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GROUND BEEF

80% LEAN 20% FAT

KEEP REFRIGERRYED
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GROUND BEEF
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LEAN GROUND BEEF

30% LEAN 10% FAY

KEEP REFRIGERATEIL
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SAFE HANDLING INSTRUCTHORS
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90% LEAN 10% FAT
GROUND BEEF

TO PAN FRY, APPLY ShiALL
L | AMOUNT OF EX0MNG 00LTO

GRAND RAPIDS, B 4354

TEMPERATIRE OF 160°F

£OOK TO A4 BTERNAL

Ingredients: besf

DEST. Y

00 | CoOKNG SUCESTION:
100

15%
of Dietry Foee, | MELER DISTHEUTION, L,

o Caithu,

Hutrition Facls
Serving Size 407 {1129)
Saturaled Fat 4.5¢ 23'5

Servings Varied
Emed Pep Rarvtag
Calgries Frorn ¥at
Proteln 22g

Caluries

Sugars Og
Iron
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BEEF POk MEAT T0 160 INTERNAL TEMPERATURE » KEZP REFRIGERATED

g mounusamnl %0Y¥* Amnunu:imml V¥ *
'N:: :;lstlon Total Fatly  12% Total Carhobydrate g 0%

: 15%  Fiber e 0%
Serv. Size 4 oz {112g) LR -

Sugars 0g
Senvings Per Contanet vaned _T7ans Fat 0g :
Calaries 170 Cholesterol 55mg  22% Protein 23 45%

Fal Calories 70 Sodium 70mg 3%

u:;'eam -Dfig ﬁﬁwﬁ Vitamin A 0% o Vitamin C 0% » Calcum 0% # fon 15%

— 50 LEa1
"B ‘

Safe Handling Instructions

THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED MEAT AND/OR
POULTRY. SOME FOOD PRODUCTS MAY CONTAIN BACTERIA THAT COULD
CAUSE JLLNESS IF THE PRODUCT IS MISHANDLED OR GOOKED IMPROPERLY.
FOR YOUR PROTECTION, FOLLOW THESE SAFE HANGLING INSTRUCTIONS.

E KEEP REFRIGERATED OR FROZEN. THAW IN REFRIGERATOR OR MICROWAVE,
KEEP AAsY MEAT AND POULTRY SEPARATE FROM OTHER FOODS, WASH

WORKING SURFACES (INCLUDING GUTTING BOARDS) UTENSILS, AND HANDS
% AFTER TOUCHING RAW MEAT OR POULTRY

G COOK THOROUGHLY
(P~ KEEPHOT FOOD HOT REFRIGERATE LEFTOVERS IMMEDIATELY OR DISCARD

PROBUCT OF USA

B00-164014 Distribuied by JBS USA Food Bompa- Greeley, CO 6053




S35« (CERTIFIED
. -GROUND SIRLOIN

"1 COOK MEAT Y0 160 INTERNAL TEMPERATURE » KEEP REFRIGERATED

.y w Amunh'!mhl Y.0V" lmonntﬁeninl w0y
Eau::'t‘stmn Tolal Fatily  17% Total Cachobydrate Og 0%

Sere Sz 4oz, (11200 SalwraedFaldy 2%  Fiberdy 0% i

i Sevings Per Contaner vaiied _T1ans Fal Og Sugars (g "
Calories 200 Chofesterol 10mg  23% Protein 23g 4% |

Fat Calories 100 Sodium 70mg 3%
*Peseend kT e N
based on a 2,000 caiorie diel.  Vikamin A 0% » Vitamin C 0% e Calcium 0% # kon 15%
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«. GROUND ROUND

tees COOK MEAT TG 160" INTERNAL TEMPERATURE » KEEP REFRIGERATED

Amoun/Serviag %DV- AmossUServing %0V
g::::g'on Total Fat 17g  26% TolalGarhohydeate 0g 0%

|-
Serv. Size 402 (1120) Sauraled Fat7g_34% Faerlg 8%

Servings Per Contaes varied __11ans Fat (0g Sugars g
Calories 250 Cholesternl 75mg 24% Protein 229 4%

Fal Calories 150 Sodium 65mg

*Percent Daily Yakes [0V} ae “
based o0 a 2.000 calocie diel.  Vilamin A 0%  Vitamin C 0% © Calcium 0% * lron 10%

Safe Handling Instructions

THIS PRODUGT WAS PREPARED FROM INSPECTED AND FASSED MEAT ANDVOR
POULTRY. SOME FOOD PRODUCTS MAY CONTAW BACTERIA THAT COULD
CAUSE ILLNESS IF THE PRODUCT 1S MISHANDLED OR COOKED IMPROPERLY
FOR YOUR EROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS.

