Simplot

Simplot Harvest Fresh Avocados™ - Western Guacamole
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We start with the finest hand-picked Hass avocados, then let them ripen to perfection. What you
get is natural goodness and consistency every time with seamless recipe integration across the
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Nutrition Facts Sku: 10071179193425 Length: 11.375 IN
Serving Size 2 Thsp. (30g) Pack: 12/1.00 LB Width: 8.875 IN
Servings per container about 181
Brand: Simplot Harvest Fresh Avocados™ Height: 6.125 IN
Calories 190 Calories Gross 14.00 LB Case Cube: 0.390
from fat 160 L
Weight:
% Daily TixHi: 17X8
Values * Net Weight: 12.00 LB
Shelf Life: 540 Days
0,
Total Fat 189 28% Ty o MX
Saturated Fat 3g 15% Origin: Storage Temp From/To: -10 FA /10
FA
Trans Fat Og Kosher: Yes
Cholesterol Omg 0% Vegan: Yes
Sodium 400mg 17% .
Vegetarian: VES
Total Carbohydrates 7g 2%
Gluten Yes
Dietary Fiber 5g 20% Free:
0,
Sugars 1g 0% Allergens: Crustacean Shellfish Free, Egg Free,
Protein 2g 0% Fish Free, Milk Free, Peanut Free,
Sesame Free, Soy Free, Tree Nut Free,
Vitamin A 6% Wheat Free, Gluten Free
Vitamin C 15%
Calcium 2% ]
Benefits
Iron 6%
* Percent Daily Values are based -Our unique ultra-high pressure cold pasteurization process safely and naturally preserves food.
on a 2,000 calorie diet. -No additives, no preservatives or heat treatments are used.
. -Quick preparation, just open and serve.
Ingredlents -All-natural ingredients give the most authentic flavor, texture and aroma.

Hass Avocado, Red Bell Pepper, Onion, Salt,
JalapeA+o Pepper, Garlic, Lime Juice

Concentrate . .
Serving Suggestions

Use to top nachos, fajitas, salads, and tacos. Spread on sandwiches for a southwestern flair. Added menu item
profitability.

Prep Instructions

For best quality, thaw unopened bag for 15-24 hours in the refrigerator (40°F). Opened Bag: Keep surface covered to
prevent browning. Use refrigerated pulp within 7 days. Once thawed, do not refreeze.
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