GFS USDA Choice Cooked Beef Split Top Round

Cargill

GFS # 414158 Cap On
Trimmed to 1/8" fat cover, 1/4" max.
Wet Packed
Netted
Split

GI s.z Raw Material:
'I ? |' Beef Inside Round, Choice

| |
| QURMEDIUM RARE, ey |

U.S. Big 8 Allergens: Soy

Ingredient Statement:

With Natural Juices

Caramel Color Added

Rubbed with: salt, dextrose, hydrolyzed soy protein, corn syrup
solids, onion powder, caramel color, garlic powder, spice,
soybean oil, natural flavor.

N COOKED SEASON s
OVERFEE TOPROUN, VED

| WITH NATURAL JuCES, |
| CARAMEL COLOR ADDED |

— Process:
MUESTRA TAPITA DE NALGA DE RES A TERMING MEDIO POCO COCIDA, FARTIDA, The product is cooked to 138°F internal temperature.
SATONADA COCIDA AL HORNG CON AJGCS NATURALES, COLOR CARAMELO ARADIDD
- SERVING
oy sicesTon - Product Code:

) PariE 7414150

Total Case UCC/GTIN:
90024292414157

]
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OVEN COOKED SEASONED P OVEN COOKED SEASONED
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LS.
" —t— P Shipping Carton:
senTIo8 DL LotriniO EST e Distributed Fresh
RS — Roast Weight: 8 - 11 Ibs. per package
PRODULTD PERECEDERD « MANTENER REFRIGERADO Packed: 2 packages per box
Box Catch Weight: 16 - 22 Ibs.
Box Dimensions: 16.125" X 11.75" X 5.812"
Cube: 0.637 Cubic Ft.
Pallet: 9 Tie X 7 High (63 boxes).

Shelf Life:
Total Shelf Life : 75 days
Sell By to First Receiver Minimum : 51 days



Iddeal when prepared as entrée or great for Wraps, French Dif) or
Philly Steak sandwiches and carving stations, Serve bot or cold,

W denacarsen 414158

Nutrition Facts/Datos De Nutricion
Sarving SizaTamafio por Porcion 3 /3 onzas (84g)
Servings/Porciones VariedVasian

Amount Per Serving/Cantidad por Porcion

Calories/Calorias 100
Calones from Fat/Calorias de Grasas 80

%% Daily Value* s Valor Diario®

Total Fat/Grasas Totales %3 13%
Saturated Fat'Grasas Saturadas 3g 16%
Trans FatiGrasas Trans 0.5g

Cholesterol/Colestercl 70mg 23%

Sodium/Sodie 360mg 15%

Total Carbohydrate/Carbohidrato Total 19 0%
Dietary Fiber/Fibra Distética Og [

Sugarsfzicares Og
Protein/Proteinas 253

Vitamin AMViamina A 0% e Vitamin C/Vitamina C 0%
Calcium/Calcio 2% *_IronHigrmo 15%

* Peecers Dy Valuos are based on A 2,000 calorio died. Your caily
values mary be higher or lower depending on your calone needs:

* Los porcerisies de Valores Diarios estin basados en una diela de
2,000 calorias. Sus VKNS NS puBden S07 MEYOTS O MENONs
dependiondo do 5us neceskiades de caloras

2000 2500
Toral Far/Geashs Totas LessFanborcs 0o 65y B0g
Sas a Less de  20g oy
de  300mg
SodumySodo Lass hanMonos do 2400mg 2.800mg
PotssrPotaso Less fanMenosde  3500mg  3,500mg
Total Carohydrte-arbabidean Total 2005 75y
Dhtary Fiben Fibea Distisica 5 3
ADDITHINAL INFORMATION DISTRIBLTED BY/
15 AVAILABLE BY CALLING DISTRIELIDO POA
GFSOUSTOMER SERVICE  GOROON FODD SERVICES
00-65-6474. GRAND RAFIDSS. M 48548
st gt com MG TA14150

sussen wnw: su onrese woronass s EACH 3.00 0Z. serving of cooked beef roast provides 2.0 oz.
AN SYRUP SO i R, CAR - . .y .
Sl e v soneme e i equivalent meat for Child Nutrition Meal Pattern Requirements.

A 5. This product is not labeled for FNS and does not have a USDA-

RE-HEATING INSTRIICTIONS:
COMVENTIONAL OVER: FNS number.

1. PREHEAT OVEN 0 250°F.
2, RENYIVE PRODUCT FROM PACKAGING - BAL
3. FLACE IN COVERED ROASTING PAN
(OPTIDNAL - SEASON WITH O SEASONING TO TAS
4, PUT PAN IN OWEN FOR 60 MINUTES (R UNTIL INTER
TEMPERATURE REACHES 110°F
5. LET STAND (SIT) 0N CUTTING BOARD FOR 10 T0
15 MINUTES.

6, SLICE AND SERVE.

COLD SLICING METHOD:

1. REMMVE FROM PAGKAGING AND SLICE - KNIFE REAI
2. SLICE BY HAND OR SLICER.

3. LISE FOR SANDWICHES OR COLD CUT PLATES.

ALIRADA COM: SAL DEXTROSA, PROTEINA DF

HIDROLIZADA, S0LIDOS DE JARABE DE MALZ PO

CEBOLLA, COLOR CARAMELD. POLVO DE AJD, ESI

ACEITE DE S0YA, SABOA NATURAL.

CONTIENE: S0,

IMETRUCCIONES PARA RECALENTAR:

HORKD CONVERCIONAL:

1. PRECALIENTE EL HORNO A 250°F (120°C].

2. SAQUE EL PRODUCTI) DEL EMPAUE - BOLSA

3. PONGA EN LINA SARTEN PARA ASAR CUBIERTA
(OPCAONAL - SAZOME CON SUS PROPIOS CONDIMEN
PARAEL SABOR

4. POMGA LA SARTEN EN EL HORND DURANTE 60 MINI
0 KASTA OUE LA TEMPERATURA INTERNA ALCANCE
LOS TI0°F [43°C).

§. DEJE REPOSAR (COLDQUE] EN UNA TABLA PARA PIC
DE 10 A 15 MINUTDS.

. CORTE EN TAJADAS ¥ SIRVA

WMETO0O O CORTE FRID:

1. SADUE DEL EMPROUE Y CORTE EN TAJADAS -
CUCHILLO LISTO.

2. COATE A MAND 0 CON UN CORTADOR . .

3. USE PARA SAND'WICHES O PLATOS DE CARNES FAL

Cargill Regulatory Manager 7/31/2014

NOTICE: The above statements, recommendations, suggestions and data are based on laboratory results and we believe the same to be reliable. Nevertheless, all such
statements, recommendations, suggestions and data hereinabove presented are made without guarantee, warranty, or responsibility of any kind on our part.The above
information is subject to change without any notification.
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