
Major Chefs Label

1067559595 - Base Beef
Third Generation, Family Owned and Operated.  Using Only the Finest Quality
Ingredients.
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Oven Roasted Beef with Natural
Juices, Salt, Hydrolyzed Soy
Protein, Monosodium
Glutamate, Rendered Beef Fat,
Onion Powder, Caramel Color,
Maltodextrin (From Corn), Rice
Flour, Soy Lecithin (Emulsifier),
Disodium Inosinate & Disodium
Guanylate, Natural Flavoring.

Contains:

Free From:

Brand Manufacturer Product Category

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

MFG # SPC # GTIN Pack Pack Desc.

05895 1067559595 10073292058957 12 12/1 lb

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

14.5lb 12lb USA No No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14.25in 10.75in 4.2in 0.37ft3 10x12 547DAYS 40°F / 75°F

Refrigerate for Best Flavor. For best
quality, keep lid tightly closed
between uses.

One of the commonly known uses for bases is for creating great
soups, but they can be used in many other applications and the
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,
rice dishes and stuffings.

Combine 1 teaspoon of stock base with
1 cup of boiling water for a rich instant
brother or stock, stirring until dissolved.
For larger amounts, combine 4oz with 5
quarts boiling water, or 1 lb with 5
gallons of boiling water.
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