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5/1 > Black Pearl Medley®

Nutrition Facts

Serving Bize (455

Servings Per Container 20

Amuant Per Serving

Calories 180 Calores Fom Fat 5

% Doty Value®

Totai Fat085 1%
Saturated Fat Og 0%
Trans Fat Og

Cholasteml Oy

Sodiym g

Total Carbohydrate 22g

Diatary Fiber §g

Sugas &g | Black Peart Medley®

ltem # 11501

Protein 8y

» Vilamin C 0%
T iron 10% Has a striking presentation with the combination
oo F of whole grain brown rice, black barley and
Daikon radish seeds. Very unique with great

texture. One of a kind!

Prep time: 35 minutes.
2# sleeve yields: 34 -cup servings
408 Servings per 24lb. case

Kosher - Yes
HIDE LABEL
RECIPES
S n Black Pearl Sa
http.//www.inharvest.com/reci ltigrain-

lends thern-black-pearl-sal:

hrimp and Chicken Black Barley Paella Features
h 2. ) nharv It m . _? - kewf\o - Black Pearl's dark color compliments lighter entrees such as poultry and seafood.
black-barley-paetla/) Chefs have had good luck serving it with various wild game.
Very good holding abilities
ack T(e "FM hicken "Fried” Whole grain product (no bran layers removed)
ice - K-1 i

http: .inharvest. i multigrain-
n k-peari-medley-chicken-

fried-rice-k-12-foodservice/)

Black Pearl Med with Andouille an .
Cauliflower ingredients

texture and color
Serve with pork, chicken and spicy seafood

Black Barley is thought to have originated in Ethiopia
Black Barley and Daikon Radish Seeds are not easily found in many markets and add great

i St.C I ltigrain ong-grain parboiled brown rice, black barley, Daikon radish seeds.

len lack-pearl-mediey-andouille-
and-cauliflower/) Pack Size
12/2 b. Sleeves = 24 |bs. per Case

Storage

{http://weww.inharvest.com/recipes/muttigrain-To preserve quality store in a cool dry area. 65° F
bl gnQ_s(gg[[ ed-black-pearl-medley-

ri icken-L W Preparation and Cooking instructions

Rlark Paarl Mardleuf® Tai Qalad _ €17

Stovetop: Bring 2-1/2 quarts water or stock to a boil in targe pot, stir in 2 Lb. sleeve premium



