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Beef Ravioli
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Nutrition Facts
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KEEP FROZEN

SEV MINI HEX BEEF RAVIOLI

sl
]
PAR-COOKED L B

INGREDIENTS: Enriched Semolina Flour (Semolina Flour [Niacin, Famous Sulfate, Thiamine Mononitrate, Ribollavin,
Folic Acid]), Water, Beef, Bread Crumbs (Wheat Flour, Dextrose, Salt, Yeast, Soybean Oil}, Cracker Meal (Enriched
Wheat Flour [Enriched With Niacin, Fermous Sulfate, Thiamine Mononitrate, Riboflavin, Folic Add] Soybean Oil, Salt),
Yeast Extract, Textured Soy Protein Concentrate {with added Carame Color}, Salt, Onion, Caramal Color, Spices.
CONTAINS: WHEAT, SOY

u.s.
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Eal. 234

FOR FOOD SAFETY, FOLLOW HEATING INSTRUCTIONS. NOTE: HEATING
EQUIPMEMNT MAY VARY AND HEAT TIME MAY REQUIRE ADJUSTIMNG.

HEATING INSTRUCTIONS: Bring 4 gts. of liahtly salted water to a boil. Add
frozen ravioli to boiling water, reduce heat to low simmer, stir gently. Heat
uncovered for approximately 2-4 minutes, until ravioli loat or to de=sired
tenderness. Heat until reaching a minimum internal temperature of 165°F for at
Ieast 15 seconds. Drain well and serve.

ITEM # 199920 ([

NET WT 20 LBS. Gy

SEVIROLI FOODS.
601 Brook Street
Garden City, N.¥. 11530

m MANUFACTURED BY:
1
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READY IN 3-5 MINUTES

PRE-COOKED SQUARE

BEEF RAVIOLI

NET WT. 200z (1.25lb. * 567g) KEEP FROZEN
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