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1445 E Huy 23
St Cloud, MN 56302
(320) 252-4442
Product: Sloppy Joe Mix with Beef & Sauce
Description: This sloppy joe mix is sure to please. It /s made with just the right amount of spices and

flavoring to create that "homemade” taste.

Ingredients: ‘Cooked Cround Beef, Ketchup (tomato concentrate .
from vine ripened tomatoes, high fructose corn syrup, distiled vinegar, | Nlutrition Facts
corn syrup, salt, onion powder, garlic powder, natural flavors), Water, Sening Size 2/3 160
Mustard (water, vinegar, mustard seed, salt, turmeric, spices), Brown Sugar, Ser"!ng lze S cup (160g)
Onions, Worcestershire Sauce (distilled vinegar, molasses, corn syrup, water, ervings per Container about 11
salt, caramel color, sugar, spices, anchovies, hatural flavor, tamarind, soy ‘(‘:’ml”“‘?efse”:%
lecithin), Chili Powder (chili pepper, cumin, paprika, salt, oregano & other alories 3
spices, extractives of garlic, silicon dioxide Ito prevent cakingl), Black | Calories from Fat 140
Pepper. %Daily Value*
Total Fat 16g 25%
Saturated Fat 6g 30%
Trans Fat 1g
Cholesterol 80mg 27%
Sodium 680mg 28%
Total Carbohydrate 15g 5%
Dietary Fiber <1g 4%
Sugars 14g
Major Allergens: Fish (Anchovies), Soy Protein 25¢g
_ Vitami 9 itami °
Pack Size: 'y AI arTun AA6A> Vitamin C 4%
Calcium 4% lron 15%
Units per Case: 4 s e o s
. . Calories: 2000 2500
Case Dimensions: 6.7"xX8.6"x12.4" Total Fat Less than 659 80g
Sat Fat Less than 20g 259
Tie/Tier: 16/8 oion bR
Tot}al Carb's 300g 3759
Case Tare: 1.20 Ib. L -
alories per gram:
Fat 9 - Carbohydrate4 - Protein4

Handling & Storage: Shipping Temperature: 32°F or less
Storage Temperature: 0°F or less

Shelf Life: 365 days
{Thaw at 40°F or below; use within 3-5 days of removal from freezer.)

Lot Coding: Example: 4299
Explanation: Manufacture Date: 4=year; 299=julian day

Manufacturer Code: 95185

J&B Code: 38685

Case UPC Code: 10-73314710211-1
Package UPC Code:  73314700154-7

Heating Instructions: This product is designed for reheating in the bag. Bring pot of water to a rapid boil. Place
unopened bag in boiling water. Return to a rapid bolil, cover, and reduce heat to maintain a medium boil. Turn bag
periodically by carefully lifting bag and turning around in the water. When temperature of the product has reached
165°F, remove bag from water. Use caution to prevent scalding. Cooking times vary if the product is frozen or
thawed. Use thermometer to properly reheat. Cook time: 40-60 minutes for frozen product; 25-40 minutes for
thawed product.
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