E KEEP REFRIGERATED OR FROZEN. THAW IN REFRIGERATOR OR MICROWAYE.

KEEP RAW MEAT AND POULTRY SEPARATE FROM OTHER FOODS. WASH
WORKING SURFACES (INCLUDING CUTTING BOARDS), UTENSILS, AND HANDS
AFTZR TOUCHING RAW MEAT OR POULTRY

= COOK THORQUGHLY.
(P XEEP HOT FOOD HOT, REFRIGERATE LEFTOVERS IMMEDIATELY OR DISCARD.
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Frest! BLACK ANGUS

Amount/Servin DV Amount/Servin w0y

TotalFat22g  34% Total Carbofydrate Og 0%
Sawrated Fat Sg  45%  Fiber (g 0%

Nutrition

Facts
Serv. Sire d 0z, (1120)

Servings Per Conlaine varied 11205 Fat 0g Sugars g
Calories 290 Ghelesteral 75mg 75% Protein 21g 42%

FalCalories 200 Spdiwm65mq 3%
based on 3 2,000 calevie ¢et  Vilamin A D% # Vilamin € 0%  Calcium 0% o Iron 10%
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~=. GROUND CHUCK —
~ COOK MEAT T 160 INTERNAL TEMPERATURE « KEEP REFRIGERATED

epa l.nwnﬁtm %0V* mnnﬂmiul %DV*
g:;;;t'on Total Fat 720 34% Total Carbehydrate 0g 0%

Serv. Sire 4 0z (112g) Saurated Fat % 4S% __ Fiber Og 0%

Sevings Pet Contaner vaned _I1ans Fal g Sugars Og
Calories 290 Chalestarsl 75mg 25% Pretein2iy 2%
Fa Calories 200 Sodium 65¢ 3%

“Prurces Daity Values [DV) are
basad on 3 2,000 caiorie &l Vikamin A 0% @ Vilamem C 0% e Calcium 0% # lion 10%

Safe Handling Instructions

THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED MEAT AND/OR
POULTRY. SOME FOOD PRODUCTS MAY CONTAIN BAGTERIA THAT COULD
CAUSE ILLNESS |F THE PRODUCT IS MISHANDLED QR COOKED IMPROPERLY.
FOR YOUR PROTECTION. FOLLDW THESE SAFE HANDLING INSTRUCTIONS.

KEEP REFRIGERATED OR FROZEN. THAW IN REFRIGERATOR OR MICROWAVE,

KEEP PAW MEAT AND POULTRY SEPARATE FROM OTHER F)ODS. WASH
WORKING SURFACES {INCLUDING CUTTING B0ARDS), UTENSILS, AND HANDS
AFTER TOUCHING RAW MEAT OR POULTRY

G COOK THORGUGHLY,
(Pe  KEEP HOT FOOD HOT. REFRIGERATE LEFTOVERS IMMEDIATELY OR DISCARD

IS5 B W3207 12 PRODUCT OF USA

E00-164914 Distributed by JBS USA Food Company + Greeley, CO 80634




GROU\ID BEEF

i COOK MEAT T0 160 INTERNAL TEMPERATURE » KEEP REFRIGERATED

oy = Amounl/Serving  %DV®  Amauni/Servin %Dy
E:é:lshon Total Fat 30qg  46% Total Carhohydrate 0 0%

Serv. Sizz 4 oz (1120) Sawated Fat 12 68%  FiberOg 0%
Servings Per mau‘ﬂ varips Trans Fat ':'g Sugal's Ug
Calories 350 Cholesterol 35mg 32% Protein 18g %

Fat Galories 270 Sodium 75mg

*Pesrert Daily Values 1] 2 =
hased on 2 2,000 caionz diel.  Vitamin A 0% # Vitamin C 0% e Calcium 0% = {ron ‘ED% i
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