MO

FULLY COOKED

ITALIAN STYLE BEEF
ITALIAN STYLE MEATBALL-CN

BEEF ME ATR Au_s INGREDHENTS: GROUND BEEF (NOT MORE THAN 20% FAT;, WATER, TEXTURIZED S0Y FLOUR, S0 PROTEIN CONCENTRATE, SEASONING (SALT, NONFAT DRY MILK, SPICES, ONION
FOWDER, GARLIC POWDER, PABSLEY, GRATED ROMANG GHEESE (PART.SKIMGOW'S MILK, CHEESE GULTURES, SALT ENZYMES), DEHYDRATED EGG WHITES), BREADCAUMBS (ENRICHED

* * FLOUR [WHEAT FLOUR, NIACIN, REDUGED IRON, THIAMINE MONCNITRATE, RIBOFLAYIN, FOLIC AID ; CORN SYRUP, SUGAR, VEGETABLE SHORTENING {ONE O MORE OF THE FOLLOWHG:
: PARTIALLY HYDROGENATED SOYBEAN ANDIOR GOTTONSEET OIL], YEAST, CONTAINS 2% OR LESS OF THE FOLLOWING; SALT, SOY .00 EY, i OY1-2 LACTYLATE [DOUGH
Cd S D A CONDITIONER], CALCIUM PROPIONATE, SESAME SEEDS). 3
* PROGESS CONTAINS: EGG, MILK, 50Y, WHEAT,
et CONTO:ROL PREPARATION: OPEN BAG AND PLACE MEATBALLS IN SINGLE LAYER ON BAKING TRAY.
=== | CERTIFICATION | COOK FROM FROZEN:

CONVENTIONAL OVEN: 350°F FOR 10-11 MINUTES

PROGRAM

CONVECTION QVEN: 350'F FOR B+10 MINUTES, I CN = 975]
APPLIANGES VARY, HEATING TIMES APPROXIMATE, ADJUST ACCORDINGLY TO Each 3.00 67, sanvi ; :
2 . . sarving (Three 1.00 oz. sach of Hallan style beef moatalis provides
INSURE INTERNAL TEMPERATURE REACHES 165°F CN 250 oz. aquivalest meatimeat sltermate for Ghild Nution Meal Pattem Requirements.  ON
: . Lse of thi d st % authorized b F i Nufrition Service, USD, :
“Containg commodity donated by USDA. ] o of tislogo and sitement authorize !g:f 2o end o Sendce, USDA 9408} I

S——y This product shall be sold to only edigible
N recipient agencies” i
DISTRIBUTED BY: YSON FOODS, INC, SPRINGDALE AR T2765-2020088,  LL11061252 NET WT, 10.13 1BS KEEP FROZEN




