Beef Sausage Pattie

Iltem #: 9485

Product Description: Fully cooked, all meat, seasoned, beef sausage pattie. CN labeled. Commaodity processed product.
Technical Name: Fully Cooked Beef Sausage Patties

Brand: Pierre

Product Details
Nutrition Facts:

Data Generated: 7/17/2018 Serving Size: 1.20 OZ (34 g)
Data Valid As Of: 5/3/2018 Servings Per Container: 250
Packing Type: BULK-LINER Calories / Calories from Fat: 70/40
Pieces Per Case: 250 % Daily Value **
Portion Size (0z.): 1.20 Total Fat 4.5g 7%
Case Net Weight (Ib.): 18.75 Saturated Fat 1.5g 8%
TransFat Og
Case Dimensions: Width: 13.00 Cholesterol 20 mg 7%
Length: 19.88 Sodium 240 mg 10%
E‘elght(': be: ggg Total Carbohydrate 1g 0%
ase Lube: 0. Dietary Fiber 0g 0%
Sugars Og
Cases / Pallet: 42 Protein 6
Case TiHi: 7x6 N
Vitamin A 0%
. Vitamin C 0%
Credit (CN): 1 0Z MMA BEEF — -
. - Calcium 0%
Equivalent Grain: -
Iron 2%
_ ** Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher
Shelf Life (days): 455

Starting from date of production when kept @ O°F or below.
Preparation Method:

Conventional Oven: From frozen state, bake on a pan in a preheated 350 degree F oven for 10-14
minutes.

Convection Oven: From frozen state, bake on a pan in a preheated 350 degree F oven for 5-7 minutes.

Microwave: Heat for about 45 seconds.

Master Case GTIN: 00071421094855

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
M Crocker.
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Beef Sausage Pattie

Item #: Pieces Per Case: Piece Size (0z.): Case Weight (Ib.):

9485 250 1.20 18.75

Data Generated: 7/5/2017

Data Valid As Of: 6/23/2017

Description: Fully cooked, all meat, seasoned, beef sausage pattie. CN labeled.

Commodity processed product.

Technical Label Name: Fully Cooked Beef Sausage Patties

Brand: Pierre

Packaging Type: BULK-LINER

Master Case GTIN: 00071421094855

Master Case Gross Weight: 20.08700

Master Case Length: 19.88000

Master Case Width: 13.00000

Master Case Height: 6.63000

Master Case Cube: 0.99160

Cases/Layer: 7

Cases/Pallet: 42

Layers/Pallet: 6

Frozen Shelf Life (days): 455

Refrigerated Shelf Life (days): 0

CN Credit: 1 OZ MMA BEEF

Preparation Method:

Nutrition Facts:

Serving Size: 1.20 OZ (34 g)
Servings Per Container: 250

Calories / Calories from Fat: 70/40
% Daily Value **
Total Fat 4.5¢g 7%
Saturated Fat 1.5g 8%
TransFat Og
Cholesterol 20 mg 7%
Sodium 240 mg 10%
Total Carbohydrate 1g 0%
Dietary Fiber 0g 0%
Sugars 0g
Protein 6g
Vitamin A 0%
Vitamin C 0%
Calcium 0%
Iron 2%

** Percent Daily values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs.

Conventional Oven: From frozen state, bake on a pan in a preheated 350 degree F oven for 10-14 minutes.

Convection Oven: From frozen state, bake on a pan in a preheated 350 degree F oven for 5-7 minutes.

Microwave: Heat for about 45 seconds.
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AdvancePierre

Foods

Ingredient Statement: INGREDIENTS: Ground Beef (Not More Than 20% Fat), Seasoning (Dextrose, Flavorings, Hydrolyzed Corn Protein, Caramel Color), Water, Salt.

CN Equivalency Statement: 9485

Master-Case-Labels: 9485


http://www.advancepierre.com/pdf/CN-Equivalency-Statement/9485.pdf
http://www.advancepierre.com/pdf/Master-Case-Labels/9485.jpg
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UNITED STATES DEPARTMENT OF AGRICULTURE

USDA Foods Product Information Sheet

For Child Nutrition Programs

USDA FOODS
o | 100003—Cheese, Cheddar, Yellow, Shredded ﬂ@
T‘"" Category: Meat/Meat Alternate @?
HEALTHY CHOICES
AMERICAN GROWN

PRODUCT DESCRIPTION NUTRITION FACTS
This item is a Grade A or higher yellow cheddar Serving size: 1 ounce (28 g), cheddar cheese,
cheese. This product is shredded and contains six shredded

5-pound bags of cheese per case.

