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'MINIIIALLY PROCESSEDWITH ARTFICIAL INGREDIENTS 
IIISlll8UIIDBY:SU11118110S.MEIS, SIIIIIIIIWIIIIIJ,CA !1!418 ©STAlBIBROS.MEIS 709 

NET WT 32 OZ (2 LBS) 907g 

111SIW:KNl61Eli.RJIFIE!llll.F\lllllllll.llFIISIIBS,fllllf~llllllllf/Ollllffllllf BY(IIIIIISEBY)lllre 
CO(l(TOA-..OFIIO'flfTEIIIAl.1llflllATilllCOLlll61fJTANM:clllAIEia:ATOIIIIFfll!Lcoo«!D1llf!IIAJ1ll 



STATl!R BROS12449 12459 ITl!M # 898892 
93/7 Ground Beef 10# Chub 
10 Lb . Chu bs / 2 Count 

NET WT. 21 .20 LBS 

Use By : 08-14- 19 
Lot: 19204 

Dl9trJ.buted by : 
CLI/I rood~. llC 

Hanford, CA 93230 

KEEP REFRIGERATED 

Safe Handling Instructions 
™'prochtet W,SPl'f'P•rtd ftom lnt!>K'Ki a!W pes~ m.eal and/ 
01 povttry,Sorne rood pro<fucumay cootllnbactitti• t"'-'t could 
coust I nonif tilt prod\Ktii m~Nindlt<1o,,o_lmpro~rly. 
NJf yourprott(tlon,folow tf•,est safe ha ndlirig in1trvctl0t"d 

H Keep ~ rQet«!e<I or f'toltn,.-

~ Thaw ti 1efri09l'IIOr or mla0W'Al/9. 

Koep - moat end OOU!try- •ale fi:,,n ot-.erfoods. I 
Wotl, wor>dng OU~ICot {'ldldng C\ll1ng boords}, 
U\enSle, ftfld ~ after!OuChlng rtrN e,eet or PC<III\'. z 

Product of t he U.S . A. 

111111••1-1111111111 
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12443 8TATl!R bR0812453 ITl!M # 898870
93/7 Ground Beef 2# Chub 
2 Lb . Chubs/ l2 Count 

NET WT. 24 .00 LBS 
Use By; 08-14 - 19 
Lot : 19204 

0Btc1butt!d by· 
CLE. Food~, LLC 

Hanford, CA 92230 

KE~P R~ERIG~RATED 

Safe Handling Instructions 
Thi$ prodvetwas_pre.partd ftorn 101p,Kted~:'\Cl o,a..i,-e<S rnta\ aind/ 
0( ~Jltry.Seme food producu may c~taln ba<:.teriti that c.cuk:I 
caun l ln~n i! tM product i1 mlsh andled Ol coo\'10 lmprop.tily. 
foryourpro:ec.tion,folow thele safe htr-<:Wr\g lnnruct\oru

H Keep l'ef, gerr.~ Of ff01tn....J Thaw In,ettge111tor or m1crowav&. 

~ rww meat aoo pou1lly ••pa1s1e trom othe< roods.w-wor!dng lij~IIOIS QnC,udlng CIJl1!"'il boards), 
~.Md n11rv1, •~e,1Cuehift9 '«'" mee.t or POU!tr/. 

Product of the U,S ,A, 

II/////II///IllIll I/IIIIIIIIIIII III llllllIIIIIIIIl\11\1\\\III fl11/lR/lR30001'44.,Q .1'/l? 



 

12441 12451 8TATl!R. BR.08 
ITl!M # 898889 

96/4 AHA Ground Beef 1# Chub 
1 ~b . Chub~ / 12 Count KEE P REFRIGERATED 

NET WT. 12.00 l.BS 

Ose By: 08 - 1 4- 19 
Lot : 19204 

Dl~Cr ibuc .. d by: 
CUI r ood~ , LLC 

Hanfo rd , CA 93230 

Safe Handling lnatructlona 
Thk product was prepared ttoin lost>Kted and PIS~td ~at and/ °' pou' try.Some food prod\JCU m ay contain ba.ct.ria that c.oo1d 
cause Alne,ss if the product 1, misNnd1ed or, co~~l<i \mprope•ly. 
For your p<OUKtion. follow thtsl safe han.d !1r;g 1n1tf'.ldions 

KMp telr~aled or fToztn 
Th1-.v In re~lg9!&lor o· m'M!WaV&. 

Keep ,_ meat and i:ou!try separate trom o1h6r 1<>od•. 
We9h ..aldng surllle9s OndU<iin; c.,tdng boards), 
uter.w, and hands eller touch~ r,r:.v meat or pcul\ly. 

Product of the U. S.A. 

rlllllllll Ill II IIIIII IIII IIIIIII IIIIII IIII\I 11111\\1\\ \\ \\\\\II\\\ I' 
/01 lllflM3/l001?441~!1?0?1001 ?00/11 \1A07?31?1 \1737fl3!l9 


