"‘ Ordering Code: VBCFLIN

PP aeger S Crunchy California with

TASTY MEETS ™= VEGGIE Falafel Burger 50z

INGREDIENTS - m
Carrots, Rice Flour, Onions, Expeller Press Nutrltlon FaCts
Canola Oil, and/or Sunflower Qil, Oat Bran, About 32 servings per container
Green Beans, Water, Zucchini, Peas, Cooked Serving Size 1 Burger (1429)
Garbanzo Beans (Water, Garbanzo Beans),
Soybeans, Soy Flour, Parsley, Broccoli, Corn, Amount per serving 290
Spinach, Cilantro, Contains less than 2% of Red Calories
Bell Peppers, Arrowroot Powder, Cornstarch, % Daily Value*
Whole Grain Amaranth Flour, Garlic, Raisin » ; Total Fat 14g 18%
Juice Concentrate, Salt, Corn Meal, Ground Saturated Fat 1.5g 8%
Cumin Seeds, Coriander Powder, Cayenne Pepper Powder, Dextrose, Black Pepper, Trans Fat Og
Garlic Powder, Onion Powder, Yeast Extract, White Pepper. Cholesterol Omg 0%
CONTAINS: 50y. Sodium 710mg 31%
STORAGE / SHELF LIFE Total Carbohydrate 37g 13%
: Dietary Fiber 5g 18%
24 months from date of production when stored frozen at 0°F/-18°C or below. Cook Total Sugars 4g
from frozen. Includes Og Added Sugars 0%
PREPARATION Protein 89
|
KEEP FROZEN PRIOR TO USE. For food safety cook to an internal temperature of Vitamin D Omeg 0%
165°F. Cooking appliances may vary; cooking times may need adjusting. Calcium 70mg 6%
Recommended/Preferred — Speed Oven (Turbochef): Temp: 500°F; Time: 3:30 Iron 2.4mg 15%
minutes; Convection: 100% Top, 100% Bottom; Microwave 50% (add 10% more Potassium 410mg 8%
microwave power per extra patty in speed oven), Deep Fryer: Temp: 350° F; Time: 4.5-5 *The % Daily Value (DV) tells you how much a nutrient
minutes. Convection: Time: 22-23 minutes; Temp: 400° F; High Fan; Center Rack. in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.
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PACKAGING SPECS d
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Case Pack* Approx. 32/50z
. TASTY MEET VE 1E
s s ce VBCFLIN
Case Net Weight 10 Ibs Crunchy California with Falafel Veggie Burger e resctio et ook shiridvee
- Forfood safey and qulty olow thes Cooking Instructons, Keep R EA0 SN SOTTEANE, ALY
G rOSS We Ig ht 1 1 | bs frozen until ready to use. The product must be cooked to an internal BROCCOLI, CORN, SOY FLOUR, SPINACH, CILANTRO,
it 'oi 165° F. Cooking appliances_ may vary; cooking times may D CON&C\:,;SO(ISETSPSOWSE‘RZ /ESFF{NRSE%E«E:;L CVE:gEERS
. . need adjusting. CAUTION: The burgers will be hot. ) S ARR(
Case Dimensions 12.94 x 8.56" x 5.25" S AR SIS A A O s o
10% more microwave power per extra patty in speed oven), Deep Fryer: SEEDS, CORIANDER POWDER, CAYENNE PEPPER
C C b ( b. f t) 3 3 Temp: 350° F; Time: 4.5-5 minutes. Convection: Time: 22-23 minutes; ~ cermiieo POWDER, DEXTROSE, BLACK PEPPER, GARLIC
ase Cupe (CuUpbiIC Tee . Temp: 400° F; High Fan; Center Rack. Vegan GLUTEN sgg\}/}l%? ONION POWDER, YEAST EXTRACT, WHITE
FReE_ &
Pallet Ti/Hi 16/11 10168 (4.54KG) | prcaors sonsibie Foogs [ 507 | M
LLC o o
GTIN (01)00080865018034 (TFH LTI pm——re P o< Frozen 0°F/-18°C
Country of Origin USA, from US and Lot# H26AD-03A Bestifusedby.  SEP-27-2026

foreign ingredients |

(01) 0 0080868 01803 4 (10) H26AD-03A (11) 332026 (3200) 000010

*Cases sold by weight. Piece count may vary.
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DISTRIBUTED BY DR. PRAEGER’S SENSIBLE FOODS LLC
ElImwood Park, NJ 07407 USA | Phone: 201-703-1300



