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Smoky Tomato Sauce Nutrition Facts

About 14 servings per container

Smoky and flavorful, this versatile sauce, featuring tomatoes, shallots, and red wine, Serving size s Cup (67g)
1
can be served hot or cold. Amaunt per serving
Calories 30
. B . Y Dally Value®
ltem Number: 03708 Pouch Target Weight: 32.00 oz + 2.00 oz TowlFati5; =i
UPC: 705044037080 Case Net Weight: 16 1b Saturated Fal Og 1%
. . . Trans Fat 0
Item Type: Frozen Case Dimensions: 12 inx 11.1inx 6.8 in ,:hc,:;m:, ;.,g 0%
Pack Size: 8 Pouches/Case Pallet Config.: 12 x 5 = 60 cases Sodium 350mg 17%
lotal Carbohydrate 45 1%
Ingredients: Diced Tomato In Tomato Juice (tomatoes, tomato juice, salt, calcium E;:';u:::;j &
chloride, citric acid), Shallots, Water, Red Wine (contains sulfites), Vegetable Oil includes O Added Sugars 0%
(canola oil, extra virgin olive oil), Garlic, Sugar, Salt, Vegetable Base (vegetable Protein 1g
(carrots, celery, onion), cane sugar, canola oil, salt, dried potato, yeast extract, natural Vitamin D bmeg o
flavor), Modified Corn Starch, Basil, Liquid Smoke (water, natural liquid smoke), White Calcium mg o
Pepper. Iran Omg %
Potassium 114mg 2%
Total Shelf Life: 548 days from the production date on the pouch — keep frozen at O °F or below e e Yo P &
6 days from thawed - sealed pouch/keep 40 °F or below gy Is used for general nubion advice.
3 days from thawed (within the 6 days mentioned above) — open pouch/keep e e T bohyrate d « Fratan

40 °F or below

HEATING INSTRUCTIONS

From Frozen Py
. X icrobiological Parameter:
Convection Oven: 45-50 minutes at 350°F - Coliforms <100 cfu/gram
. . - Staphylococcus aureus < 10 cfu/gram

Microwave Oven: 10-13 minutes (1100 watts) Asrobic plate count «1,000 chulgram

. _ 4 o _ : o - Anaerobic plate count < 1,000 cfu/gram
Water Bath: 50-60 minutes at 140°F / 20-25 minutes at 200°F s monacytasenes Asmence in 29 arams

- Salmonella Absence in 25 grams

From Thawed

Convection Oven: 18 minutes at 350°F
Microwave Oven: 5-8 minutes (1100 watts)

Water Bath: _ : o _ : ) To place your order today:
40-45 minutes at 140°F / 8-10 minutes at 200°F Vit COISINESOLUTIONS. COM.
NOTE: HEATING TIMES MAY VARY DUE TO MAKE, MODEL AND TEMPERATURE CALIBRATION OF EQUIPMENT. TO DEFROST THE PRODUCT, PLACE UNDER REFRIGERATION OVERNIGHT. Or call 888 285 4679.

MOLLUSCAN SHELLFISH, S02,
VEGETARIAN  CELERY SULFITES SULFUR  GLUTEN-FREE  SULFITE, MUSTARD, CELERY,
TRANS FAT DIOXIDE  |NGREDIENTS  EGGAND MILK

MANUFACTURED IN A PLANT

THAT PROCESSES FISH, TREE

NUT, CRUSTACEAN, SESAME,

GLUTEN, SOYBEAN, WHEAT,
NO
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