IR _ CHARBROILED
185 BONELESS RiB SHAPED
= PORK PATTIES

WTH BARBECUT SAUGE BUILT Ik
SNEE FLAYVORING ADDED.

KOREQIENTS: PORE, WATER, TEXTURED VEGETABLE PROTEIN PRODUUT [3UY PROTER CONCENTRATE, ZING

WIDE, NIAGINARDE, FERRGUS SULEATE, COPPER DLUTONATE, ViTAMIN A PAILMITATE, CALGIUM PANTUTHENATE,
HIAMINE PAONDNITRATE {B — ¥, PYRIDGXINE BYGROCHLORIDE (5%}, BIBUFLAVING -2), AND CYANDIGORALANAN
8- 17)), SEASONIHGS (TOMATO FOWDER (DEHYDRATED TOMATO), DEATROSE, BROWN SUGAR, ARTIFICIAL VINEGAR
MALIC ACID, SODIMA ACETATES, LACTOSE, FUMARIC AGID, ARTIFICIAL FLAVORIHDS), POWDERED
VORCESTERSHIRE SRUCE [GORN SYABP SOLIDE, SALT, GARLIC POWDER, SUILAR, SPICES, S0Y SAHCE SOLIDE
WHEAT, SOYHEANS, SALT, MALTODEXTRIR, CARAWEL COLORY, TAMARIND NATURAL FLAVOR), SPICES, SPSE
BCHRACTIVE, GNIN POWDES, NATURAL SMOUKE FLAVGH, SARLIC POWDER), SALY, SCDHIM PHOSPRATES.

LOOKING INSTRUGCTIGNS: FROW & FROZEN STATE, BAXE RIBS IN CONVECTION OVEN AT 350 FOR & MINUTES DR

B A CONVENTIDNAL GVEN AT 250 FOR 18 SHRUTES. MCROWAVE ON HIGH FOR APFRONIMATELY 1172
WNUTES. MICROWAYE DVENS VARY. BASTE RIBS WITH BARBECUE SAHCE AFTER COOKING AND HULD WARM.

FIEREBE FOODS 9990 PRINCETON RD. GINCINNATIE. OH 45240
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