Garlic & ik peanuts (go)sesame (Rg)soy Potassium 190mg 4%
Powder, Extractives of Paprika. @) tree nuts (@) wheat T —
Ingredients: Pork, Water, Salt, * The % Daily Value (DV) tells you how much a nutrient in
Seasoning (Yeast Extract, Citrus a serving of food contributes to a daily diet. 2,000 calories
Extract), Sugar, Seasoning (Sugar, a day is used for general nutrition advice.
Spice Extractives).

Handling Suggestions (4" Product Specifications

RECOMMENDED TEMPERATURE: OF.

MINIMUM TEMPERATURE: -20F. Manufacturer Product Category
MAXIMUM TEMPERATURE: 10F.

STORAGE: KEEP FROZEN. AUSTIN BLUES Hormel Foods Pork Further Processed, Other
Serving Suggestions MFG # SPC # Pack Desc.
Perfect for appetizers and entrees. 05858 002783 10037600058589 4 4/11/50LBR

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

21.25lb 20lb No USA No

Prep &« Cooking Suggestions

Bake~Fully cooked. Simply heat and Shipping Information

SErve. Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
18.6in | 11.18in | 6.75in | 0.81ft3 | 8x6 | 365DAYS -20°F/ 10°F
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HHH””"”“ G%SZT;\ISB; liEl'f’ork Rib Sliced Tips 05858

Prepared the same way a pitmaster would do it back of house allowing any

9 Saladino’s
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operator to menu competition-quality ribs. Unsauced provides flexibility to add

signature sauce or dry rub. Quick and easy to prepare, saves time and labor.

Nutrition Analysis - By Serving

Calories

230 Total Fat 17g Sodium 610mg
Protein 20 Trans Fats Og Calcium Omg
Total Carbohydrates--- Og Saturated Fat 7g Iron 0.7mg
Sugars Og Added Sugars Og Potassium 190mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 70mg
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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