Production Address:

!
( H E F S 125 Bruce Avenue - Stratford, CT 06615
(203) 334-1099
COMMISSARY"
1021 Crown Park Circle Street - Suite 221

Winter Garden, FL 34787

Short Rib & Roquefort Hand Pie P-119 Nutrition Facts
Number of Servings: 100 = 21g per Piece 100 servings per container '
Weight, 2126g Serving size 1 Piece (21g)
* ]
UPC Code: 818022020018 Amount per serving
Calories 45
o Dally Valua*
Total Fat 2.59 2%
Saturated Fat 1.5g 8%
Trans Fat 0g
Cholesterol 10mg 3%
Sodium 110mg 5%
Total Carbohydrate 2g 1%
" Dietary Fiber Og 0%
Total Sugars Og
Includes 0g Added Sugars 0%
Protein 3g
Vitamin D Omecg 0%
Caleium 1rmg 0%
Iran Dmg 0%
Potassium 1mg 0%
Witamin A 2mcg 0%
Witarnin C Omg 0%

“Thie % Diaity Walue belks wau how uch a nulrient in a
sarving of focd eordibules 1o a daily diet. 2000 caleries a
day is used for paneral nutilion sdvice.

Product Description:
Short Rib, Roquefort and demi-glace in a puff pastry dough.

Ingredients:

Beef Short Rib (beef rubbed with salt, dextrose, caramel color, natural flavors), Roquefort Cheese (unpasteurized sheep's milk, salt,
enzymes, penicillium roquefort, cheese culture), Cream Cheese (pasteurized milk and cream, cheese culture, salt, guar gum, carob bean
gum, xanthan gum), Heavy Cream (milk, carrageenan, mono and diglycerides, polysorbate 80), Veal Demi (veal stock [water, roasted veal
bones, carrots, celery, onions, tomato paste, parsley stems, garlic, rosemary and thyme, white peppercorns, bay leaves] demi-glace sauce
mix [food starch-modified, dried beef stock, dextrose, beef fat, salt, tomato powder, autolyzed yeast extract, gelatin, caramel color, onion
powder, beet powder, xanthan gum, artificial wine flavor, garlic powder, mushroom powder, citric acid, extract of carrot, disodium
inosinate, disodium guanylate, spice extractive, polysorbate 80 [an emulsifier]]), Cornstarch, Salt, Black Pepper, Puff Pastry Dough
(enriched flour [unbleached wheat flour, malted barley flour, niacin, reduced iron, thiamin mononitrate, riboflavin, folic acid], unsalted
butter [cream, natural flavorings {lactic acid, starter distillate}], water, salt, white distilled vinegar, deactivated yeast, egg [whole eggs,
citric acid]), Liquid Cage Free Whole Eggs With Citric Acid.

Allergens:
Milk, Egg, Wheat

Storage:
Storage temperature range: Below 0°F.

Cooking Instructions:
Cook from frozen. Convection Oven: Cook @ 375°F for 10-12 minutes. Conventional Oven: Cook @ 400°F for 22-25 minutes. Cook to internal
temp 2 165° F.

Case
Pack Count Piece Weight Net Weight Gross Case . . Pallet .
1 D L helf Lif
O (Each) (Ounces) (Lbs.) Weight (Lbs.) fmensions % x TI x HI Shelf Life
W x H
P-119 100 .75 31b. 15 oz. 4.75 12x12.7x2.5 12x20 2 Years
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