
 

Seasoned Beef "Philly" Steak
JTM Item Number: 5891CE

Nutritional
Information

Per
Serving

Per
100 Grams

Serving Size (oz.) 2.75 3.53
Serving Size (g) 78.00 100.00
Servings Per Case 173 136
Calories (kcal) 180 230
Protein (g) 13 17
Carbohydrates (g) 4 5
Dietary Fiber (g) 0 0
Total Sugar (g) 2 3
Added Sugar (g) 1 2
Fat (g) 12 15
Saturated Fat (g) 4.5 5.83
Trans Fatty Acid (g) 0.7 0.90
Cholesterol (mg) 54 69
Vitamin D (mcg) 0 0
Calcium (mg) 18 23
Iron (mg) 2 2
Potassium (mg) 356 456
Sodium (mg) 217 278

Product Specifications

UPC (GTIN) 20049485058919
Case Pack 6/5# 30#
Net Weight 30.000
Gross Weight 31.000
Case Length 18.630
Case Width 11.130
Case Height 12.250
Case Cube 1.470
TixHi 8x3
Shelf Life 365

Product Title

Fully Cooked Seasoned Sliced Beef Steak Water and Binder Product,
Chopped and Formed

Ingredients

Ground Beef (not more than 20% fat), Beef Stock, Contains 2% or
less of: Salt, Sodium Phosphate, Beef Flavor, Modified Food Starch,
Brown Sugar, Dextrose, Tomato Powder, Natural Flavors, Spices,
Citric Acid, Grill Flavor (from Sunflower Oil).

CN Statement:    CN ID Number:

Allergens

None

Preparation

From Frozen state (Steamer or Boiling water method). Place sealed
bag in a steamer or in boiling water. Heat Approximately 60 minutes or
until product reaches serving temperature. (to an internal temperature
of 165* F for 15 seconds--HACCP Critical Control Point). Remove
from steamer or boiling water. CAUTION: Open bag carefully to avoid
being burned. Place heated product in a Steamtable Pan. Place in a
hot holding cabinet covered until service. (Hold at 145F or higher -
HACCP Critical Control Point). From Thawed state (Steamer or Boiling
water method) - For best results, thaw product in cooler (less than
40F) for 48 -72 hrs. Place sealed bag in a steamer or in boiling water.
Heat Approximately 40 minutes or until product reaches serving
temperature. (to an internal temperature of 165* F for 15
seconds--HACCP Critical Control Point). *Note - Cooking times may
vary with equipment and oven load For more detailed heating
instructions and other methods, please contact JTM at 800-262-2308
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