"‘ Ordering Code: Bu'/:1d: [\ PR\

PI’ aeger S Perfect Burger 2.50z - CN

TASTY MEETS VEGGIE

INGREDIENTS 5 TS [Nutrition Facts

Hydrated Textured Pea Protein (Water, Pea
Protein, Pea Fiber), Expeller Pressed Canola
Qil, Onions, Sweet Potato, Carrot Puree,
Butternut Squash, Natural Flavor, Methyl
Cellulose, Fruit Juice Color, Oat Fiber, Potato
Starch, Roasted Garlic, Sea Salt.

About 64 servings per container
Serving Size 1 Burger (71g)

Amount per serving
Calories 140

% Daily Value*

STORAGE / SHELF LIFE

X Total Fat 8¢ 10%
24 months from date of production when Saturated Fat 1g 5%
stored frozen at 0°F/-18°C or below. Cook from frozen.
Trans Fat Og
PREPARATION Cholesterol 0Omg 0%
H 0
KEEP FROZEN PRIOR TO USE. For food safety cook to an internal temperature of Sodium 260mg 11%
o . . . . - Total Carbohydrate 6g 2%
165°F. Cooking appliances may vary; cooking times may need adjusting. Dietary Fiber 29 =
ietary Fi 0
Skillet (Preferred Method): Place the frozen burger in the pan and cover. Cook Total Sugars <1g
mgdlum - low for approximately 9 minutes. Uncover, flip, and cook for an additional 8 Includes 0g Added Sugars 0%
minutes. Protein 13g 17%
Flat Top Grill: Preheat Flat top to 350F, grill burgers from frozen for 7 minutes covered. |
Uncover, flip and cook for an additional 7 minutes. Vitamin D Omcg 0%
Convection Oven: Preheat oven to bake at 400°F, Low fan speed, place the patty on Calcium 40mg 4?’
the middle rack and cook for approximately 6 minutes, carefully flip and bake for an Iron 3.7mg 200/"
additional 5 minutes. Potassium 60mg 2%
Speed Oven: Set oven to 500F, Convection 100%; Top 80%, Bottom 80%; Microwave l?fo?dl);',l]yt:fﬁmis(ex )atﬂljfgfe? %W0?0“:2|2,?::m§,'ﬂ?,:S&Vf':rg

60%; Cook for 1 minute 30 seconds. general nutrition advice.

Char Grill: On a medium-high flame, Cook for 10-12 minutes. Rotate burger a quarter

turn every 3 minutes. %&rm O @

PACKAGING SPECS
dr., INSPECTED BY THE
- .S. .
rae er S SN ACCORDANCE WITH
UPC 08086806641 4 FNS REQUIREMENTS
TASTY MEETS VEGGIE PVBPB|N25_CN
Case Pack* Approx. 64/2.50z on prow |
; Perfect Burger O e o o o o an Bt e s o i o™ o
Case Net Welg ht 10 Ibs Foodserwf:e 10 Ib. | statement authorized by the USDA, Food and Nutrition Service on 04/25).
Gross Weight 11 Ibs 2.50z patties °
- COOKING INSTRUCTIONS: Keep Frozen Prior to Use. For food safety, cook to an internal temperature
i i " " " Best if Used by Date] ot 1es°F. referred): Preheat flat top to 350°F. Grill burgers from frozen for 7 minutes
Case DImenSIonS 1 2'81 X 8'3 1 X 5'1 2 y c;\j:rse; lJFrl;éoE;?;;pG:rJIJIEQZK f'or a:)adF;mgna:g r‘n?nﬁl;s?g?/gN:GP:‘ezea% ove’n to lf:uake a(’45;°F. B;ke
. MAY_06_2027 for approximately 9 minutes, carefully flip and bake for an additional 7 minutes.
Case Cube (cubic feet) 3344
Pa ”et Ti/HI 1 6/1 1 @ (M ‘L * INGREDIENTS: Hydrated Textured Pea Protein (Water, Pea Protein, Pea Fiber), Expeller Pressed Canola
K h P Qil, Onions, Contains less than 2% of Sweet Potato Puree, Carrot Puree, Butternut Squash Puree, Natural
Flavor, Methyl Cellulose, Fruit Juice Color, Oat Fiber, Potato Starch, Roasted Garlic, Sea Salt.
GTIN (01)10080868066414 03hér Farve
. Net Wt.10 Ibs (4.54kg)
Country Of O“gln USA, fro_m US and Made in a facility that uses Wheat, Soy,
foreign ingredients Sesame, Milk, and Eggs.
Manufactured By:
*Cases sold by weight. Piece count may vary. DrEPraege;spsins’;Tg;%(;dsstc ) 10080868 06641 4
TESTS-001 me;;b,,shme,',t #22375FNS Keep Frozen 0° Degrees F
As of 5/25

DISTRIBUTED BY DR. PRAEGER’S SENSIBLE FOODS LLC
ElImwood Park, NJ 07407 USA | Phone: 201-703-1300



