Mrs. Cubbison's

.4+ - Mrs. Cubbison's 6-56 oz. Cornbread Stuffing Mix, Bags SUGAR FOODS
CORPORATION

Mrs. Cubbison's Cormbread Stuffing is a customer favorite and a great addition to any menu. Mrs. Cubbison uses a traditional recipe with
100% cornbread and fresh herbs and ingredients. It's an easy side dish for operations to feature during the holidays or.any time of year

with any protein. This classic comfort food is made easy with our simple preparation method that cooks in ...

R ‘Nutrition Facts

Use Mrs. Cubbison's Cornbread Stuffing
as your signature side dish or add your _ _
own take to create a signature stuffing 342 Servings per container

smaims 75686 favorite.. A savory blend of ingredients, Serving Size 1/4 cup dry (289)
made easy with our simple preparation ’ i
that cooks in minutes.. Save time and

: e NG labor with ready to make Cornbread Amount Per Serving
CORNRR[;II&STUFI'ING Stuffing.. 100% Cornbread Stuffing is an c l H 1 1 0
* [ﬂm easy side dish featured any time. I aiories
T WT IR LA g 7 % Daily Value*
Total Fat2.5¢g 3%
Saturated Fat0 g 0%
Trans Fat0 g
o, d
PRODUCT SPECIFICATIONS Cholesterol 0 mg 0% :
m—— —_————— - —— — Sodium 490 mg 21% '
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 19 g 7%
75688 | 10074714756864 6- 56 0z. Bags Dietary Fiber 1 g 4%
Total Sugars 2 g
Brand Brand Owner GPC Description Includes 1 g Added Sugars 2%,
Mrs. Cubbison's SUGAR FOODS CORPORATION Baking/Cooking Mixes (Shelf Stable) Protein 3 [s}
e Il Vo e ) - 6w 0 1] i)
Gross Weight Net Weight Case/Catch Weight ' Country Of Origin ~ Kosher  Child Nutrition JlanniCoineg Y
: 1 Calcium 13 mg P
23 LBR 21LBR Mo United States Undeclared * No
. Iran 1 mg ik
Shipping Polassium 61 mg 24
f e — )
Length Width Height Volume TixHI Shelf Life Storage Temp From/To .+ The % Dally Values (DV) tells you how much a nutrient in a serving ot food
IR N i JE s N — P contribiites to a daily diet 2,000 calories a day is used for general nutntion |
19.938INH  15.813INH  10.875 INH 1.984 FTQ 6x4 365 Days 50 FAH / 90 FAH advice

ALLERGENS i SERVING SUGGESTIONS INGREDIENTS
go:_"::’e”:'gsoi ";’VC[:reﬁgfg’d?‘;’ga_’”lse’l"/‘;;;iiﬁf”l’edz”‘]’g _%’;"f?ﬁ;id Serve Mrs. Cubbison's Combread Stuffing with any BREAD INGREDIENTS: ENRICHED FLOUR (WHEAT
vk mg,gd,—e,,,s e . T number of entrees for a customer-pleasing dish. FLOUR, MALTED BARLEY FLOUR, NIACIN,
i R REDUCED IRON, THIAMIN MONONITRATE,
@ Milk - N () Peanuts - N RIBOFLAVIN, FOLIC ACID), CORN GRITS, CANOLA
AND/OR SUNFLOWER OIL (WITH ROSEMARY
(7)Eggs - N Tree Nuts - 30 EXTRACT AND ASCORBIC ACID [TO PRESERVE
= FRESHNESS]), SUGAR, YEAST, WHEAT GLUTEN,
Soy e @Fish -N TURMERIC AND PAPRIKA (AS SPICE AND COLOR),
SALT, CORN FLOUR, SOYBEAN OIL, NATURAL
) FLAVOR. SEASONING INGREDIENTS: ONION*, SALT,
(@) whear-C @) shetiish - N1 SUGAR, CELERY*, RENDERED CHICKEN FAT,
e YEAST EXTRACT, HYDROLYZED SOY WHEAT
) Sesame - N GLUTEN PROTEIN, ONION POWDER, COOKED

CHICKEN?*, PARSLEY*, SPICES, MALTODEXTRIN,
EXTRACTIVE OF TURMERIC (COLOR), DISODIUM
INOSINATE, DISODIUM GUANYLATE, SPICE

EXTRACTIVES, LESS THAN 2% SILICON DIOXIDE

HANDLING SUGGESTIONS PREPARATION & COOKING SUGGESTIONS (ANT|-CAK|NG AGENT). *DEHYDRATED
Cool, dry ambient temperature. Avoid excessive 1. Combine water, butter or margarine and contents
heat and humidity. of seasoning packet in a cooking pan. Bring to a

boil, stirring to melt butter. Remove from heat. Let
stand 5 minutes. 2. Stir stuffing breadcrumbs into
pan. Cover: Keep warm 140F - 160F until serving
time. Fluff with fork before serving.

MORE INFORMATION

Telephone : 800 732-8963




Mrs. Cubbison's

Mrs. Cubbison's 6-56 oz. Cornbread Stuffing Mix, Bags
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NUTRITIONAL ANALYSIS

Calories | 110 Total Fat 259 Sodium 480 mg
Protein 30 TransFat . 0 g Calcium 13 m§
Total Carbohydrates 190 Saturated Fat 0 |r-on img
Sugars ; 249 ! Added Sugars 14 Potassium 61 mg
Dietary l.:ibe-r i ; g ] Polyunsaturated Fat Zinc
Lactost.e Monounsaturated Fat Phosphorus
S;crose . Cholesterol 0mg
Vitamin A (fU) Vitamin D |, 0 mcg Thiamin
vitamin A (RE) . vitamin € | Niacin |
Vitamin C Folate Ril;(;ﬂavin -
Mag;ﬁesium Vitamin B-6 Vitamin B-12 i_ 777777 ) 7 7
Monosodiun;l Sulphites Nitrates .

NUTRITIONAL CLAIMS

MSG NO_ADDED

MORE IMAGES




