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—
II- Fertinent Product Information (PPI) .:

FOOD GROUP

Cheddar Cheese Sauce
ASS&HA’/ t oM Product Title:

SOD/IUM

JTM ltem  5705CE

Ingredients:

CHEDDAR CHEESE (pasteurized milk, cheese culture, salt, enzymes), WATER,

Number: NONFAT DRY MILK, SODIUM PHOSPHATES AND POTASSIUM PHOSPHATES,
MODIFIED FOOD STARCH, SEASONING (potassium chlonde, natural flavor
Nutritional CN 100g [contains maltodextrin]), AMERICAN CHEESE FLAVOR (a dehydrated blend of
Information: Serving  Serving cheeses [semisoft and cheddar (pasteurized milk, cheese culiure, salt, enzymes]],
Size maltodextrin, natural and arificial flavors, salt, food starch-modified, sodium
phosphate, butter [cream, salt, annatto], calcium phosphate, lactic acid), SALT,
Sening Size (0z.) 182 353 PAPRIKA EXTRACT, ANNATTO EXTRACT.
Sening Size (g) 516 100.0

Servings Per Case 264 136 CN Statement: CN ID Number: 080732
Calories 108 209

Calories from Fat 74 144 This 30 Ib. case provides 263 servings 1.82 oz each. Each 1.82 oz. serving (by
Protein (g) T 13 weight) of this Cheese Sauce provides 1.00 oz. equivalent meat alternate for Child
Carbohydrates (g) 2 4 Mutrition Meal Pattern Requirements. (Use of this logo and statement authorized by
Fiber (g) 0 0 the Food and Mutrition Senvice, USDA 05-11.)
Total Fat (g) 8 16
Saturated Fat (g) 46 8.9 Allergens:
Trans Fat {g)* 0.0 0.6
Cholesteral (mg) 28 54 Milk,
Sodium (ma) 195 766 **This Product is Gluten-Free
Sugar (g) 1 2 .
Vitamin A (IU) 389 754 Preparation:
Vitamin C (mg) 0 0
Calcium {mg) 203 303 KEEFP FROZEM Place sealed bag in a steamer or in boiling water. Heat
Iron (mag) 0 0 Approximately 45 minutes or until product reaches serving temperature. CAUTION:

Cpen bag carefully to avoid being bumed.
Product Specifications:

UPC (GTIN) 20049485057059
Case Pack 6/ 5000
Net Weight 30.000 Ibs
Gross Weight 31.300 lbs
Case Length 15310 in
Case Width 11.840 in
Case Height 713010In
Case Cube 0.7501ft
TixHi 10x7
Shelf Life 265 Days
Lead Time 21 Days

Minimum Order 0
“Contains 0g Trans Fat or ZERD added trans fats
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