NUTRITIONAL FACTS
SERV. SIZE 2.0 oz
SERV PERCONT 1
CAL 130
CALF/FAT 90
TOTAL FAT 10(G) 13%
SATUR FAT 6(G) 28%
TRANS FAT &G)

CHOL 30(MG) 10%
SODIUM 440(MG) 19%
CARB 3(G) 1%
TOTAL FIBER ((G)

DIETARY SUG. 2(G)

ADDED SUGARS 0G
PROTEIN 8(G)

VITD 0.2mcg 0%
Potassium _ 70mg 2%
CALCIUM 230mg 20%
IRON 0.1mg 0%

Heating Instructions:
Detrost in refrigerator for 1-2 days prior to use. Place defrosted pouch in
water and boil for 20 minutes or until a temperature of 175 degrees is

reached, OR empty pouch in steam table tray, cover and heat in oven for
approximately 30 minutes at 375-390 degrees.

Tabatchnick Fine Foods

TABATCHNICK FINE FOODS, INC. SOMERSET,NJ 08873

TABATCHNICK

Cheddar Cheese Sauce
(bulk)

Code Number: 99848-1

Manufacturer: Tabatchnick

Packaging: 4-5# bags (160 servings of 2.0 0z), frozen
Pallet Hi/Ti: 10x5, pallet double stacked for transit, 100cs
Allergens: Milk, Soy

Shelf Life: 3 years frozen

GTIN # 00712629984813

Manufactured in the U.S.A

Meat/Meat Alternative: 1
Trans Fatty Acid: Product is zero grams trans fat as
determined by FDA standards.

Ingredients:

Cheddar cheese (pasteurized milk and/or nonfat milk and/or cream, salt,
enzymes, cultures), Water, Nonfat Dry Milk, Cheddar Cheese Flavor
(cheddar cheese, {pasteurized milk, cheese culture, salt, enzymes},
Whey, Buttermilk Solids, Salt, Sodium Phosphate, Lactic Acid), Modi-
fied Food Starch, Sugar, Sodium Citrate, Disodium Phosphate, Yeast
Extract with Sunflower Oil, Soy Sauce (water, soybeans, salt, alcohol),
White Pepper, Annatto Extract, Sorbic Acid.

For more information, please contact:
John Eberts - East Coast/ Midwest Regional Sales Manager:
518-727-3019 | john@tabatchnick.com
Holliday Arnett - West Coast, Texas and Louisiana Sales Manager:
202-870-3686 | holliday@ tabatchnick.com

1-732-247-6668 WWW. TABATCHNICK.COM