Amount Per Serving

Calories 113

CREDITING/YIELD N
« One case yields 480 1-ounce portions of Total Fat 99
cheese. Saturated Fat 6g
e CN Crediting: 1 ounce cheese credits as 1 0z Trans Fat Og
equivalent meat/meat alternate. Cholesterol 30mg
Sodium 180mg
CULINARY TIPS AND RECIPES Total Carbohydrate Og
« Cheddar cheese can be used as an ingredient Dietary Fiber Og
in a variety of recipes such as casseroles, Sugars Og
guesadillas or baked chicken dishes. Protein 7g
e Use shredded cheese as a topping for healthy ﬁ
dishes such as salad, baked potatoes, or Source: USDA Foods Vendor Labels
burritos.
e Use reduced fat cheese to lower calories, fat, Allergen Information: Please refer to allergen statement on the
and saturated fat in menus. outside of the product package for vendor-specific information.

« For more culinary techniques and recipe ideas, For more information, please contact the product manufacturer.
visit NESMI or Team Nutrition.

Nutrient values in this section are from the USDA National

FOOD SAFETY INFORMATION Nutrient Database for Standard Reference or are representative
values from USDA Foods vendor labels. Please refer to the
« For more information on safe storage and product’s Nutrition Facts label or ingredient list for product-

specific information.

cooking temperatures, and safe handling
practices please refer to: Developing a School
Food Safety Program Based on the Process
Approach to HACCP Principles.

June 2014

Visit us at www.fns.usda.gov/fdd



http://nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTIxNg�
http://healthymeals.nal.usda.gov/recipes/recipes-school-food-service�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets�

UNITED STATES DEPARTMENT OF AGRICULTURE

USDA Foods Product Information Sheet

For Child Nutrition Programs

USDA FOODS
o8B

~

HEALTHY CHOICES
AMERICAN GROWN

100046—Eggs, Liquid Whole, Frozen
Category: Meat/Meat Alternate

PRODUCT DESCRIPTION

This item is Grade A, AA, or Nest-Run frozen,
homogenized whole eggs with a color stabilizer.
The liquid eggs are packaged in a pitcher-pour
type 5-pound carton with six cartons per case.
This item is shipped frozen.

CREDITING/YIELD

e One case of liquid whole eggs yields
approximately 540 1.5-Tbsp servings.

e CN Crediting: Approximately 1.5 Tablespoons
of liquid whole eggs yields approximately 1
ounce equivalent meat/meat alternate.

CULINARY TIPS AND RECIPES

e Liquid eggs can be cooked and served as a
meat alternate or used as an ingredient in
recipes when cooking or baking.

e For more culinary techniques and recipe ideas,
visit the Institute of Child Nutrition or USDA’s
Team Nutrition.

FOOD SAFETY INFORMATION

« For more information on safe storage and
cooking temperatures, and safe handling
practices please refer to: Developing a School
Food Safety Program Based on the Process
Approach to HACCP Principles.

NUTRITION FACTS

Serving size: 1.5 Tbsp (25 g)/1 MMA eggs, liquid
whole

Amount Per Serving

Calories 35
|
Total Fat 3g

Saturated Fat 1g

Trans Fat Og

Cholesterol 108mg

Sodium 35mg
Total Carbohydrate 0Og

Dietary Fiber 0g

Sugars 0Og

Protein 3g

| Source: USDA Foods Vendor Labels |

Allergen Information: Contains eggs. Please refer to allergen
statement on the outside of the product package for vendor-
specific information. For more information, please contact the
product manufacturer. directly.

Nutrient values in this section are from the USDA National
Nutrient Database for Standard Reference or are representative
values from USDA Foods vendor labels. Please refer to the
product’s Nutrition Facts label or ingredient list for product-
specific information.

February 2016

Visit us at www.fns.usda.gov/fdd




