SKU INFORMATION INNOV.

IQF Pork Fried Rice
ltem Number: 29902

Product Description:

A delicious combination of rice, pork, onions, carrots, scrambled egg, red pepper, peas, and seasoning. I

Ingredient Statement:

Seasoned Rice [Cooked White Rice (Water, Rice), Soy Sauce (Water, Wheat, Soybeans, Salt), Sugar, Corn Oil, Caramel, Sesame Seed
Oil, Disodium Guanylate, Disodium Inosinate], Chinese Style Cured Barbeque Pork [Pork, Sugar, Soy Sauce (Water, Soybeans, Salt,
Wheat), Water, Soy Paste (Soybeans, Wheat, Salt, Water, Rice, Potato Starch, Sodium Benzoate), Salt, Grain Alcohol, Sodium
Phosphate, Wine Vinegar, Flour, Sodium Nitrite, FD & C Red #40, FD & C Yellow #6.], Carrots, Onions, Cooked Scrambled Eggs [Whole
Eggs, Non Fat Milk, Soybean Oil, Modified Food Starch, Salt, Xanthan Gum, Citric Acid, Butter Flavor, Pepper], Red Peppers, Green
Peas. Contains: Eggs, Milk, Soy, Wheat

Preparation Instructions:

STEAMER: Cut off corner of polybag for venting. Place bag into stainless steel pan. Place pan into steamer. Steam for 20 minutes.
Shake bag and return to steamer for an additional 20 minutes or until hot.

MICROWAVE OVEN: Poke four holes in one bag to vent steam and place in a microwave oven. Heat on "High" for 6 minutes. Knead
product in bag to ensure even heating. Heat an additional 5 minutes or until hot. Heating time may vary due to microwave wattage.

Pack Facts:

Pack:  12121b Nutrition Facts

Piece Count/Pkg: Not Applicable Serving Size 1 cup (140 g)

Servings Per Container About 78
|

Piece Count/Case: Not Applicable

Case Net Wt (Lbs): 24 Amount Per Serving B
Case Gross Wt (Lbs):  25.5 Calories 200 Calories from Fat 20
. . % Daily Value
Case Dimension: 19.5" x 11.375" x 7.75"
Total Fat 259 4%
Case Cube: 0.99 Saturated Fat 0g 0%
Cases/Pallet Layer: 8 Trans Fat O0g
Layers/Pallet: 10 Cholesterol 20 mg 7% B
Sodium 680 mg 28%
Cases/Pallet: 80 —
Total Carbohydrate 38g 13%
Dietary Fiber 19 4%
Shelf Life: Sugars 4g
Frozen: 1 year Protein 79
|
Refrigerated: 3 days Vitamin A 10% VitaminC 2% -
Holding @140° F: 2 hours Calcium 4% lron 4%
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