Major
“HN””"N 1067559488 - Base Beef Flavor Select
Third Generation, Family Owned and Operated. Using Only the Finest Quality

Ingredients.
Nutrition Facts
Servings per Container 200
Serving size 1tsp (1Teaspoon)
[
Amount per serving
Calories 10
% Daily Value*
Total Fat 1g %
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol 0mg 0%
% Benefits Sodium 900mg 39%
Total Carbohydrate 1g 0%
Dietary Fiber Og 0%
Total Sugars 0g
Includes  Added Sugars %
Ingredients A Allergens Protein 0g
. Vitamin D 0%
monosedium glutamate o Calcium 0%
ars
hydrolyzed soy protein, &) Iron 0%
rendered chicken fat, sugar, Free From: Potassium %
dehydrated Vegetables (onions, ) s e
carrots), caramel color, natural crustaceans () shellish (&) mollusks * The % Daily Value (DV) tells you how much a nutrient in
fIavoring, citric acid, disodium eggs ﬁsh milk peanuts a servi_ng of food contributes t_o_a daily_diet. 2,000 calories
inosinate and disodium a day is used for general nutrition advice.
u wh
guany|ate_ sesame tree nuts eat

Handling Suggestions (4" Product Specifications

Seal tightly and store in a cool, dry
place. Brand Manufacturer Product Category

Major Major Products Company Soup/Food Base, Broth & Boullon

Serving Suggestions MFG # SPC # GTIN Pack Pack Desc.

One of the commonly known uses for bases is for creating great
soups, but they can be used in many other applications and the 63162 1067559488 10073292631624 6 6/2 lbs
limit is really your imagination. Any recipe calling for salt may be
replaced with a base. This allows the overall salt content of the
dish to be lowered while adding more flavor. Some typical uses
are soups, sous vides, gravies, sauces, casseroles, sautes,

vegetables, marinades, rubs, rissotos, slow cooking, savory pies, Gross Weight ~ Net Weight ~ Country of Origin ~ Kosher  Child Nutrition

rice dishes and stuffings.

_ _ 13.35lb 12lb USA No No
Prep &« Cooking Suggestions

Combine 1 teaspoon of stock base with Shipping Information
1 cup of boiling water for a rich instant . ) )
brother or stock, stirring until dissolved. Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
For larger amounts, combine 40z with 5 ] ] )
quarts b0|||ng water, or 1 Ib with 5 12.6in 8.8in 6.4in 0.41ft3 16x7 | 547DAYS 40°F / 75°F
gallons of boiling water.
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“HHN""“ ?52;559488 - Base Beef Flavor Select

Third Generation, Family Owned and Operated. Using Only the Finest Quality
Ingredients.

Beef Flavor Base, Select, 6/2lb

Nutrition Analysis - By Serving

Calories 10kcal Total Fat g Sodium 900mg
Protein Og Trans Fats Og Calcium
Total Carbohydrates:-- g Saturated Fat Og Iron
Sugars Og Added Sugars Potassium
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(U)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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