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Contains Contains Contains
Milk Soy Wheat
Nutritional Facts
Serving Size 91g

Serving Size 1 Piece (91g)

Amout Per Serving

Calories 220
Amount Per % Daily
Serving Value*

Total Fat 13g 20%

Saturated Fat 5g

Trans Fat 1g

Cholesterol 35mg 12%

Sodium 650mg 27%

Total Carbohydrate 13g 4%

Dietary Fiber 1g 4%

Total Sugars 10g

Protein 14g

vitamin A 2%

vitamin C 2mg 2%

Calcium 40mg 4%

Iron 2mg 10%

CN STATEMENT

One 3.25 oz. Fully Cooked Flame Broiled Rib Shaped
Beef Patty with Honey BBQ Sauce provides 2.00 oz.
equivalent meat/meat alternate for child nutrition
meal pattern requirements.

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

To inquire if a signed copy of the product formulation
statement or Child Nutrition statement is available for
this item, please contact the Tyson Foodservice
Customer Relations Team at 1-800-248-9766. Or email
CustomerRelations@tyson.com .
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AdvancePierre™ Fully Cooked Beef Rib Patties with Honey BBQ
Sauce, 3.25 oz

From sandwiches and wraps to center of plate proteins and salads, it's easy to win with AdvancePierre™ Fully Cooked Beef Rib
Patties with Honey BBQ Sauce. You can’t go wrong with the sandwich route—serve them on a Kaiser roll with a creamy slaw or
a homestyle bun with pickles and slivered onions. Try them on a salad with romaine, corn, avocado and a creamy ranch, or
offer the same tasty combination as an on-the-go wrap. They'll also make for an exciting entrée when paired with sides like
mac and cheese, rosemary roasted potatoes, glazed carrots or a fresh side salad.

PRODUCT CODE: 10000013716 | GTIN CODE: 00071421037166

Features & Benefits

« Fully cooked to allow for easy preparation - just heat from frozen

* Available for commodity reprocessing - USDA 100154 or 100155

* CN Labeled

« Consistent piece sizes to meet CN portioning

* One 3.250z Fully Cooked Rib Shaped Beef Patty with Honey BBQ Sauce provide 2.000z equivalent meat/meat alternative for
Child Nutrition Meal Pattern Requirements

More About This Product

Give your school menu craveable backyard BBQ flavor with ease with AdvancePierre™ Fully Cooked Beef Rib Patties with
Honey BBQ Sauce. Made with hearty ground beef, each boneless rib patty is coated in a honey BBQ sauce for a deliciously
balanced combination of sweet and smoky flavor. Fully cooked to help reduce safety concerns, these patties can be heated
right from frozen, helping save you valuable time and allowing for last-minute menu flexibility. Their consistent size makes CN
portioning easy—each 3.250z beef patty provides 2.000z equivalent meat/meat alternative towards meal pattern

requirements. Add flame-broiled flavor to a variety of meals with delicious, versatile AdvancePierre™ Fully Cooked Beef Rib
Patties with Honey BBQ Sauce.

Ingredients

Ground beef (not more than 30% fat), water, textured vegetable protein product [soy protein concentrate, caramel color, zinc
oxide, niacinamide, ferrous sulfate, copper gluconate, vitamin a palmitate, calcium pantothenate, thiamine mononitrate (b1),
pyridoxine hydrochloride (b6), riboflavin (b2), cyanocobalamin (b12)], seasoning {tomato powder, dextrose, brown sugar,
artificial vinegar [malic acid, sodium acetate, lactose, fumaric acid, artificial flavor], worcestershire sauce powder [corn syrup
solids, salt, garlic powder, sugar, spices, soy sauce solids (wheat, soybeans, salt, maltodextrin, caramel color), tamarind,
natural flavor], spices, spice extractive, onion powder, natural smoke flavor, garlic powder}, honey, salt, sodium phosphates.
glazed with honey bbq sauce (water, tomato paste, sugar, corn syrup, distilled vinegar, salt, molasses, modified food starch,
caramel color, honey, natural hickory smoke flavor, sodium benzoate (preservative), spices, onion powder, garlic powder,
paprika).
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