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NEW CONCEPT IN BEEF PATTIES
Tender-Form® Patties™ are formed with strands of meat
in avertical columned pasition as opposcd to a harizantal
position, resulling in pattics Lthat arc naturally tendcer,
taslicr and cook faster with nunimal shrinkage.
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80% I.eun”

20% Fat 108 oo

4% Fat
ALL NATURAL*

EXTRA LEAN
GROUND BEEF

CARNE MOLIDA DE RES EXTRA MAGRA

*MINIMALLY PROCESSED
NO ARTIFICIAL INGREDIENTS

TO FREEZE: For best results,
remove from original
;:Gckage and rewrap in
reezer wrap or heavy foil.

ALL NATURAL*

GROUND
BEEF
CHUCK

CARNE MOLIDA DE RES,
DE PALETA

*MINIMALLY PROCESSED
NO ARTIFICIAL INGREDIENTS

TO FREEZE: For best resulls, remove
om original package and rewrap
in freezer wrap or heavy foil.
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While many
Refrli(e:r‘;le d factors affect
9 heart disease, |
diets low in
saturated fat
and cholesterol,
[ may reduce the *
AaRiCULTURE risk of this
EST. 365 disease.
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Nutrition Facts | GROUND BEEF CHUCK Nutrition Facts |EXTRA LEAN GROUND BEEF  TNuvition Facts |GROUND BEEF & PORK BLEN
Serving Size 4 0z (112 g) INGREDIENTS: GROUND BEEF, NATURAL erving Size 4 0z (112 g INGREDIENTS: GROUND BEEF, NATURAL Serving Si
: ; ' ; - erving Size 4 0z (114 INGREDIENTS: GROUND BEEF, GROUND PORK,
Servings per Container 9 FLAVORING 80% Lean Servings per Container 9 FLADRNE 96% Lean Sewings er Cnnt(m,g?, NATURAL FLAVORING 80% Lean
- SAFE HANDLING 20% Fat i SAFE HANDLDNG 4% Fat SAFE HANDLING
Amount per Serving INSTRUCTIONS Amount per Serving INSTRUCTIONS . 20% Fat
. THIS PRODUCT WAS PREPARED FROM Calories 150 Calorios hrom Fat 40 | | TS 2RODUCT wAs PRERARED Frou Amount per Serving e INUCTIONS. i
Calories 290 Calories from Fat 200 | | INSPECTED AND PASSED MEAT AND/OR i alories from Fal INSPECTED AND PASSED MEAT Al n ‘ B AT oM
% Dally Value” | | PCULTRY. SOME FOOD PRODUCTS MAY = %DalyVaue" PDULIHWV. souEman Pmum‘s MaY Calories 290 Calories 11’0[11 Fat 20.0 REOPECTED AND PASSEDMEAT ANOIOR
CONTAIN BACTERIA THAT COULD CAUSE CONTAIN BACTERIA THAT COULD CAUSE % Daily Value CONTAM mammwomucncnsuae
Total Fat 22 34% ILLNESS IF THE PRODUCT IS Total Fat 4.5 7% ILLNESS _IF THE PRODUCT IS v ILLNESS IF THE PRODUCT IS
] L MISHANDLED OR COOKED IMPROPERLY. ] TR 7 MISHANDLED OR COOKED IMPROPERLY, [ | Total Fat 23g 35% || 1 D oF COOHET PR "
Salurated Fat 8g 42% | | FORYOUR PROTECTION, FOLLOWTHESE AlrIes -4l g 2. | | FORYOUR PROTECTION, FOLLOW THESE Saturated Fat 9g 43% | | ForRYOURPROTECTION, FOLLOWTHESE
TransFat1.5 SAFE HANDLING INSTRUCTIONS. Trans Fat 0g SAER HANCLIYG PETRUCTIONS. TansFa05] SAFE HANDLING INSTRUCTIONS.
KEEP REFRIGERATED OR FROZEN chulesterm ?Om 23% KEEP REFRIGERATED OR FROZEN o
Cholesterol 80mg 26% T N HEFRINERATON OR Shotestero’l/umg______ 23% THAW IN REFRIGERATOR OR Tholesteral 80m 7% KEEP REFRIGERATED OR FROZEN
Sodium 75mg 3% MICROWAVE. o Sodium 75mg 3% MICROWAVE. o Sodiam 70m g A T i NacRATIR 0R &
Potassium 300mg 9% KEEP RAW MEAT AND POULTRY | Saaee Potassium 390m: 11% KEEP RAW MEAT AND POULTRY | —x g KEEP AAW MEAT AND POULTRY | —
Total Carbohydrate 0 0% SEPARATE FROM OTHER 10005 | —=x=xm Total Carhohydrate 0g 0% A WORKING SURFAGES | =D Potasslum 320mg____9% SEPARATE FROM OTHER FO0DS.
olal LarbohydrateUg ___ Un WASH WORKING SURFAGES ™ - - SH WOAKING o Total Carbohydrate Og % WASH WORKING SURFACES
Dictary Fber0g 0% s sty | =———3 Ditary Fiber 0 3 vomecirmeane | ==———0 | "m0 e e S S
£ _— ' —— M— 1
Sugars 0g TOUCHNG RANVEN GRpOULTRY |+ | e © Sugars 0g TOUGHNG AW MERT OR POULTRY — Sugars 0g i UTENSILS, WD HANDS AFTER
Protein 19 COOK THOROUGHLY, Protein 24 COOK THOROUGHLY. T~ Protein 20 W/- TR
ilamin A 0% » Vitamin 0% » Calcium 25 + on 10% KEEP HOT FODOS HOT. REFRIGERATE b= Vitain A 0% » itamin 0% » Cacium 0% » on 15% KEEP HOT FOODS HOT REFAIGERATE =3
a @\Lmovans IMMEDIATELY OR GN') - - LEFTOVERS IMMEDIATELY OFR ———8 Vitamin A 0% * Vitamin € 0% » Calgium 0%+ ion 8% w Hor Foous Ho REFRIBERATE | e O
fRce Dy ol s e = 5 iﬁrg%néggléyag???e?re e SO0KTO A MNUNIOF T80% ITE, | el “Percent Daily Values are based 20 ——
fe di ] | ie diet. 3 e e :
onas D relone del A, TENPERATLRE COLOR ISNOT AVACCLRNE on & 2,000 calorie diet. oK TO AN F 10T NTERIA,
INTERSTATE MEAT DIST., INC. CLACKAMAS, OR 97015 INDICATOR OF FINAL COOKED TEMPERATURE. ~ INTERSTATE MEAT DIST., INC, CLACKAMAS, OR 87015 INDICATOR OF FINAL GOOKED TEMPERATURE ~ : 1

INTERSTATE MEAT DIST., INC. CLACKAMAS, OR 97015

1
INDICATOR OF FINAL COOKED TEMPERATURE.





