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C A S E  U P C U N I T  U P C

C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 3 2 4 2 - 6
U n i t  U P C  # :  N /A
Pa c k  S i ze :  1 / 8  l b s .
C a s e  L / W / H :  13.07” x 10.45” x 3.64”
U n i t  L / W / H :  N/A

C u b e :  0 . 2 9 
T i / H i :  1 4 x 2 0
N e t  W T:  8 . 0 0  l b s .
G R  We i g ht :  8 . 5 0  l b s .
S h e l f  L i fe :  18 days

F R E S H  -  N E W  Y O R K

INGREDIENTS:
Sauce (Water, Tomato Puree [Tomato, Salt, Citric Acid], Tomato Paste [Tomatoes, Citric Acid], Onion, Soybean Oil, Sugar, Vegetable Base 
[Sautéed Vegetable Puree Mix {Carrots, Onions, Celery}, Salt, Sugar, Maltodextrin, Corn Oil, Less Than 2% Of Yeast Extract, Water, Potato Starch, 
Xanthan Gum, Natural Flavors, Carrot Juice Concentrate], Bacon Bits (Pork, Water, Salt, Sugar, Cultured Celery Powder, May Also Contain Natural 
Flavor [Water, Natural Flavors]), Salt, Whey Protein Concentrate, Nonfat Dry Milk, Modified Corn Starch, Paprika, Malic Acid, Disodium 
Insosinate And Disodium Guanylate, Stuffed Pepper (Bell Pepper, Beef, Enriched White Rice [Enriched With Niacin, Iron {Ferric Orthophosphate}, 
Thiamine {Thiamine Mononitrate}, And Folic Acid], Chicken [Boneless Chicken Breast, Water, Contains 2% Or Less Of The Following: Vinegar, Salt, 
Natural Flavors], Bread Crumbs [Bleached Wheat Flour, Dextrose, Yeast, Salt], Onion, Water, Sodium Lactate, Salt, Caramel Color, Onion Powder, 
Garlic Powder, Parsley, Pepper).

Contains Milk, Wheat.

• Great for lunch or dinner

• Perfect with pasta salads from Gourmet Boutique®

• Display prepackaged in sandwich section of the Grab‘N’Go case

• Display loose on platters in service deli case

STUFFED PEPPERS
Green Peppers stuffed with a savory beef and rice filling and braised in a hearty tomato gravy

MICROWAVE OVEN: 2 to 3 minutes or until hot

(or until internal temperature is 165°F as indicated by a calibrated cooking thermometer)

OVEN: Preheat oven to 350°F and reheat for 15 to 20 minutes

(or until internal temperature  is 165°F as indicated by a calibrated cooking thermometer)


