Product Code:

Product Name:

Pack Size

Gross Weight
Count per Pound
Case Dimensions

4525 6/2 |b Beer Battered White Cheddar Curds

riverside

foods
A Lakeside Foods Company

4525
Beer Battered White Cheddar Curds

6/2 |b Bags per Master Case
13 lbs

Random

15.9375" x 7.8125" x 8.125"

Cases per Layer / Cases per Pallet:  15/Layer, 8 Layers, 120/Pallet

Case Cube

Retail Unit Code Number
Case Code GTIN Number
Shelf Life

0.58

035038045259
10035038045256

12 Months at 0 degrees F or less

Product Description:

Ingredients:

Allergens:

Cooking Instructions:

Natural white cheddar curd coated with a tasteful beer batter.

NATURAL WHITE CHEDDAR CHEESE CURDS (CULTURED PASTEURIZED MILK, SALT,

ENZYMES), SOYBEAN OIL, JAPANESE CRUMB (BLEACHED WHEAT FLOUR, DEXTROSE, SALT, YEAST), BEER BATTER
(WHEAT FLOUR, YELLOW CORN FLOUR, RICE, FLOUR, SALT, SODIUM ACID PYROPHOSPHATE, SODIUM
BICARBONATE, MALTODEXTRIN, GARLIC POWDER, ONION POWDER, YEAST EXTRACT, GUAR GUM,
BEER[MALTED BARLEY, HOPS, YEAST], SUGAR, BARLEY MALT SYRUP, GUM ARABIC, NATURAL FLAVOR), WATER,
BREADER (BLEACHED WHEAT FLOUR, SALT, WHEY, CANOLA OIL), BREADER (BLEACHED WHEAT FLOUR, SALT,
MALTODEXTRIN, DRIED WHEY, DEXTROSE, MIXED TRIGLYCERIDES, AUTOLYZED YEAST EXTRACT, DRIED BEER,
SILICON DIOXIDE, ISOAMYL ALCOHOL, GELATIN, NATURAL AND ARTIFICIAL FLAVORING, SODIUM BENZOATE,
CARBOXYMETHYLCELLULOSE, GUM ACACIA), BEER (WATER, MALTED BARLEY, HOPS, BREWER'S YEAST).

Milk, Wheat

DEEP FRY — Preheat fryer to 350°F. Place frozen product in fryer and fry for 3 minutes*. CONVENTIONAL OVEN
— Heat oven to 450°F. Place the frozen product in a single layer on a sheet pan. Bake for 4 to 5 minutes. Turn
product over and bake an additional 4 to 5 minutes*. CAUTION: Allow to stand 1-2 minutes prior to serving.
Product will be HOT.

*Product shall be cooked to a minimum temperature of 165°F.
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4525 6/2 |b Beer Battered White Cheddar Curds

Nutrition Facts
11 servings per container
Serving size About 8 pieces (85g)
Amount per serving
Calories 320
% Daily Value®
Total Fat 23g 29%
Saturated Fat 11g 55%
Trans Fat Og
Cholesterol 50mg 17%
Sodium 530mg 23%
Total Carbohydrate 179 6%
Dietary Fiber 1g 4%
Total Sugars 1g
Includes 0g Added Sugars 0%
Protein 13g
I
Vitamin D 0.1meog 0%
Calcium 340mg 25%
Iram 0.8mg 4%
Paotageium B0mg 2%
fond contribges o a mlj’dlﬂl 2,000 calories a ﬂ.ﬂy i5 usad for
gereral rutriion advics

Servings/container =
Servings per 320z (907g)
bag
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